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M E N U  T I C I N E S E   M O N T I  E  L A G O  
 

 
P R I M  P I A T T  

Burrata Ticinés sü ragù di tomatis e fic 
Burrata on a ragout of olive tomatoes and figs 

refined with balsamic dressing and Vallemaggia pepper 

o / or 

Battuta da manz 
Beef tartare with aioli cream, garnished with house-made 

pickled vegetables, served with focaccia 
 

S E C U N D  P I A T T  
Velutina ai castegn e pastinaca cun spüma da vaniglia 

Chestnut and parsnip soup with vanilla foam 
served with Zincarlin focaccia 

 

P I A T T  P R I N C I P A L  
Contorfilet da manz ai fer 

Grilled beef entrecôte 
served with saffron risotto and sautéed winter vegetables 

o / or 

Filet da ippoglosso ai fer 
Halibut fillet on saffron cauliflower cream 

with citrus courgette ragout, tomato foam and buttered potatoes 
 

F O R M A C  
Formac Ticines 

various Ticino alpine and fresh cheeses 
 

D U L Z  
Vermicelli da castegn cun fic gelat 

Small vermicelli with fig confit and yoghurt ice cream 

o / or 

Affogato al café 
Vanilla ice cream in espresso with whipped cream 

 
 

From 2 persons 
Menu per person without drinks 

 
CHF 98.


