
i nostri antipasti	
arancino 1, 2      / crocché 1, 2      / frittatina classica 1, 2, each	 8.50
bruschetta with tomatoes 4 pcs. 1                  	      16.00
polpette & friarielli 4 pcs. 1, 2, 3	  24.00
tris di montanara 3 small fried pizza doughs with 3 sauces 1, 2	  21.00
mixed salad 	   14.00
burrata or buffalo mozzarella with datterini tomatoes 2	  20.00 
buffalo mozzarella & san daniele 2	  26.50
grilled octopus tentacle & mashed potatoes 2, 9, 11	  29.00
pumpkin soup with mascarpone 2	  20.00
vitello tonnato small | large 11 	 27.00     |     36.00
tagliere misto for 2 people 	 44.00
san daniele, mortadella, salami, cheese, artichokes, sun-dried tomatoes 2

allergens
1 cereals containing gluten (e.g. wheat, semolina)          2 milk (incl. lactose)          3 eggs          6 tree nuts (e.g. pistachios, hazelnuts, walnuts)          9 sulphur dioxide & sulphites          11 fish          12 celery

prices in chf incl. vat   |   october  2026

i nostri dolci	
tiramisu without alcohol 1, 2, 3 	  15.00
panna cotta with wild berry sauce 2 	  13.00
crema catalana 2, 3 		   14.00
affogato espresso with vanilla gelato  2  	  12.00
straccetti fried pizza dough strips 	  20.00
with nutella / pistacchio, for 2 people  1, 2, 3, 6 	

cheesecake 	 15.00
with nutella / pistacchio / wild berry sauce  1, 2, 3, 6	  

gelato cold delight cup 120ml 	  6.00
strawberry sorbet, mango sorbet, vanilla 2, chocolate 2, pistacchio 2, café 2 	

extra toppings 	
olives 	 2.00
gorgonzola 	  3.00
roasted ham 	  3.00
spicy salami  	  3.00
tuna 	  3.00

declaration	
italy: bresaola, coppa, cheese, lardo, san daniele, porchetta, salami, anchovies, ham, tuna, capocollo                    switzerland: bread                   cheese: fior di latte, cacioricotta, caciocavallo, fontina, grana padano, pecorino, provola, robiola cheese, ricotta, herb cheese                   vegetarian:

i nostri piatti (fresh pasta from maista)	
gnocchi sorrentina 	  26.00
tomato sauce & buffalo mozzarella, grana padano 1, 2, 3, 9	  

orecchiette pesto, burrata & datterini tomatoes 1, 2, 3, 6, 11, 12 	  	  26.00
paccheri gamberi & zucchini in tomato sauce 1, 2, 3, 6, 12	  29.50
spaghetti alla carbonara 	 28.00
egg, pan-fried guanciale, pecorino, pepper 1, 2, 3	  

tagliatelle paglia & fieno 	  29.00
sausage ragù, sautéed oyster mushrooms & champignons, cream, grana padano 1, 2, 3, 6, 11, 12    	  

paccheri alla genovese   	  	  34.00
braised beef ragù & onions 1, 2, 9, 12	  

spaghetti alle vongole 1, 3, 11	  32.00
paccheri all’astice   	  	  45.00
half lobster in tomato sauce (ask our staff about availability) 1, 2, 3, 9, 11, 12 	

risotto with porcini & salsiccia 2, 9 	  30.00
saffron risotto with ossobuco 2, 9, 12 	  44.00

le nostre pizze classiche		  					   
margherita tomato sauce, fior di latte 1, 2	   	  	  22.00
prosciutto tomato sauce, fior di latte, roasted ham 1, 2		  	    	  26.50
vegetariana fried eggplant, friarielli, oyster mushrooms, olives, confit cherry tomatoes, fior di latte (no tomato sauce) 1, 2, 9                               28.50
napoli tomato sauce, garlic, oregano, capers, olives, anchovies (no fior di latte) 1, 9, 11 	 26.50
mortadella lemon pesto, smoked provola, mortadella, pistachio crumble 1, 2, 6	   	 32.00
provola e pepe tomato sauce, smoked provola, pepper 1, 2	  	  22.50
capricciosa tomato sauce, fior di latte, oyster mushrooms, salami, olives, roasted ham, artichoke heart 1, 2, 9  	 29.50
salame piccante tomato sauce, fior di latte, spicy salami 1, 2 	  	 28.00
carrettiera smoked provola, friarielli, salsiccia (no tomato sauce) 1, 2, 9	  	  28.00
4 formaggi creamy gorgonzola, caciocavallo, cacioricotta, fior di latte, grana padano, roasted hazelnuts 1, 2, 6, 9 	 29.00
calzone ricotta, roasted ham, salami, fior di latte (no tomato sauce) 1, 2 	  28.00
pizza del mese ask us for details 1	   	  28.50
gluten-free pizza we also bake all our pizzas gluten-free for you, for a surcharge of 6.00		

named no. 1 in switzerland and 26th in europe 
by 50 top pizza, the international guide.

proposta dello chef		
da noi tomato emulsion, buffalo mozzarella, garlic oil, grana padano 1, 2 	  28.50
margherinara a little tomato sauce, confit cherry tomatoes, buffalo mozzarella, oregano 1, 2	  	  27.50
tonno sun-dried tomato cream, fior di latte, caramelized onions, tuna 1, 9, 11  	  	 30.00
san daniele fior di latte, san daniele, arugula, datterini tomatoes, grana padano (no tomato sauce) 1, 2 	   	 32.00
siciliana tomato sauce, fior di latte, fried eggplant, cacioricotta 1, 2  	 	 28.50
bottone tomato sauce, garlic, oregano, pecorino, pepper (no fior di latte) 1, 2, 9			   	 22.00
assoluto di pomodoro sun-dried tomato cream, confit cherry tomatoes, fior di latte, sun-dried tomatoes 1, 2 	  28.50
bresaola inverno fior di latte, robiola cheese, sun-dried tomatoes, bresaola, walnuts, honey (no tomato sauce) 1, 2, 6, 9 	  32.00
nduja  nduja, smoked provola, oven-baked potatoes, pecorino, rosemary, (no tomato sauce) 1, 2	  30.00
porcini ceps, herb cheese, fior di latte, speck (no tomato sauce) 1, 2	  33.00
gambero rosso zucchini cream, burrata, red prawn tartare, mint & lime zest (no tomato sauce) 1, 2, 11 	 35.00
ragù beef ragù with tomatoes, smoked provola, pecorino (no fior di latte) 1, 2	 30.00
genovese braised beef & onions, fior di latte, pecorino 1, 2, 12	 	 30.00
zucca e chiodini pumpkin cream, honey mushrooms, fontina, fior di latte, truffle oil (no tomato sauce) 1, 2 	 	 32.00
carciofo e capocollo grilled artichokes, smoked provola, capocollo (no tomato sauce / fior di latte) 1, 2  	 32.00

our pasta is made fresh daily, 
con tanto amore & passione.

anchovies 	  4.00
porcini mushrooms 	  6.00
san daniele 	  6.00
burrata / buffalo mozzarella 	  6.00
nduja 	 6.00


