
- September 2025 -
Vegetarian menu

  CHANTERELLE CRÈME BRÛLÉE WITH HAZELNUT AND SAGE CRUMBLECHANTERELLE CRÈME BRÛLÉE WITH HAZELNUT AND SAGE CRUMBLE
(1-3-7-8)(1-3-7-8)  

EUROEURO 22,00  22,00 

    BEURA POLENTA GNOCCHI WITH OSSOLA TOMA CHEESE FONDUE AND WALNUTSBEURA POLENTA GNOCCHI WITH OSSOLA TOMA CHEESE FONDUE AND WALNUTS
    (1-3-7-8)(1-3-7-8)  

EUROEURO  20,00 20,00 

CREAMY PUMPKIN AND ROSEMARY RISOTTOCREAMY PUMPKIN AND ROSEMARY RISOTTO
(7-9)(7-9)

EUROEURO  22,0022,00

  GOLDEN CHESTNUT SPÄTZLI WITH BRAISED CABBAGE AND PEAR MUSTARD EMULSIONGOLDEN CHESTNUT SPÄTZLI WITH BRAISED CABBAGE AND PEAR MUSTARD EMULSION
(1-3-7-8)(1-3-7-8)

EUROEURO 20,00 20,00

  HOMEMADE CAPPELLACCI WITH PUMPKIN, BUTTER, SAGE, AND PARMESANHOMEMADE CAPPELLACCI WITH PUMPKIN, BUTTER, SAGE, AND PARMESAN
    (1-3-7-8-10-12)(1-3-7-8-10-12)

EUROEURO 24,00 24,00

PACCHERI WITH BURRATA PESTO AND PISTACHIOSPACCHERI WITH BURRATA PESTO AND PISTACHIOS
 (1-7-8) (1-7-8)

EUROEURO 20,00 20,00

VEGETABLE SOUPVEGETABLE SOUP
 (9) (9)

EUROEURO 12,00 12,00

  TURMERIC-GRATED WHITE ONION SOUP WITH PARMESAN CHIPS TURMERIC-GRATED WHITE ONION SOUP WITH PARMESAN CHIPS 
(7-9)(7-9)

EUROEURO 15,00 15,00

*Frozen*Frozen

Service and taxes includedService and taxes included


