
"Millecolori" Salad 11,00

sgreen salad, julienned fennel, shaved Parmesan, and bread croutons, with a choice of 
buffalo mozzarella DOP, chicken breast, or tuna

Salade Oldrati 24,50

Green Salad 8,50

green salad, chicken breast, walnuts, sun-dried tomatoes, sesame seeds
Chicken Salad 20,50

Feta cheese, green salad, cherry tomatoes, black olives, red onion
Greek Salad 23,50

Tomato and Onion Salad 12,00

tuna, eggs, potatoes, Tropea onions, and French dressing
Summer Salad 23,50

Caprese with buffalo mozzarella DOP                                                        26,50

Burrata with salad leaves, cherry tomatoes, and black olives       26,50

Small Beef Tartare (100gr)                                                                                                            26,50

Large Beef Tartare (200gr)                                                                                                           42,00

Plate of San Daniele Prosciutto and melon 26,50

Assorted local cured meats 28,00

fresh swordfish, fresh tuna, shrimp, octopus, and mixed seafood with their aromas
Seafood Salad 32,00

with pistachio crumble and citrus
Sicilian Red Shrimp Battuta 29,50

English-style Roast Beef (200gr) 32,00

Homemade Lasagna 23,50

Spaghetti “CHITARRA” alla Carbonara "also available Gluten Free at no extra cost" 23,50

Breaded Baby Chicken with French fries 18,00

Chicken Nuggets with French fries 16,00

Baby Penne with Cream and Ham 14,00

Baby Spaghetti with Tomato Sauce 14,00

Crème Brûlée 12,50

Homemade Tiramisu 12,50

House Special Dessert 12,00

Warm Chocolate Tart with a dark chocolate core 14,00

Penne all'Arrabbiata "also available Gluten Free at no extra cost" 21,00

Tagliatelle with Bolognese Sauce "also available Gluten Free at no extra cost" 23,50

Gnocchi Sorrentina 22,50

Spaghetti “CHITARRA” with clams "also available Gluten Free at no extra cost" 26,50

"also available Gluten Free at no extra cost"
Tagliatelle with prawns, zucchini, and zucchini blossoms 32,00

with cherry tomatoes "also available Gluten Free at no extra cost"
Paccheri with fresh tuna or fresh swordfish (choice) 28,50

(garlic, olive oil, chili, fresh anchovies, and taralli) "also available Gluten Free penne at no extra cost"
Spaghetti “CHITARRA” Oldrati 22,50

"also available Gluten Free penne at no extra cost"
Paccheri with zucchini and almond pesto 23,50

Grilled Salmon with fresh spinach 26,50

Mussels (Impepata or Marinara) 25,50

Pan-fried Lemon Shrimps with a side of fresh spinach 32,50

Grilled King Prawns 36,50

Roasted Free-Range Chicken with French fries 28,00

“Pulled Pork” with caramelized onions, served with pizza bread 28,50

Grilled Pork Chop with oven-baked potatoes 26,00

Angus Picanha with mixed vegetables or oven-baked potatoes 41,50

mixed vegetables, or oven-baked potatoes
Mediterranean Sea Bass with cherry tomatoes, black olives, capers, olive oil 36,00

with mixed vegetables or oven-baked potatoes
Mixed Grilled Seafood (catch of the day) 46,50

Sliced Fresh Tuna with mint pesto 32,00
with mixed vegetables or a side of fresh spinach

with mixed vegetables or a side of fresh spinach
Grilled Fresh Swordfish Steak 46,50

with mixed vegetables or oven-baked potatoes
Prime Beef Sliced Steak with shaved Parmesan, arugula, and cherry tomatoes 41,50

with French fries
Baked Marinated Pork Ribs (700gr) 46,00

with saffron risotto and mixed vegetables
Local Luganighetta Sausage 28,50

with tomato sauce, mixed vegetables, or oven-baked potatoes
Homemade Grandma's Meatballs 26,50

