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MADRE NOSTRA CONSIGLIO 48

Salame Felino, Filetto Ossolano
Al Tartufo, Mortadella Di
Bologna, Prosciutto Crudo Di
Norcia, Burratina, Caprino,
Formaggella Di Bufala, Formaggio
Ubriaco, Gegrilltes Brot,
Guanciale Marmelade, Gegrillte
Marinierte Spitzpaprika, Carasau

ANTIPASTI

Salame Felino, Filetto Ossolano
Al Tartufo, Mortadella Di
Bologna, Prosciutto Crudo Di
Norcia, Burratina, Caprino,
Formaggella Di Bufala, Formaggio
Ubriaco, Grilled Bread, Guanciale
Marmalade, Grilled Marinated
Pointed Peppers, Carasau

VITELLO TONNATO 7 @ 32

Kalbfleisch, Thunfischsauce, Ei,
Kapern

Veal, Tuna Sauce, Egg, Capers

GAMBERO ROSSO CARPACCIO Z @ 34

Rohe Italienische Rote Garnele,
Blutorange

CAPESANTE

Jakobsmuscheln, Grine Tomate,
Pastramigewilirz

Raw Italian Red Prawn,
Blood Orange

38

Scallops, Green Tomatoes,
Pastrami Spice

BABY LETTUCE SALAD @& 28

Gegrillter Blattsalat, Anchovis,
Bagnacauda, Oliventél, Parmesan

Grilled Lettuce, Anchovis,
Bagnacauda, Olive Oil, Parmesan

BATTUTA PIEMONTESE @& 36

Handgeschnittenes Rohes Rinds-
fleisch, Stracciatella, Piemonte-
sische Haselniisse, Basilikum

Hand-Cut Raw Beef,
Stracciatella, Piedmontese
Hazelnuts, Basil

PANZANELLA AL POMODORI ¢ 28

Focaccia, Buffelmozzarella,
Gegrillte Tomaten, Getrocknete
Tomaten, Marinierte Tomaten,
Tomatenvinegrette, Basilikum

PRIMI

Focaccia, Buffalo Mozzarella,
Grilled Tomatoes, Sun-dried
Tomatoes, Marinated Tomatoes,
Tomato vinaigrette, Basil

RISOTTO AL LIMONE CON SPUMANTE ¢ 28

Acquerello Risotto, Parmigiano,
Prosecco, Zitrone

+Jakobsmuscheln

PACCHERI PISTACHIO

Hausgemachte Bio-Paccheri,
Pistazien-Basilikumpesto,
Parmigiano, Erbsen, Minze

Acquerello Risotto, Parmigiano
Prosecco, Lemon

+Scallop +18

PESTO ¢ 26

Homemade Organic Paccheri,
Pistachio and Basil Pesto,
Parmigiano, Peas, Mint

SPAGHETTI AGLIO E OLIO E 32
GAMBERO ROSSO CRUDO

Hausgemachte Bio-Spaghetti,
Knoblauch, Piment d’ Espelette,
Rohe Italienische Rote Garnele

PACCHERI NDUJA

Hausgemachte Bio-Paccheri,
Nduja, Tomaten, Stracciatella

Homemade Organic Spaghetti,
Garlic, Piment d’ Espelette,
Raw Red Prawn

32

Homemade Organic Paccheri,
Nduja, Tomatoes, Stracciatella

CARBONARA AL TARTUFO NERO / 36

Handgemachte Bio-Spaghetti,
Eigelb, Guanciale,
Frischer Schwarzer Truffel

RAVIOLO D UOVO ¢ 28

Hausgemachtes Raviolo, Ricotta, Handmade Raviolo, Ricotta,

Eigelb, Salbeibutter Egg Yolk, Sage Butter ¢7 Vegetarian E’ Vegan GD Gluten-Free
Beef CH | Veal CH | Pork Neck CH | Black Angus Rib-Eye CH | Chicken Breast CH | Bone Marrow CH

Anchovies Mediterranean Sea | Tuna Mediterranean Sea | Seafood Mediterranean Sea | Bread CH | Milk CH | Eggs CH

Our teas are certified organic and our coffee comes from sustainable,

Homemade Organic Spaghetti,
Egg Yolk, Guanciale,
Fresh Black Truffle

our service staff. All prices are in CHF incl. VAT.

