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Indulge yourself with a bite of authentic delicacy, which tells in one bite, the story and culinary tradition of Italy,
when Venice was full of merchants and travelers from all over the world.

THE EGGS

¥ Klassisches Omelette - Schinken & Speck 18
Classic Omelette - Ham & Bacon

¥ Eier Benedict - Lachs oder Speck 20
Eggs Benedict - Salmon or Bacon

V' & ¢ Rihrei auf Toast - Avocado 22
Scrambled Eggs on Toast - Avocado

¥ Spiegelei - Branchi Prosciutto, Brioche Toast 22
Fried Egg - Branchi Prosciutto, Brioche Toast

V'@ Zur Auswahl: Gemischte Pilze, Tomaten, Paprika, Zwiebeln, Frische Kréuter
Mozzarella, Gruyere
To select: Mixed Mushrooms, Tomato, Bell Pepper, Onion, Fresh Herbs
Mozzarella, Gruyére

SUMMER FRESHNESS

Scharfe Tiger Crevetten - Exotischer Papaya Salat 35
Spicy Tiger Prawns - Exotic Papaya Salad

Parmaschinken “Antiche Razze Nere” - Retato Melone 28
Parma Ham “Antiche Razze Nere” - Retato Melon

Ceviche “Fang des Tages” - Leche de Tigre, Koriander 27
Ceviche “Catch of the Day” - Leche de Tigre, Cilantro

«. Tomaten Gazpacho - Wassermelone, Wermut 18
Tomato Gazpacho - Watermelon, Vermouth

V' & Aubergine Parmigiana Style - Baby Basililkum 25
Eggplant Parmigiana Style - Baby Basil

Bruschetta - Tintenfisch in Zimino, Catalogna, Stracciatella 22
Bruschetta - Cuttlefish in Zimino, Catalogna, Stracciatella

HOME SWEET HOME

V Steven's beliebte Pancakes - Ahornsirup, Gemischtes Beeren-Coulis 17
Steven’s popular Pancakes - Maple Syrup, Mixed Berry Coulis

V' Crunchy French Toast - Rum Flambé,
Karamellisierte Banane, Vanille Eiscreme 27
Crunchy French Toast - Rum Flambé,
Caramelised Bananas, Vanilla Ice Cream

Y ¢ Gourmand Granola - Bio Joghurt, Gemischte Beeren 15
Gourmand Granola - Organic Yoghurt, Mixed Berries
Y & “LaRéserve* Schokoladenmousse 22
“La Réserve" Chocolate Mousse

V' (& Sizilianische Mango - Kokosnuss Sorbet, Pinker Pfeffer 24
Sicilian Mango - Coconut Sorbet, Pink Pepper

CICCHETTI

KLEINIGKEITEN/ SMALL BITES

« Artisan Sauerteig & Dinkel-Focaccia serviert im Brotkorb 12
Artisanal Sourdough & Spelt Focaccia served in a Basket

Marzamemi Anchovies - Zitronenbutter 18
Marzamemi Anchovies - Lemon Butter

Gebackener Ofen-Ricotta - Hummer, Erbsen 39
Oven Baked Ricotta - Lobster, Peas

V' &0 Steinpilze Sott'Olio - Liebstockel 24
Porcini Sott'Olio - Lovage

V' & Spinosi Artischoken - Bohnen, Fiore Sardo 20
Spinosi Artichokes - Broad Beans, Fiore Sardo

¢ “La Réserve" Rindstatar - Handgeschnitten, Cucunci, Ei Mimosa 18
“La Réserve" Beef Tartare - Hand Cut, Cucunci, Egg Mimosa

V' {4 Burrata - ‘Ndujia, Mazara Gambero Rosso 25
Burrata - ‘Ndujia, Mazara Gambero Rosso

“Schmitterhof's” Weisse Spargeli¢ - Bottarga 22
“Schmitterhof” White Asparagus - Bottarga

v 4 Baby Kopfsalat¥ - Yuzu, Caesar Dressing, Parmesan 16
Baby Lettuce - Yuzu, Caesar Dressing, Parmesan 16

CHEF'S SPECIALITIES

V dLigurische Fazzoletti Pasta - Basilikum Pesto 24
Ligurian Fazzoletti Pasta - Basil Pesto

9 “Best Burger in Town" - *Résti Fries 52
“Best Burger in Town" - “Rosti Fries

Acquerello Risotto - Wéchentlich wechselnd 24
Acquerello Risotto - Changes Weekly

Hausgemachte Tagliolini - Scampi, Curry 39
Homemade Tagliolini - Scampi, Curry

@ “Bechinger" Horny Hot Dog - Poulet- oder Schweinswurst 28
“Bechinger* Horny Hot Dog - Chicken or Pork Sausage

*Dim Sum (6 Sttick) - Crevetten, Poulet, Gemiise,
Sriracha, Sambal Oelek, Ponzu 48
*Dim Sum (6 pieces) - Prawns, Chicken, Vegetables,
Sriracha, Sambal Oelek, Ponzu

Poulet de Bresse & la Broche - Morcheln, Doppelt gerdstete Kartoffeln / 70 pro Person
Poulet de Bresse a la Broche - Morels, Double roasted Potatoes / 70 per Person

Cote de Boeuf - Spanish “Old Cow,“ Doppelt gerdstete Kartoffeln, Sauce Bernaise / Tagespreis
Cote de Boeuf - Spanish “Old Cow”, Double roasted Potatoes, Sauce Bernaise / Daily Price

HAUSGEMACHT / HHOMENMADE

Vegetarisch/ vegetarian y vegan / vegan ‘',

Lokale Zutaten / local products @

Nicht Hausgemacht/ Not Homemade *

Gerne geben wir Thnen detaillierte Auskunft iiber den Herkunftsort von Fisch und Fleisch.
Bitte informieren Sie uns dber allféllige Allergien. Unsere Preise sind in Schweizerfranken, 8.1 % MwSt inkludiert.
We will gladly provide you with information regarding the origin of the fish and meat.
Please let us know if you have any food allergies or special dietary needs. Net prices in Swiss francs, 8.1 % VAT included.