Prime Beef Fillet in an olive and pistachio crust with vegetables or potatoes 46,50

Milanese-style pork cutlet with French fries 36,00

wedges and mixed fried seafood
Cuoppo Napoletano with fried potato 42,00

"Ticinese" Risotto with luganighetta sausage and saffron 24,50

"Speck & Porcini" Risotto 26,50

Seafood Risotto 32,00

Oldrati Risotto (fresh langoustines and lime) 32,00

Red Shrimp Risotto with burrata cream 28,50

Summer Menu 2023

Salads

Starters

Our Risottos

Our second courses

Desserts

Kids’ Menu
CHF

CHF

CHF

CHF

CHF

CHF

Our first courses CHF

House White Wine IGT (0.5 l bottle)

Ticino DOC Bianco di Merlot (0.5 l bottle)

Chardonnay  Terre di Chieti IGP 12%                                                                                                                                                 

“Pradalupo” Roero Arneis DOCG 13,5%    

Salento Rosato IGT (0.5 l bottle)

Oeil de Perdrix Neuchatel DOC Pinot Noir

House Red Wine IGT IGT (0.5 l bottle)

Ticino DOC Merlot (0.5 l bottle)

Primitivo del Salento IGT (0.5 l bottle)

Felciaino Bolgheri DOC 14,5%

Valdobbiadene Prosecco Superiore DOCG Brut

Moscato d’Asti DOCG 5,5%

Spritz (Apèrol/Campari)

Hugo

Gespritzt

Martini Bianco/Rosso

Alcohol free

Vins Ouverts /Aperitifs CHF

5.50

6.50

7.50

6.00

8.00

6.00

10.00

9.00

7.00

10.00

10.00

6.50

7.50

25.00

8.00

9.00

8.00

6.00

28.00

25.00

25.00

28.00

30.00

Dear guest/customer, if you have any allergies or dietary restrictions, please feel free to ask for information about our food and beverages. We are prepared to advise you in the best possible way.

In collaboration with



 

Margherita                                                                                                                                                       16,00
Tomato, Mozzarella, Basil
 

Marinara oldrati                                                                                                                                              16,00
Tomato, Garlic, Taggiasca Olives, Oregano

Diavola                                                                                                                                                       20,00
Tomato, Mozzarella, Spicy Salami
 

san daniele                                                                                                                                                       22,50
Pomodoro, Mozzarella, Prosciutto crudo s. daniele 
 

Napoli                                                                                                                                                       19,00
Tomato, Mozzarella, Anchovies, Capers, Oregano
 

4 stagioni                                                                                                                                                           23,50
Tomato, Mozzarella, Cooked Ham, Champignon Mushrooms, Artichokes, Olives

Hawaii                                                                                                                                                       22,00
Tomato, Mozzarella, Cooked Ham, Pineapple

Capricciosa                                                                                                                                                        24,50
Tomato, Mozzarella, Ham, Spicy Salami, Champignon Mushrooms, Artichokes, Olives

Cotto e Zola                                                                                                                                                        22,00
Mozzarella, Tomato, Cooked Ham, Gorgonzola 

Pugliese                                                                                                                                                      19,50
Tomato, Mozzarella, Tuna, Tropea Onions

italia                                                                                                                                                      26,50
Tomato, Buffalo Mozzarella, Prosciutto di San Daniele, Arugula, Cherry Tomatoes, Parmesan

regina                                                                                                                                                      24,50
Tomato, Buffalo Mozzarella, Cherry Tomatoes, Taggiasca Olives

valtellinese                                                                                                                                                       28,50
Tomato, Buffalo Mozzarella, Bresaola, Arugula, Cherry Tomatoes, Parmesan

toscana                                                                                                                                                      26,00
Tomato, Buffalo Mozzarella, Spicy Salami, Porcini Mushrooms

salame e bufala                                                                                                                                               24,50
Tomato, Buffalo Mozzarella, Sweet Salami

peppino                                                                                                                                                      24,50
Tomato, Mozzarella, Cooked Ham, Porcini Mushrooms, Egg

s. marzano                                                                                                                                                      24,50
Tomato, San Marzano Tomato Fillets, Burrata, Basil

gustosa                                                                                                                                                      26,50
Tomato, Burrata, Black Olives, Arugula, Spicy Salami, Cherry Tomatoes

