
 

 

 

 

 

 

 

 

M E N U  
 



ANTIPASTI 
 

carpaccio  p iemontese  

beef carpaccio, arugula, mushrooms, 

walnuts, black truffle, parmesan 

29/41  

 

tatar  d i  tonno  

tuna tatar, eggplant puree, dried tomatoes, 

straciatella, mint 

28 

 

polpette d i  angus  

beef meetballs, tomato sauce, pecorino, bas il 

19 

 

melanzana a l la  parm igiana  

eggplant, tomato, mozzarella di bufala,  

basil 

18 

 

vite l lo  tonnato  

veal, tuna sauce, capers, salad  

26/36  

 

carpaccio  d i  gambero r osso  

gambero rosso carpaccio, fennel, orange  

27 

 

 

crema d i  p ise l l i  con tar al l i  

pea soup, taralli, mint 

13 



 

INSALATE 
 

insa lata de l lo  chef  

lettuce, caesar dressing, foccacia croutons, 

 parmesan, snow crab 

22 

 

barbabietola s ic i l iana  

sicilian beetroot salad, orange, pistacchio, 

onions, raisins 

15 

 

portof ino a capr i  

date tomatoes, burrata, taralli, balsamicocaviar  

18 

 

Insalata d i  mar e  

octopus,  s epia ,  mussels ,  prawns,  c lams  

23  

 

 

  



PASTA 
 

cavate l l i  campidanese  

cavatelli, salsiccia ragout, tomato sauce  

28 

 

tagl io l in i  a l  tartufo  

tagliolini, cream, black truffle  

34 

 

paccher i  a i  frutt i  d i  mar e  

paccheri ,  sep ia,  prawns,  muss els ,  ca lamari ,  

 c lams,  octopus  

38  

 

r igatoni  a l la  vodka  

tomato sauce, vodka, chili, cream 

25 

 

ravio l i  a l  br asato  

rav io l i ,  beef,  butter,  sage,  jus  

32  

 

l inguine a l le  vongole  

linguine nero di seppia, clams, fresh and dried 

tomatoes 

30 



CARNE E PESCE 
 

pol lastre l lo  a l la  d iavo la  di  wädenswi l  

poussin, spicy marinade, salad 

38 

 

sca loppine  a l  l imone o al  mar sa la   

veal escalops, butter, lemon or marsala  sauce 

42 

 

bistecca a l la  f ior ent ina  

t-bone steak, herbs 

for  2  persons/65 p.  p .  

 

 

sogl io la a l la  gr ig l ia  

whole sole, lemon 

63 

 

orata in  guazetto  

sea bream, fregola sarda, clams, mussels 

42 

 

zuppa d i  pesce  

f ish  s oup,  cros t in i ,  c lams,  muss els ,  

 red  perch ,  prawns  

44  

 

tagl iata  di  tonno  a l  p istacch io  

tuna,  p ista chios ,  o l ives ,  tomatoes ,  capers  

  38  

 
C O N T O R N I  

 
patate a l  ros mar ino  

 
sp inac i  a l l ’ag l io  /  gr i l led  vegetables  

 
r isot to a l lo  za f ferano,  l imone,  parmig iano  

8  

 

patate a l  tartu fo  

12  

 
 



 
PIZZE 

 
B A S E  B I A N C H E  

 

carbonar a  

egg, bacon, pepper, pecorino, parmesan  

24 

 

mortadel la  

mozzarella, mortadella, pesto, ricotta, pistachios  

29 

 

B A S E  M A R G H E R I T A  

 

tartufata  

truffle ricotta, arugula, basil, black truffle 

28 

 

caprese  

tomato sauce, buffalo mozzarella, 

 cherry tomatoes, basil pesto 

25 

 

gam ber i  e  peperonc ino  

tomato, mozzarella, prawns, peperoncino, garlic 

27 

 

crudo 

prosciutto ham, mascarpone, arugula, cherry tomatoes 

29 

 

portof ino  

buffalo mozzarella, pesto, bresaola ham, grana 

29 

 

boscaio la  

grilled vegetable, mushrooms 

25 

 

burrat ina  

tomato, mozzarella, burrata, arugula, olives, dried 

tomatoes 

28 



PIZZE 
 

C L A S S I C H E  

 

marinara  

tomato, garlic, oregano 

18 

 

margher ita  

tomato, mozzarella, oregano, basil  

19 

 

sa lam e 

tomato, mozzarella, salami  

23 

 

napoli  

tomato, mozzarella, anchovies, capers, oregano 

23 

 

pugl iese  

tomato, mozzarella, tuna, capers, onion 

25 

 

prosc iutto  e  funghi  

tomato, mozzarella, ham, mushrooms 

24 

 

diavo la  

tomato, mozzarella, spicy salami, tropea onion  

24 

 

quattro stagion i  

tomato, mozzarella, ham, mushrooms, 

artichokes, olives 

25 

 

quattro form aggi  

tomato, mozzarella, gorgonzola, taleggio, grana  

24 



DOLCI 
 

panna colada  

coconut-panna cotta, pineapple 

16 

 

t iramisu «portofino»  

kahlùa, espresso, berries 

18 

 

dolce  napol i  

classic neapolitan pastry, limoncello -cream, 

limoncello 

16 

 

tort ino fondente  

lava cake, vanilla ice cream, chocolate crumble  

18 

 

pizza nute l la  

14 

 

gelato o sorbetto  

5.50  

 

dai  da i  

mmmmm…..yummy!  

 

3 

 

 

 

 

 

 

 

 

 

 

 

 

kindly ask our  staff for detai led information  regarding the origin 

of meat,  fish and seafood as well as containing allergens.   

all  prices in Swiss Francs (CHF)  including 8,1% value added tax 


