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MENU TICINESE - MONTI E LAGO

PRIM PIATT
Burrata sii kaki e pistacchi alla “Bassem”
Ticino Burratina drizzled with olive oil on grilled kaki with
roasted pistachio nuts, date tomatoes, rocket pesto and
homemade focaccia

o/or

Carpaccio da lesso di manz Dexter dall’'Rotmoos
Thinly sliced Dexter’s boiled meat from “Rotmoos”, homemade
mustard-horseradish sauce, fresh figs, wintercress and
Sbrinz chippings, homemade focaccia

SECUND PIATT
Ziippa cun lenticchie “Bassem”
Oriental soup with red lentils and pumkin ragu
Cumin and Gorgonzola foam garnished with fresh herbs

PIATT PRINCIPAL
Punta da vedel al iimid cun crema di patat
Braised veal breast with Salsa Verde
Caramelized parsnips, carrots and rosemary potatoes

o/or

Filetto da salmerin cun cavolo Riccio e liga
Fried char fillet on sautéed kale
Blue grapes, potato-saffron cream

FURMAC
Formac Ticines
Various Ticino alpine and fresh cheeses

DULZ
Tiramisu al panetton “Bellini”
Homemade panettone-tiramisu with glazed chestnuts

o/or
Affogato al café

Vanilla ice cream and espresso with whipped cream

as of 2 guests
Menu per person without beverages CHF 95.-