Zola e pere                                                                                                                                                       23,00
Mozzarella, Cooked Ham, Gorgonzola, Pears, Walnuts, Honey

4 FORMAGGI                                                                                                                                 22,00
Mozzarella, Gorgonzola, Brie, Scamorza

Sicilia                                                                                                                                                                       28,50
Fresh Tuna, Cherry Tomatoes, Capers, Rosemary, Oregano, Olive Oil, Caramelized Onions

Classic Calzone                                                                                                                                                 22,00
Tomato, Mozzarella, Cooked Ham

Neapolitan Calzone                                                                                                                                       23,00
pomodoro, mozzarella, ricotta, salame piccante 
 

oldrati calzone                                                                                                                          28,00
Double dough, Tomato, Mozzarella, Cooked Ham, Mushrooms, Olives, Ricotta, Egg

ORTOLANA                                                                                                                                                              23,00
Tomato, Mozzarella, Zucchini, Eggplant, Bell Peppers

ZUCCHINA D’ORO                                                                                                                                                  23,50
Mozzarella, Cherry Tomatoes, Zucchini, Basil

Tomato-based Pizzas

Cheese-based Pizzas

Our establishment offers a traditional pizza made from 100% Italian grains with a 48-hour fermentation and 
maturation process. It is highly digestible and a delight for the palate. However, please note that it has a high 
gluten content and is not suitable for individuals with gluten intolerance.

CHF

CHF

Vegetarian Pizzas CHF

Dear guest/customer, if you have any allergies or dietary restrictions, please feel free to ask for information about our food and beverages. 
We are prepared to advise you in the best possible way.
The "two flavors" pizzas have an additional charge of CHF 3.00

La Creme Brulè 12,50

Homemade Tiramisu 12,50

House Special Dessert 12,00

Warm Chocolate Tart with a dark chocolate core 14,00

Desserts CHF

Calzoni CHF

House White Wine IGT (0.5 l bottle)

Ticino DOC Bianco di Merlot (0.5 l bottle)

Chardonnay  Terre di Chieti IGP 12%                                                                                                                                                 

“Pradalupo” Roero Arneis DOCG 13,5%    

Salento Rosato IGT (0.5 l bottle)

Oeil de Perdrix Neuchatel DOC Pinot Noir

House Red Wine IGT IGT (0.5 l bottle)

Ticino DOC Merlot (0.5 l bottle)

Primitivo del Salento IGT (0.5 l bottle)

Felciaino Bolgheri DOC 14,5%

Valdobbiadene Prosecco Superiore DOCG Brut

Moscato d’Asti DOCG 5,5%

Spritz (Apèrol/Campari)

Hugo

Gespritzt

Martini Bianco/Rosso

Alcohol free

Vins Ouverts /Aperitifs CHF

5.50

6.50

7.50

6.00

8.00

6.00

10.00

9.00

7.00

10.00

10.00

6.50

7.50

25.00

8.00

9.00

8.00

6.00

28.00

25.00

25.00

28.00

30.00

Summer Menu 2023

In collaboration with



Wine Selection

VINI DA DESSERT CHF

7.00

7.00

12.00

31.00

Dessertweine / Vin de Dessert / Dessert Wine
 
Vin Santo del Chianti DOC 16%
Trebbiano Toscano e Malvasia del Chianti
Renzo Masi, Rufina (Firenze)

Moscato d’Asti DOCG 5,5% 
Moscato bianco
Cantine Amerio, Canelli (Asti)

