
AVOCADO TOMATO TARTARE 
lime juice, «extra vergine» olive oil, toast 

starter 16.50 | main course 26.50

    

SMOKED SALMON TARTARE
simply the best in town, toast, butter 

starter 23.50 l main course 36.50

    

BEEF TARTARE «PFESCHTERE»
Swiss beef, brandy, dried tomatoes,  

toast, butter 
starter 24.50 l main course 37.50

    

BEEF TARTARE «TARTUFO»
Swiss beef, truffle paste, shaved Grana Padano,  

fried rucola, toast, butter
starter 25.50 | main course 38.50

    

VEAL TARTARE «TONNATO»
Swiss veal, «extra vergine» olive oil,  

homemade tuna sauce, capers,  
onions, toast, butter

starter 26.50 | main course 39.50

with black tiger prawns + 9.–
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Tartare


