
 

 
5 courses (including dessert or cheese) CHF 150 

6 courses (including dessert or cheese) CHF 170 

7 courses (including dessert and cheese) CHF 190 
 

 
 
 
 
 
 
 

 
BENVENUTO DELLA CUCINA  

 
AMUSE-BOUCHE 

 

PORRO ALLA BRACE 
Grilled leeks – Sour cream – Chive oil 

 

FINFERLI 
Chanterelles – Mushroom Carpaccio – Moscato Emulsion 

 

RAVIOLI DEL PLIN 
Homemade Ravioli – Ricotta – Spinachleaves 

 

RISOTTO 
Acquerello Risotto – Beetroot – Taleggio Fondue 

 

TOPINAMBUR 
Jerusalem artichokes – Kale – Black trumpet mushroom sauce 

 

SELEZIONE FORMAGGI ARTIGIANALI A CURA DI ANTHONY  
Cheese selection from Eleveur de Fromages Antony in Vieux-Ferrette 

 
BABÀ AL RHUM 

«Gute Louise» Pear sorbet – Bourbon vanilla cream 
 

PICCOLA PASTICCERIA 

 