“Ben Ryé” Passito di Pantelleria Doc, Zibibbo 
(Moscato di Alessandria)
Cantine Donnafugata, Sicilia

Rotweine / Vin Rouge / Red White

Piemonte / Piemont / Piedmont

“Novecento Barbera d’Asti DOCG Superiore 
14% Barbera 100%
Cantina Tre Secoli, Mombaruzzo (Asti)

“Bisavolo” Barbera d’Asti D.O.C.G superiore 
Cantine Giovanni Ferraris

Veneto / Vénétie

“Mara” Valpolicella Ripasso DOC Superiore 
13,5%  Corvina Veronese, Rondinella e 
Negrara-Rossignola
Gerardo Cesari, San Floriano (Verona)

Toscana / Toskana / Toscane / Tuscany

“Governo Toscano” Toscana IGT * 13,5% 
Sangiovese 100%
Cantine Francesco Minini, Verolanuova 
(Brescia)

“Felciaino” Bolgheri DOC 14,5% 
Sangiovese, Cabernet Sauvignon e Syrah
Az. Agr. Chiappini, Bolgheri (Livorno)

Ferruggini DOC Bolgheri rosso – Chiappini 
(BIO) 14%, Cabernet Sauvignon 30%, 
Sangiovese 50%, Syrah 20%
Tenuta Bolgheri

Abruzzo / Abruzzen / Abruzzi 

“Mo” Montepulciano d’Abruzzo DOP Riserva 
13,5%
Cantina Tollo (Chieti)

Puglia / Apulien / Pouille / Apulia

“Ardore” Primitivo Puglia IGP 13% 
Cantine San Giorgio, Taranto

Terre Avare Primitivo di Manduria DOC 14%
100% Primitivo
Cantine Francesco Minini

Sicilia / Sizilien / Sicilie / Sicily

Firriato - Quater Vitis Rosso - Terre Siciliane 
IGT 14% Nero d'Avola, Perricone, Frappato e 
Nerello Cappuccio
Cantine Firriato

VINI ROSSI ITALIANI CHF

5.50 25.00

42.00

45.00

32.00

10.00

7.00

60.00

42.00

38.00

48.00

56.00

52.00

PREMIUM CHF
Premium

Toscana IGT Tignanello Antinori 2017 DOC 14%                                                       
Cabernet Franc, Cabernet Sauvignon, Sangiove-
se
Marchesi Antinori

Brunello di Montalcino DOCG 2001 - Biondi 
Santi 13,5% Sangiovese 100%
Tenuta Greppo Biondi Santi

Sassicaia Bolgheri DOC 2017 14%                                                                                   
Cabernet Sauvignon, Cabernet Franc
Tenuta San Guido

Ornellaia Bolgheri superiore 2017 DOC 15%                                                           
Cabernet Sauvignon, Merlot, Cabernet Franc, 
Petite Verdot
Tenuta dell’Ornellaia

360.00

380.00

420.00

320.00



Vini Bianchi / Weissweine / Vin Blanc / White 
Wine
Bianco della Casa IGT (bott. 0,5 l)

Ticino DOC Bianco di Merlot (bott. 0,5 l)

Chardonnay  Terre di Chieti IGP 12%                                                                                                                                                 

“Pradalupo” Roero Arneis DOCG 13,5%    

Rosati / Roséweine / Vin Rosé / Rosé Wine
Salento Rosato IGT (bott. 0,5 l)

Oeil de Perdrix Neuchatel DOC Pinot Noir

Vini Rossi / Rotweine / Vin Rouge / Red White
Rosso della Casa IGT (bott. 0,5 l)

Ticino DOC Merlot (bott. 0,5 l)

Primitivo del Salento IGT (bott. 0,5 l)

