EASTER 2024/ OSTERN 2024

Cuttlefish tagliatelle, dried tomato pesto, burrata, basil and fried bread
Tintenfisch-Tagliatelle, getrocknetes Tomatenpesto, Burrata, Basilikum und frittiertes Brot
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g cooked at 65 degrees, Jerusalem artichoke, salami paste, parmesan
and black pepper from the Maggia valley
Bei 65 Grad gekochtes Ei, Topinambur, Salamipaste, Parmesan
und schwarzem Pfeffer aus dem Maggiatal
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Artichoke lasagna with Ticino stracchino foam
Artischockenlasagne mit Tessiner Stracchinoschaum
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Rack of lamb, morels, asparagus, myrtle and Béarnaise foam
Lammb#karree, Morcheln, Spargel, Myrte und Béarnaise-Schaun
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Monkfish, Mediterranean base, turnip greens, buffalo stracciatella and black garlic
Seeteufel, mediterrane Basis, Riibengriin, Biiffel-Stracciatella und schwarzer Knoblauch

Easter Egg 2.0
Osterer 2.0

Colomba Easter Dove Cake
Ostertanbe

CHF 120.- per person, beverage not included
CHF 120.- pro Person, ohne Getrinke
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