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 All prices in CHF including VAT at the current rate.
We are pleased to provide you with detailed information about possible allergens in the individual dishes.

Seasonal daily soup           18  

     

Carrot-coconut soup I saffron I shrimp screwer        21   

         

Cold watermelonen gazpacho I feta cheese I pistachio       17  

         

Greek salad I paximadi bread I kalamata oliven I peppers I tomatoes I capers    22

Castellans leaf salad I organic egg I radishes I datterini tomatoes I pine kernels   18

Meditarranes majoran-dressing or honey-ginger-dressing

           

sopas | ensaladas          

Baked  langoustines I sriracha Mayonnaise I guacamole         28

Jamon Iberico Pata negra I tomatoe salsa I sardinian carasau bread     36

Patato millefeuille I lime aioli  I sriracha mayonnaise       21

Pimientos del padron I maldon Salt I black olive powder       18

Ceviche from sea bass I aji amarillo chilli I leche de tigre I coriander     32

Argentinian beef empanadas I chimichurri suace        25

Feta cheese baked in filo dough  I honey I sesame        26

Tuna tartar I avocado I sesame I cucumber I datterini tomatoes I soy sauce    31

Especialidades de la casa

tapas to share         



Homemade potato Gnocchi | manchego cheese sauce | truffle | caramelized hazelnuts   42  

     

Black bomba rice I seafood I octopus I lime aioli         48   

         

Tagliatelle I Datterini tomatoes I garlic I chilli I rocket salad I parmesan flakes    36  

         

Linguine alle Vongole I white wine broth I datterini tomatoes       42

Parmigiana di Melanzane I fresh basil         36

pastas | arroces         

Whole ovenbaked sea bream | andalusian pisto vegetables | mojo verde    54

Fried octopus tentacles | pepperoni sauce | chimichurri sauce       48

Grilled sea bass slice 200g | pea salad | white wine sauce       52

Whole sea Bass approx. 1.2 kg for 2 people | beurre blanc Sauce      150

Secreto iberico  24-hour sous vide I chimichurri sauce        54

Ojo de agua ribeye steak 250g I pink pepper I rosmary       62

Beef fillet 200g 200g  I malaga jus reduction        76

Grilled rack of lamb | Garlic | fava bean puree        58

Luma beef burger I John Baker brioche I  onion chutney I manchego I  sweat potato chips   42

Grilled corn poulard I lemon aioli         46

Patatas bravas I sweat potato chips I linguine I grilled vegetables I bomba rice I leaf salad  8.5

side dishes

mar         

tierra         

 All prices in CHF including VAT at the current rate.
We are pleased to provide you with detailed information about possible allergens in the individual dishes.



Thomas Tiramisu I coffee ice cream I mascarpone foam I homemade almond biscuit    18  

     

Basque cheesecake I gruyère cheese I vanilla         16   

         

Greek yogurt & lemon thyme parfait I apricot         16  

         

Seasonal fruit salad I tonka beans I mango sorbet        14

Homemade ice cream or sorbet I daily selection I per scoop      6

Averna I 20% Vol. I 4cl      10

Ramazotti I 30% Vol. I 4cl     11

Bulleit Bourbon Whiskey I 45% Vol. I 4cl   16

Säntis Malt Föhnsturm Whiskey I 46% Vol. I 4cl   20

Ron Zacapa Centenario 23 Sistema Solera I 40% Vol. I 2cl 16

sweets         

Coffee Americano       5.6

Coffee with milk       6.5

Espresso       6

Espresso Doppio       7.5

Espresso Macchiato      6

Cappuccino       6.5

Latte Macchiato       8

Iced coffee       8.5

Hot chocolate       6

pot of tea        7.5

Organic english breakfast | Earl Grey premium leaf | peppermint | organic darjeeling imperial second flush 

Rooibos vanilla | Chamomile | Asia superior greentea | summerberries | Alp herbs Swiss style  

digestive

hot beverage

 All prices in CHF including VAT at the current rate.
We are pleased to provide you with detailed information about possible allergens in the individual dishes.