Felciaino Bolgheri DOC 14,5%

Aperitivi / Apéritifs / Aperitifs
Valdobbiadene Prosecco Superiore DOCG Brut

Moscato d’Asti DOCG 5,5%

Spritz (Apèrol/Campari)

Hugo

Gespritzt

Martini Bianco/Rosso

Analcolico / Sans alcool / Alcohol free / 
Alkoholfrei

VINI APERTI E APERITIVI CHF

8.00

VINI ROSATI CHF

35.00

42.00

Rotweine / Vin Rouge / Red White

Rosa dei Frati Cà dei Frati DOC 12,5%
Groppello 55%, Marzemino 15%, Sangiovese 15%, 
Barbera 15%

Oeil de Perdrix Neuchatel AOC 13,5% 
Pinot Noir 100%

VINI BIANCHI CHF
Vin Blanc / Weissweine / White Wine

Bianco della Svizzera italiana IGT 12,5%

Terre Alte Gialdi Bianco di Merlot 12,5%
100% Merlot 

Abruzzo / Abruzzen / Abruzzi

“Colle Cavalieri”
Chardonnay Terre di Chieti IGP 12%

Veneto / Vénétie / Venetien / 

Pinot Grigio * Valdadige DOC 12,5% 

Piemonte / Piedmont / Piemont

“Pradalupo” Roero Arneis DOCG 13,5%

Lombardia / Lombardie / Lombardei / Lombardy

“I Frati” Lugana DOC 13,5%

45.00

7.50 38.00

36.00

8.00 42.00

45.00

39.00

VINI ROSSI SVIZZERI CHF

49.00

49.00

52.00

79.00

79.00

35.00

43.00

49.00

Rotweine / Vin Rouge / Red White

“Biasca Premium” Ticino DOC Merlot 12,8%
Merlot 100%
Gialdi Vini SA, Mendrisio

“Giornico Oro” Ticino DOC Merlot 12,8%
Merlot 100% 
Gialdi Vini SA, Mendrisio

“16 Lune” Ticino DOC 13,3% 
Merlot 100% Luganese e Mendrisiotto

“Sinfonia Barrique” Ticino DOC Merlot 14% 
Merlot 100%
Chiericati Vini, Bellinzona

“Ronco dei Ciliegi” Rosso del Ticino 
DOC Riserva 13,5%
Merlot e Cabernet Sauvignon
Azienda Mondò, Sementina - “Il giusto equilibrio”

Ticino DOC Merlot 13% 
Merlot 100%
Scalmazzi, Gerra Verzasca

“La Carrà” Ticino DOC Merlot 12,8% 
Merlot 100%
La Segrigola di S. Haldemann, Minusio

“Scintilla” Ticino DOC Merlot 12% 
Merlot 100%
Azienda Mondò, Sementina - “Naturalmente 
Merlot”

