Dolce Vita

Ristorante ¢ Pinseria * Bar




Appetizers

Italian Appetizers Variation Fr. 23.-

Caprese Salad “Buffalo Mozzarella and Tomatoes”

Beef Carpaccio with Arugula and Grana Padano Cheese  Fr. 22.--
Seafood Salad with fresh Clams and Mussels * Fr. 22.-

Homemade Tomato Soup

Salads

Mixed Salad
Green Salad
Arugula Salad with Grana Padano Cheese

Fish/Seafood

Grilled King Prawns
Baked Salmon Filet

Mussels with white wine Sauce

Meat

Tender Sirloin Steak with Pepper sauce
Beef-Paillard

Veal Escalope with Porcini Mushroom Sauce

All dishes are served with a side dish of your choice
(Vegetables, fried Potatoes, Risotto, Pasta, French Fries)

Fr.

Fr.
Fr.
Fr.
Fr.

Fr.
Fr.
Fr.

Fr.
Fr.
Fr.

Fr.
Fr.
Fr.

27.50

16.50
26.50
24.50

9.50

10.50
8.50
11.50

45.--
35.--
23.--

43.50
356.50
37.50

Veal (CH), Beef (UY), Prawns (Vietnam), Sea Bass (Tiirkiye) Salmon (Féréer) Bread (CH)

If you have allergies, please ask our staff



Our homemade F asta and
[ raditional [asta

Fettuccine with sliced Sirloin steak, Tomato and Arugula

Spaghetti “Chitarra” con Gamberi e Peperoncino (spicy)

Noodles with Porcini Mushroom Sauce

Wide Noodles “Mona Lisa” with Porcini, Salmon and Cream

Wide Noodles ,,Deliziose” with Morels, Parma Ham, Tomato and Cream
Cappelletti stuffed with Carbonara, Butter and Sage sauce

Potato Dumplings with fresh Clams and Zucchini

Lasagne with Basil Pesto and Prawns

Tagliolini with Salmon, Prawns and Cream sauce

Panciotti Pasta filled with Meat, Tomato, Cream and Pernod sauce

Ravioli filled with Spinach in Butter-Sage Sauce

Traditional Pasta

Spaghetti with Sea Food

Large Macaroni «Carbonara», with Bacon, Egg and Cream
Spaghetti Vongole * with fresh Clams and fresh Tomato
Large Macaroni «Arrabbiata» with spicy Tomato and Olives
Macaroni “Don Mimi” with spicy Salami and Cream sauce
Orecchiette Pasta with Sausage and Porcini in Tomato sauce
Risotto with Porcini Mushrooms

Risotto with Prawns and Lemon

Potato Dumplings with Mozzarella in the Oven

* Please inquire as not always available

For our little Guests

Chicken Nuggets with French Fries
Spaghetti Napoli (Tomato sauce)

Tortellini with Cream sauce
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PINSA ROMANA, Italian Tradition on every Table

The flour mixture used to prepare the Pinsa Romana, the high moisture content

and a completely different manufacturing process make this Product unique in

terms of quality and digestibility.

OUR PINSAS

Pinsa Classica
Tomato, Mozzarella

Pinsa alla Calabrese
Tomato, Mozzarella, spiced Salami, Olives, Pepperoncini

Pinsa 4 Gusti
Tomato, Mozzarella, Ham, Mushrooms, Olives, Artichokes

Pinsa Cacciatore
Tomato, Mozzarella, Bacon, Mushrooms, Onions

Pinsa « Dolce Vita »
Tomato, Mozzarella, sliced Beef, Herb butter

Pinsa al Crudo
Tomato, Mozzarella, Parma Ham, Arugula

Pinsa “Salsiccia e Porcini”
Tomato, Mozzarella, Sausage, Porcini Mushrooms

Pinsa Ortolana
Tomato, Mozzarella, Artichokes, Zucchini, Eggplant

Pinsa Zucchine e Gamberi
Tomato, Mozzarella, Zucchini, Prawns

Pinsa al Spinacciosa
Tomato, Mozzarella, Gorgonzola Cheese, Spinach

Pinsa Deliziosa
Tomato, Mozzarella, Morels, Parma Ham, Mascarpone Cream

Pinsa dello Chef
Tomato, Mozzarella, Spicy Salami, Tuna

Pinsa “Lombarda”
Tomato, Mozzarella, Gorgonzola, Parma Ham

Our Pinsas are also available gluten-free: + Fr. 3.--
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