
L U N C H  &  D I N N E R
12.00-14.30 and 17.30-22.30 hrs

S P R I N G ' SF A V O U R I T E

Fresh oysters3 / 6 / 9 pieces 14 / 24 / 32

Insider's tip: complement  with a glass of bubbles



S T A R T E R S

Burrata with broccolini (V) 18

Scallops with mushroom fregula and lardo 22

Endive salad with chimichurri (V) 16
Supplement grilled chicken +6

Steak tartare with sourdough crostini 19

Smoked eel with vichyssoise 20

S I D E S

French fries 6 

Green salad 6 

Bagna cauda broccolini 6

M A I N  C O U R S E S

Risotto parmesan with winter truffle (V) 30

Beef tenderloin 38

Classic burger with French fries 24
Supplement foie gras & truffle +16

Poached halibut with cauliflower 34

Duck with heritage beetroot 36

A L L  D A Y  B I T E S

Fried calamari with tartare sauce 16

Focaccia with l’Etivaz cheese cream (V) 8

Grilled artichoke hearts with aioli (V) 8

Ciabatta caprese with fried zucchini (V) 18
Supplement prosciutto +5

Charcuterie and cheese board 38

D E S S E R T S

Pistachio crème brûlée with marinated cherry 15

Banana tarte tatin and vanilla ice cream 24

Chocolate fudge with liquorice 15

Tiramisu limoncello 12

Selection of homemade ice cream 6

A selection of fine European cheeses 22

K I D S

Tosti at the park 8
Options: ham | cheese | tomato

Chicken nuggets and fries 10

Fresh pasta 12 
Sauce option: pesto | tomato

Meatballs +5

Homemade ice cream 6
Ask your host for available flavours

Dishes marked with a (V) are vegetarian.  
We are happy to advise you on any allergies or diet.

L U I G I ' S  S I G N A T U R E  D I S H E S

Lobster thermidor and French fries 75

Pumpkin ravioli with taleggio cream (V) 22


