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Gruner Ment-Blattsalat mit gerdsteten Kernen und Mandeln Y

Grosi’s Hausdressing
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Babyspinat Salat 29
dreifarbige Dattel-Tomaten, Radieschen und Balsamico-Dressing
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Minestrone Ticinese *
12

Mitte 7‘J MC«A(:J

Tessiner Loto-Risotto mit gebratenen Zucchinis 7 7
26

Gebratenes Lachssteak aus Lostallo mit Krautersalsa
Schnittlauch- Kartoffeln und Tagesgemiise
32

Saltimbocca von der Schweizer Poularde mit Rosmarinjus

Tessiner Polenta und Tagesgemiise
29

Al /Danro‘/Wk/ ad Jiker

Rosli’s Kalbs-Hackbraten an Bio-Pilzrahmsauce
hausgemachte Spatzli und Tagesgemiise
38

Spargel-Ricotta Ravioli ¥
Pastinaken-Piree, frische Krauter und Trockentomaten
28
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Leaf menu salad with roasted seeds and almonds
Grandma's house dressing
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Baby spinach salad
Tricoloured date tomatoes, radishes and balsamic dressing
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Ticinese Minestrone
12
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24

Ticino Loto risotto with fried zucchini *
26

Fried salmon steak from Lostallo with herb salsa
chive potatoes and seasonal vegetables
32

Saltimbocca of Swiss chicken with rosemary jus

Ticino polenta and seasonal vegetables
29
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Rosli's veal meatloaf with organic mushroom cream sauce
homemade Spatzli and seasonal vegetables
38

Ravioli with asparagus and ricotta v
Parsnip puree, fresh herbs and sun-dried tomatoes
28
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= vegan



