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our appetizers

Veal carpaccio (3q, 9a)
Veal carpaccio with asparagus and celery salad, pecorino egg cream, truffle ol
and farina béna chips

Salmon (3¢, 4q)

House-marinated Swiss Lachs salmon with herbs, saffron mayonnaise, pea cream and candied lemon zest

Beef tartare (1q, 30, 40, 5b, &b, 7, 8b, 9b, 10a)

Hand-chopped beef tartare with its traditional garnishes, green “bagnetto” cream
and onion—Merlot bread chipst

Small portion

Large portion

Eggplant (3¢, 7, 8b, %b)
Eggplant puff pastry with Ticino goat’s bisscion, Taggiasca olives, semi-dried cherry tomatoes
and seasonal baby salads

Spring (1q, 6b, 8b, 9b)

Seasonal mixed salad with asparagus, fava beans and strawberries, carasau bread, apple-cider vinaigrette

and elderflower syrup

our salads

Balabiott salad (74, 9q)
Rosemary bean hummus, crispy turmeric chickpea sticks, yogurt—mint sauce, cherry tomatoes
and iceberg lettuce

Green salad

Mixed salad

our soups

Green asparagus (/q, 8b, 9a)
Green asparagus cream soup with Ascona red-polenta crumble and ginger sour-cream

Minestrone (9q)
Spring Ticino minestrone with basil oil

our pastas and risottos

Spaghetti alla chitarra (16, 3¢, 6a, 7a, 8a, 9a, 12q)
“Chitarra” spaghetti with garlic, olive oil and chili, katsuobushi flakes and parsley cream

Raviolini del plin (1, 3¢, 60, 74, 80, 94, 124)
“Raviolini del plin” with butter and sage, light Vallemaggia cheese fondue and hazelnut air

Gnocchi wild garlic (16, 30, 76, 94, 13q)
Potato gnocchetti with wild garlic, fava beans, guanciale and semi-dried cherry tomatoes

Risotto “Cacio e Pepe” and luganighetta sausage (3c, 6b, 7a, 94, 10a, 12b)
Creamy pecorino risotto with “Vallemaggia” pepper, luganighetta sausage and savory herb powder

Risotto asparagus, burrata and trout (20 3a 70 9 12b)
Creamy green asparagus risotto with burrata cream, house-marinated trout and candied lemon zest

All prices are in CHF and include 8.1% VAT.
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our signature dishes

Veal duo (7¢, 90, 129)
Ticino veal loin wrapped in Pioradoro ham, butter-and-sage sweetbreads, morel sauce, asparagus
and potato mousseline

Lamb (9¢, 104, 124)
Lamb cutlets gratinated with whole-grain mustard and herbs, red Port jus, agretti
and crispy Ascona red-polenta

Prawn tail (2¢, 9q, 10q)
Argentinian prawn tails with lemon-thyme, curry sauce, seasonal vegetables
and chervil quinoa timbale

Char (30 40 7a 8a 9a 12q)
“Briigli” char fillet gratinated with almonds and savory, white Merlot sauce and wild-garlic chlorophyll,
wild asparagus and lemon potato flan

our vegetarian and vegan dishes

Asparagus (3q, 4q, 7a, 9q, 12a)
Market asparagus with Gottardo butter, Béarnaise sauce and parsley potatoes

Cous cous (g, 9q, 13q)
Warm turmeric scented couscous salad with fava beans, peas, wild garlic oil, vegan chive creamy
and dehydrated zucchini flowers

Polenta rossa (3q, 5b, 6b, 7a, 8b, 9a)
Crispy Ascona red polenta with mixed mushrooms, “Onze” egg from Golino, smoked salt, wild asparagus,
peas, seasonal vegetables and Vallemaggia cheese fondue

for our little guests

Pasta with olive oil
Pasta with tomato sauce
Pasta with ragt sauce

Homemade chicken nuggets with fries

our desserts

Strawberry and rhubarb (3, 60, 7, 84, 124)
Strawberry and rhubarb variation with balsamic and chocolate ice cream

Tiramisu (1c, 3a, b, 7a, 8b, 10a)
Classic coffee tiramist with Caramelia ice cream

Miso and Matcha (69, 8q, 120)
Vegan miso créme brilée with Matcha ice cream, strawberries and farina béna crumble

Chocolate and raspberry (3q, 6q, 70, 8q)
Dark chocolate mousse with almond crunch, brownies, raspberry gel and sorbet

our cheeses

Selection of cow’s and goat’s cheeses with their accompaniments (1q, 3a, 50, 74, 8a)

All prices are in CHF and include 8.1% VAT.
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allergy

In case of food allergy, please inform the service staff before taking your order.
Cross-contamination cannot be ruled out in our kitchen.

GASTR@TICINO RESERVE bioethica

Federazione esercenti albergatori Ticino la rivista food safety engineering

Sostanze che potrebbero provocare allergie o altre r indesid
Ingrédi pr quer des allergies ou d’autres réactions indésirables

Zutaten, die AIIerglen oder andere unerwiinschte Reaktionen auslésen kénnen
Substances that may cause allergies or other undesirable reactions

. . e " Pubd Contenere Tracce | Peut Contenir des Traces
Contiene | Contient | Enthlt | Contains Kann Spuren enthalten | May Contain Traces

gI

Cereali, Glutine, Cereal Gltine,
Céréales, Gluten éréales, Gf
s Glutenhaln‘es Getreide,
juten Cereals
Crostacei, mul,
llSﬂn(s Crustacés,
Krebstiere, Krebstiere,
Crustacea Crustacea
Uova, Uova,
Oet Oeuf
Eier, Eier,
Eggs Eggs
Pesce, Pesce,
Poissons, Poissons,
Fische, Fische,
Fish Fish
Arachidi, Arachidi
Arachides, Arachides,
Erdnisse, Erdnisse,
anu
Soia, o
Soja,
Sojabohnen, Solabuhnen
Soy
Latte, lattosio Latte, latosio
7 Lait, lactose Lait, fac

a Milch, Laktose M, (aktose
Milk, Lacto: Milk, Lactose
Frutta a guscio, Noci, Frutta a guscio, Noci,

coque dure, Noix Fruits & coque dure, Noix
Kanschalenabs, Niisse, Hartschalenobs, Niisse,
Tree N
Sedano, Sedano,
Céleri, Céleri,
Sellerie, Sellerie,
Celery
Senape, Senape,
s Moutarde,
Senf, Senf,
Mustard Mustard
Sesamo, Sesamo,
11 Sésame, Sésame,

a Sesamesamen, Sesamesamen,
Sesame Sesame seeds
P solfiti' Py snlﬁll]{';‘ s
Anl sulfureux, sulfites Iride sulfureux, sulfites

@ Schwefeldioxid, sulm' Schwefeldioxid, Sulfite '
Sulfur dioxide, $u Sulfur dioxide, Sulfites '
Lupini, Lupini,
ipins, Lupins,
Lupinen, Lupinen,
Lupines Lupines
Molluschi, Wolluschi,
Moliusques Mollusques
Weichtiere, Weichtiere,
Mollusks Mollusks

*[>10 mg/kg >10 mg/1 SO,) *[>10 mg/kg >10 me/1 SO,)

menu legend

Vegetarian dish
Vegan dish
Gluten free dish

Product from Ticino

origin of meat, fish and bread

For detailed information about the origin of the food, fishing methods, and production processes,
a table is available upon request.

swiss
historic
hotels

Our restaurant combines local culinary traditions with Mediterranean influences
and gastronomic innovation,also offering a wide selection of vegetarian dishes that pay
tribute to the history of Monte Verita.