SECONDI

INVOLTINI DI MELANZANE ¢ @ 34

Aubergine, Buffelmozzarella,
Caponata, Pinienkerne, Oregano,
Basilikum

BRANZINO @&

Wolfsbarsch, Kapern, Grillierte
Zitrone

POLLO @

Maispouletbrust, Kartoffel,
Zucchetti, Pilze, Schalotten,
Pouletjus, Salbei

CAPOCOLLO @

Schweinenacken, Kartoffel-
Mousseline, Pancetta, Jus

RIB-EYE 250G @

Swiss Black Angus Beef,
Markbeinbutter

TAGLIO SPECIALE 100G &

Tagesangebot, Fenchelpollen,
Rosmarin

Aubergine, Buffalo Mozzarella,
Caponata, Pine Nuts, Oregano,
Basil

48
Sea Bass, Capers, Grilled Lemon

46
Corn-fed Chicken Breast,
Potatoes, Courgette, Mushrooms,
Shallots, Chicken Jus, Sage

48
Pork Neck, Potato Mousseline,
Pancetta, Jus

56

Swiss Black Angus Beef,
Bone Marrow Butter

MARKTREIS /
MARKET PRICE

Daily Special Cut, Fennel Pollen,
Rosemary

CONTORNI / BEILAGEN / SIDES 10

CERVO Fries

Bagzaar Fries

Rucolasalat

Weissweinrisotto
Kartoffel-Mousseline

Broccolini

Gegrillte Marinierte Spitzpaprika

FORMAGGI ¢ &

Caprino, Formaggella Di Bufala,
Formaggio Ubriaco, Blu di Bufala
Erborinato, Bettelmatt

DOLCI

CERVO Fries ¢ J

Bazaar Fries ¢ g
Rocket Salad R @
White Wine Risotto ¢ @
Potato Mousseline ¢ @
Broccolini R\ @

Grilled Marinated Pointed Peppers Y @

28

Caprino, Formaggella Di Bufala,
Formaggio Ubriaco, Blu di Bufala
Erborinato, Bettelmatt

IL NOSTRO TIRAMISU ¢ 19

Mascarpone, Biskuit, Espresso

Mascarpone, Biscuit, Espresso

CROSTATA AL LIMONE ¢ 19

Zitronentarte, Meringue

PESCA ¢ @

Pfirsich, Ricotta, Olivenol,
Gerduchertes Salz, Foglie Di Mais
(Maiskekse)

AMOR POLENTA ¢

Polentakuchen, Limoncello,
Zitrusfrichte, Honig - Karamell,
Olivenol Glace

GELATI 7 ®

Vanille
Mokka
Olivenol

SORBETTO W @&

Zitrone
Dunkle Schokolade
Pfirsich

Lemon Tarte, Meringue

18
Peach, Ricotta, Olive 0O4il,
Smoked Salt, Foglie Di Mais
(Corn Biscuits)

20

Polenta Cake, Limoncello, Citrus
Fruits, Honey-Caramel, Olive Oil
Ice Cream

Vanilla
Mokka
Olive 0il

Lemon
Dark Chocolate
Peach

KIDS GELATI GASPARINI ¢ S

Stracciatella
Schokolade-Banane
Vanille-Himbeere

environmentally friendly cultivation that protects biodiversity.

Stracciatella
Chocolate-Banana
Vanilla-Raspberry

ET Lactose-Free

| Nduja IT | Guanciale IT I Red Prawns IT | Sea Bass Mediterranean Sea |

For allergy information, please contact



CERVO SPRITZ

Grapefruit, Himbeer, Prosecco

SIGNATURE DRINKS

15

Grapefruit, Raspberry, Prosecco

MADRE NOSTRA SPRITZ 15

Zitrusfrichte, Prosecco

NEGRONI BIANCO

Hendrick’s Gin, Suze,
Carpano Bianco

COSMO ITALO

Koskenkorva Wodka, Maraschino,
Zitrone, Orangenblite, Himbeere

ROSMARINO SOUR

Flussiges Holz, Rosmarin,
Zitrone, Aquafaba

Citrus Fruits, Prosecco

20

Hendrick’s Gin, Suze,
Carpano Bianco

22

Koskenkorva Vodka, Maraschino,
Lemon, Orange Blossom, Raspberry

22

Flissiges Holz, Rosemary,
Lemon, Aquafaba

WINE

BULICHELLA

Toscana / Italia

C) Sol Sera IGT (Syrah)

