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STARTERS

Mixed salad v

Rocket salad, small tomatoes and parmesan cheese v
Parma ham and melon

Vitello tonnato

Buffalo mozzarella with small tomatoes and basil ¥
Seafood variation

Beef carpaccio with rocket and Parmesan shavings

Red prawn carpaccio with passion fruit and crispy samphire

SOUPS

San Marzano tomato and watermelon gazpacho v

PRIMI PIATTI

Ravioli filled with ricotta and spinach wiht butter and sage ¥
Meat ravioli with tomato sauce

Penne allarrabbiata v

Tagliatelle or risotto with fresh chanterelles v

Spaghetti with clams

Scampi served in Coquille

Smoked salmon ravioli with butter and lemon

Eggplant parmigiana

portion
18
22
40
40
23
46
48
52

15

38
38
32
44
40
42
42
44

v Vegetal’\aﬂ v+ vegan

Art|Basel

PESCE

Grilled scampi skewer with remoulade sauce 70
Grilled sole 68
Mediterranean style sea bass fillet 54
CARNE

Veal escalopes with lemon 52
Saltimbocca alla romana 54
Veal escalopes with chantarelles 60
Entrecote with chantarelles 68
Beef fillet with chanterelles 74
Sirloin of veal 65
CONTORNI

Tagliatelle with butter, Parmesan risotto,

pommes allumettes, spinach, Creole rice 8
DOLCI

Saint Honore cake 16
Caramel cream 16
Floating island 16
Panna cotta 16
Tiramisu 16
Ice-cream or sorbet by scoop 6
Mixed berries 22
Sgroppino 22

v vegetarian v+ vegan
For information about allergenics please ask our employees
All prices in CHF incl. VAT






