Snacks

12.00-17.00
Le nostre proposte / our specialities

Insalata verde e/o mista con salsa a scelta
Green or mixed salad with sauce of your choice

Zuppa fredda di melone ,,moijto“
Cold melon soup with mint, lime and rum

Bruschetta con pomodori biomix al basilico
Roasted Maggia bread slices with organic tomatoes and basil

Insalata caprese con pomodori biomix al basilico e mozzarella di bufala
Organic tomatoes with buffalo mozzarella cheese and basil

Insalata in foglie con biiscion di mucca, pinoli tostati e cipolla rossa
Leaf salads and fresh cheese, roasted pine kernels and red onions

Vitello tonnato
Thinly sliced cold veal roast with tuna sauce

Insalata mista con petto di pollo speziato, semi di lino e girasole tostati
Mixed salads with spiced chicken breast, roasted linseeds and sunflower seeds

Insalata mista con gamberi rosolati leggermente piccanti
Avocado, chips di bacon
Mixed salads with slightly spicy sautéed prawns, avocado and bacon-chips

12.50
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Carpaccio di manzo marinato al vino rosso con rucola, parmigiano e olio d’oliva 26
Beef carpaccio marinated in red wine with olive oil, rocket salad and parmesan cheese

Piatto "ticinese" di salumi e formaggi
Regional cold cuts / ham and cheese specialities

Prosciutto crudo dell’alpe Piora e melone
Melon with locally cured ham from Piora

Spaghetti bolognese/ pomodoro / aglio e olio e peperoncino
[talian pasta with sauce of your choice:
Tomato sauce / bolognese meat sauce/ olive oil-garlic-chili

26

26

21

Prezzi in CHF
incl. IVA 7.7 %
06/19
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