menu

starters
Beef Tartare with eggyolk, truffle mayo, fried capers, roasted hazelnuts and carasau bread
Smoked duck breast with marinated plums, jus and kale
26
Lukewarm pulpo salad with carrot-thyme cream, potato, olive crumble and oregano aioli
Pumpkin salad with sundried tomatoes, candied pineapple, thyme oil,
roasted pumpkinseeds and chervil cream
18
Castellan`s salad with baby eggplant, Kalamata olives, feta cheese, pear gel and walnuts

28
26

21

Catch of the day
Ask us about our daily offer

seafood
Castellan’s Bouillabaisse, catch of the day with Rouille sauce, Vacherin and bread chip
38
Rodovalho, Turbot with roasted pumpkin puree, pine nuts sauce, baby spinach and ink coral chips
Mussels with root vegetables, potatoes straw and Dijon mayonnaise
32
Kingfish with parsnip, beetroot, hazelnut and thyme foam
42

48

field
Wild boar ragout with root vegetables, cranberries, porcini and homemade pumpkin gnocchi
Beef Tenderloin 200g with corn puree, brioche soufflé, violet carrot and morel jus
69
Frango Assado with poultry jus, sour bell pepper cream, piri-piri sauce and rosemary crumble
Porcini ragout and roasted porcini with herb foam and roasted pine nuts
40

48
42

pasta & grain
Francesco`s safran risotto with safran and black garlic [add a bone marrow +9]
39
Il Valentino Monograno Felicetti with sepia, bear crab and lovage mayonnaise
37
Homemade Tagliolini with chestnut flour, deer ragout and juniper essence
33
Scarpariello with tomato sauce, pecorino and basil
26

sides
Rosmary potatoes with aioli
9
Grilled vegetables
9
Roasted pumpkin
9
Pimentos de Padron
12
Green leaf salad with citrus dressing

9

Sea bass
in salt crust

per person incl. one side dish
Order in advance for 4 persons or more.

All of our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu description do not include all
ingredients - if you have a food allergy, please let us know before ordering. Full allergens information is available.
All prices in CHF including VAT at the current rate.

68