?11

HANIKON

Gassin / Cbte de Provence

Q Hanikon (Grenache / Cinsault / Mourvédre /

Vermentino / Syrah / Cabernet Sauvignon)

?15

VARONIER

Varen / Valais

<> Johannisberg Gold
(Sylvaner)

‘ Cabernet Sauvignon

(Cabernet Sauvignon)

?12
?15
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SIGNATURE DRINKS 0.00%

MADRE NOSTRA SODA 9

Zitrussirup, Ingwer, Zitrone,
Soda

Citrus Syrup, Ginger, Lemon, Soda

CERVO SPRITZ ©.00% 15
MADRE NOSTRA SPRITZ ©.00% 15

APEROL SOUR ©.00% 22

BUBBLES

BARONE PIZZINI @

Provaglio d'lseo / Lombardia

Franciacorta Golf 1927 Brut
(Chardonnay / Pinot Noir)

=
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Franciacorta Satén Edizione
(Chardonnay)
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oo

Franciacorta Rosé Edizione
(Chardonnay)
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Franciacorta Naturae Edizione
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(Chardonnay / Pinot Noir)

DEFAYES CRETTENAND

Leytron / Valais

C) Petite Arvine

(Petite Arvine)

‘ Humagne Rouge

(Humagne Rouge)

?14

I
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PFITSCHER

Bolzano / Alto Adige

<> Sauvignon Blanc Saxum (Sauvignon Blanc)

?13

BORGO STAJNBECH

Lison-Pramaggiore / Venezie

C) Pinot Grigio (Pinot Gris)

?12

MONTEVERRO

Maremma / Toscana

C) Vermentino di Monteverro (Vermentino)

DAVID MORET

Cote de Beaune / Bourgogne

C) Chardonnay VDF

(Chardonnay)

<> Puligny-Montrachet AOQOC
(Chardonnay)

?32

BARON LONGO

Bolzano / Alto Adige

‘ Lagrein ,Felix Anton®“ (Lagrein)

?13

DEUTZ

Ay / Champagne
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Brut Classic ? 22
(Chardonnay / Pinot Noir / Pinot Meunier)
0 28

Brut Rosé
(Chardonnay / Pinot Noir)
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Blanc de Blancs Millésimé
(Chardonnay)

Amour de Deutz Blanc de Blancs
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(Chardonnay)

Cuvée William Deutsz
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(Pinot Noir / Chardonnay / Pinot Meunier)

Amour de Deutz Rosé
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(Chardonnay / Pinot Noir)

ROAGNA

Barbaresco / Piemonte

‘ Dolcetto d Alba (Dolcettto)

?13

LELARGE-PUGEOT 5%

Reims / Champagne

ﬁ 139 f) 298

i} Tradition Brut Nature

(Pinot Meunier / Pinot Noir / Chardonnay)

i} Rosé Extra-Brut

(Pinot Noir)

8 Bubbles . Magnum
@2 Naturnah

PAITIN

Neive / Piemonte

‘ Barbaresco Serraboella Sori Paitin
(Nebbiolo)

ELIO GRASSO

Monforte d'Alba / Piemonte

C) Chardonnay Educato
(Chardonnay)

‘ Barolo Gavarini Chiniera
(Nebbiolo)

BARONE PIZZINI

Provaglio d'lseo / Lombardia

‘ San Carlo

(Merlot / Cabernet Sauvignon / Cabernet Franc)

?20

TENUTA DI VALGIANO

Lucca / Toscana

‘ Palistorti

(Sangiovese / Merlot / Syrah)

0 15

DEMETER
SINCE 1999
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