Schaumweine / Vin Pétillante / Sparkling Wine
 
Valdobbiadene Prosecco 
Superiore DOCG Brut 11,5%

Franciacorta Cà del Bosco, D.O.C.G. Brut 12% 
Chardonnay 85% e Pinot Nero 15%

Moet & Chandon Brut Superior 

Champagne Perrier Jouet Grand Brut 12%

Dom Pèrignon Brut Champagne 12,5%
Chardonnay-Pinot nero Champagne, Francia 

SPUMANTI CHF

9.00 42.00

65.00

79.00

105.00

290.00

5.50

6.50

7.50

8.00

6.00

8.00

6.00

6.50

7.50

10.00

9.00

7.00

10.00

10.00

9.00

8.00

6.00

25.00

28.00

25.00

25.00

28.00

30.00



CHF

4.60 

8.00 

7.00 

4.60 

6.50 

4.60 

4.60 

3.50 

4.60 

6.50 

5.00 

5.00 

5.00 

5.00 

DRINKS - BOISSONS

Henniez - Blue / Green cl 33
Henniez - Bleu / Vert 33 cl

Henniez  - Green / Blue e dl 7,5
Henniez - Vert / Bleu 7,5 dl

San Pellegrino / Panna dl 5
San Pellegrin / Panna 5 dl

Coca Cola / Coca Cola Zero dl 3
Coca-Cola / Coca-Cola Zero 3 dl

Coca Cola / Coca Cola Zero dl 5
Coca-Cola / Coca-Cola Zero 5 dl

Fanta dl 3
Fanta 3 dl

Chinotto dl 2
Chinotto 2 dl

Iced Tea (peach / lemon) dl 2
Ice tea (Pêche / Citron) 2 dl

Iced Tea (peach / lemon) dl 3
Ice tea (Pêche / Citron) 3 dl

Iced Tea (peach / lemon) dl 5
Ice tea (Pêche / Citron) 5 dl

Schweppes Tonic Water dl 2
Schweppes Tonic 33 cl

Schweppes Bitter Lemon dl 2
Schweppes Bitter Lemon 3 cl

Rivella Red / Blue dl 3,3
Rivella Rouge / Bleu 3,3 dl

Gazzosa Lemon / Tangerine (Bottle) dl 3
Gazzosa Citron / Clementine (bouteille) 3 dl



Unbottled Gazzosa Lemon dl 2
Verre de Gazzosa Citron 2 dl

Unbottled Gazzosa Lemon dl 5
Verre de Gazzosa Citron 5 dl

Apple juice Shore dl 3,3
Jus de pomme Schorle 3,3 dl

Fruit Juice (Orange) dl 3
Jus de fruit (Orange) 3 dl

SCHÜTZENGARTEN BEER - BIÈRE SCHÜTZENGARTEN

Draft beer Small dl 2
Pression petite 2 dl

Draft beer Medium dl 3
Pression moyenne 3 dl

Draft beer Large dl 5
Pression Grande 5 dl

Draft beer Small Panachè dl 2
Pression petite Panachè 2 dl

Draft beer Medium Panachè dl 3
Pression moyenne Panachè 3 dl

Draft beer Large Panachè dl 5
Pression Grande Panachè 5 dl

Schützengarten Beer alcool free dl 3
Bière Schützengarten sans alcool 3 dl

Weizenbier Schützengarten  dl 5
Weizenbier Schützengarten 5 dl

3.50 

7.00 

5.00 

5.00

CHF

4.00 

4.50 

7.00 

4.50 

5.00 

7.50 

5.50

 8.00



UNBOTTLED WINE - VINS AU VERRE

House white wine IGT dl 1
Blanc IGT 1 dl

House red wine IGT dl 1
Rouge IGT 1 dl

Salento Rosato IGT cl 10
Salento Rosé IGT 10 cl

DESSERT WINE - VINS LIQUOREUX 

Sherry
Sherry

Porto 10 Years old
Porto 10 Years old

CAFFETTERIA - CAFÉS

Espresso
Caffè Espresso

Macchiato coffee
Caffè noisette

Large cup
Café allongé

Cappuccino
Cappuccino

Hot tea (Selection available)
Thé (différents types)

Latte Macchiato
Latte Macchiato

Ovomaltine
Ovomaltine

Caotina
Caotina

CHF

5.00 

5.00 

5.00

CHF

7.50

 
9.50 

CHF

3.00

 3.20 

4.20 

4.50
 

3.50

4.50

4.50

4.50



APERITIFS - APERITIFS

Spritz
Spritz

Hugo Spritz
Hugo Holunder Spritz

Amalfi
Amalfi

Martini White / Red dl 0,4
Martini Bianco / Rosso dl 0,4

Campari Bitter dl 0,4
Campari Bitter 0,4 dl

Campari Soda dl 1
Campari Soda 1 dl 

Campari Orange
Campari Orange

Bitter White/Red dl 1
Sans alcool Blanc / Rouge1 dl

Crodino dl 1
Crodino 1 dl

COGNAC & BRANDY

Remy Martin Vsop
Remy Martin Vsop

Grand Armagnac Napolèon
Grand Armagnac Napolèon

Vecchia Romagna
Vecchia Romagna 

XO
XO

Carlos Primero
Carlos Primero

CHF

10.00

 10.00 

10.00

8.00 

8.00 

6.50 

12.00 

6.00 

6.00

CHF

12.00 

11.00 

8.00 

14.50 

16.00 



SPIRITS - LIQUEURS

Grand Marnier
Grand Marnier  

Amaretto di Saronno
Amaretto di Saronno

Sambuca Molinari
Sambuca Molinari

Cointreau
Cointreau

Bailey`s Irish Cream
Bailey`s Irish Cream

Limoncello
Limoncello

Williamine 
Williamine 

Grappa Nostrana Ticinese
Tessiner Grappa

Grappa Barricata
Grappa Barrique

Il Nocino Ticinese
Tessiner Nocino

Pernod - Pastis
Pernod - Pastis

CHF

8.00 

8.00 

8.00 

8.00 

8.00 

8.00

8.50 

8.00 

10.00 

7.00 

10.00 



DISTILLED SPIRITS - DISTILLÉS

Kirsch
Kirsch

Gin Gordon`s  Dry
Gin Gordon`s  Dry

Vodka 
Vodka 

Rum Bacardi 
Rum Bacardi 

Calvados Pay`s  d`Auge 
Calvados Pay`s  d`Auge 

WHISKY

Johnny Walker Black Label
Johnny Walker Black Label

Chivas Regal  12 Years old
Chivas Regal  12 Years old

Tullamore  
Tullamore  

Ballantine`s
Ballantine`s

Jack Daniel’s
Jack Daniel’s

Johnny Walker Red Label
Johnny Walker Red Label

CHF

7.00 

8.00 

8.00 

8.50 

8.00 

CHF

19.00 

19.00 

16.00

 
15.00 

16.00

 
15.00 



BITTER - AMARO

Ramazzotti
Ramazzotti

Montenegro
Montenegro

Braulio 
Braulio

Fernet Branca
Fernet Branca

Jägermeister
Jägermeister

Averna
Averna

Appenzeller
Appenzeller

Cynar
Cynar

LONG DRINKS

Rum & Cola
Rum & Cola

Vodka Orange
Vodka Orange

Gin Tonic 
Gin Tonic

Negroni 
Negroni

CHF

8.00 

8.00 

8.00 

8.00

8.00 

8.00 

8.00 

8.00 

CHF

16.00 

16.00

 
16.00 

17.00 



SUPPLEMENTS  
(ingredients that can be added, if not present on the chosen pizza)

Oregano -

French Fries                                    5.00

Bell Peppers                                    2.00

Cherry Tomatoes                            3.00

Tomato (sauce)                                2.00

Sliced Tomato                                 3.00

Porcini mushrooms                         4.50

Cooked ham                                   3.50

cured ham                                       4.50

Rosemary -

Arugula 3.00

Sweet Salami                                  3.00

Spicy Salami                                    3.00

Scamorza cheese                            4.00

Fresh Swordfish                               8.00

Spinach 2.50

Tabasco -

Tuna 2.00

Fresh Tuna                                       8.00

Egg 2.00

Zucchini 3.00

Anchovies 2.50

Fresh garlic                                           -

Pineapple 2.00

Basil -

Bresaola 5.00

Buffalo mozzarella                           5.00

Burrata 5.50

Capers 1.00

Artichokes 2.00

Mushrooms 3.00

Onions 2.00

Mussels 3.00

Shrimp 5.00

Gorgonzola / Brie                           3.50

Grana Padano                                 3.00

Luganichetta 4.50

Corn 1.00

Mascarpone 2.50

Eggplant 3.00

Mozzarella 3.00

Walnuts 2.00

Olives 1.50

Taggiasche olives                            3.00


