
SECOND COURSE  CHF

Vitello tonnato with rocket and lemon miso sauce   26.50

Rib-Eye with vegetables and potatoes   37.-

Club sandwich with French fries   28.- 
Lettuce, chicken breast, bacon, tomato, 
mayonnaise, eggs    

Bratwurst Gabbani (sausage) with French fries   22.-

Hamburger with French fries 26.50
Swiss beef hamburger Selezione Gabbani, white cheese,   
Cheddar cheese, lettuce, tomatoes, bacon, pickles, 
ketchup und  mayonnaise

Moscardini (small octopus) guazzetto, mussels 
and  EVO olive oil bread croutons  24.-

SUSHI CHF

URAMAKI - 8 pieces
 
Salmon, avocado, chives 22.-
Tuna, avocado, chives  25.-
Amberjack, avocado, chives  23.-

SNACKS CHF

Toast without/with pickle sauce  7.50/8.50

Salametto with pickles and bread    9.-

Salmon focaccia 13.- 
Smoked salmon, fresh cheese, rocket     

Classic focaccia 12.- 
Cooked Gabbani ham, lettuce, tomatoes, 
cheese, pink sauce   

Panino Toscanaccio  13.50
Durum wheat panino with porchetta, 
lettuce and spicy mayonnaise 

Toasted black bread with avocado, crumbled eggs, 
pink pepper and lime   13.50

Scrocchiarella 26.- 
With raw ham selezione Gabbani and burrata    

Scrocchiarella 26.- 
With buffalo stracciatella and Cantabrian anchovies     

SWEETS CHF

Mignon pastries from 
our artisan production  2.50 

Tartlets from our artisan production    from 7.-

Sliced pineapple or watermelon   9.-

                   Ask for our 
                   ice cream menu!

Dear Guest, on request, our staff will be pleased to inform 
you about ingredients in our meals, which could cause 
allergies or intolerances.

FIRST COURSE CHF

Spaghetti with clams and Cabras bottarga and peperoncino   27.-

Pasta Pacchero "Verrigni" with date tomatoes, 
basil and Cacioricotta cheese   19.-

ORIGINS AND PROVENANCE OF OUR MEAT.
Beef CH, veal  CH, cured meat CH/IT,  poul t ry CH/EU, pork CH. 

*ORIGINS AND PROVENANCE OF OUR FISH.
Baby octopus, mussels, c lams and amberjack zone FAO 36 - Red tuna 
(Thunnus thynnus): zone FAO 37 - hook and longl ine �shing, wild. 
Yel low�n tuna  (Thunnus albacares): zone  FAO 61, 71, 77, 81- handl ine 
�shing. Salmon (Salmo salar): zone FAO 27 Scotland - hook 
and longl ine �shing, farming. Anchovies (Engraul idae): zone FAO 27 
Cantabrian Sea - caught  with surrounding and drop nets.

A l l  pr ices in CHF, VAT inc lus ive.

PIATTELLI CHF

Salmon tartare with ginger, avocado, 
lettuce and lemon mayonnaise 24.-

Beef tartare with Swiss beef Selezione Gabbani 
served with mixed leave salad  26.-

Tricolore Salad   25.-
Vine tomateos, buffala mozzarella, 
fresh avocado, green salad

Caesar Salad   25.50 
Chicken breast or prawns, romaine lettuce, bread 
croutons, shaved parmesan cheese   

Taco Salad  23.- 
Romaine lettuce, crispy corn chips, avocado, 
spicy minced beef, mild Gruyère cheese, red onion, 
coriander, yogurt sauce   

Buffalo mozzarella with oregano and basil date tomatoes  27.-

Bulgur balls with chickpea hummus and tzatziki sauce   25.-

Raw ham Selezione Gabbani: 
with melon  24.50 
with buffalo mozzarella   29.50

Bresaola with cherry tomatoes,
rocket and shaved parmesan cheese    25.-



 
FHC DRINKS

Carafe of water with ice and lemon   3.50

Mineralwater - still or sparkling - 0.5l pet bottle
At the table   4.70 
In the sun-bath area   3.50

Coca Cola, Coca Zero, Ice Tea Lemon 
or Peach,  
Bitter Orange 33cl,
Gazzosa lemon or mandarin 35cl  5.-

Fever Tree: Indian Tonic Water,
Bitter Lemon, Ginger Beer  5.-

Granini fruit juices 20cl
peach, pear, pineapple, orange, tomato    5.-

Freshly squeezed juice - orange, lemon    7.-

Sanbitter  6.- 

Campari Soda  6.50

Amari 4cl
Sambuca, Averna, Amaro Generoso, Montenegro, 
Braulio, Disaronno, Limoncino, Nocino, Grappa  6.50

LE NOSTRE BIRRE CHF

GOTTARDO 20cl/40cl 4.-/7.-
Classic Blonde Lager, 5% Vol.
 
AMBRATA DEL CENERI 20cl/40cl 5.-/8.50 
Amber Bock, 5,8% Vol.
 
MATTA 20cl/40cl 5.-/8.50
Un�ltered Organic-Blonde 4,8% Vol.

CORONA 8.-
Mexican Pale Lager, bott. 35,5cl, 4,5%Vol.

  

SMOOTHIES CHF

RED PASSION  10.-
Raspberry, strawberry, blackberries 

PINK  10.-
Banana, peach, strawberry

SUMMER  10.-
 Peach, strawberry, melon

LE NOSTRE SANGRIE CHF

Red Sangria - glass/carafe                                8.-/49.-

Sangria with  Prosecco - glass/carafe             8.-/49.- 

Sangria with Champagne - glass/carafe             15.-/109.-

CENTRIFUGHE CHF

CLEANSING 10.-
Peach, fennel, carrot 

THIRST-QUENCHING 10.-
Pineapple, apple, celery

ENERGISING   10.-
Carrot, apple, ginger, lime 

SUMMER 10.-
Strawberry, melon, lime

REFRESHING    10.-
Cucumber, celery, apple, lime   
          

LA CAFFETTERIA CHF

Espresso or macchiato  2.60 

Decaffeinated coffee  2.70 

Barley coffee 3.-/3.90

Ginseng coffee 3.40/4.30

Cappuccino and latte macchiato  4.70 

Mini cappuccio  3.60 

Marocchino  3.60 

Ovomaltine  5.- 

Shaked iced coffee 6.50
Espresso, liquid sugar 

Crema di caffè 6.- 

Hot teas 4.90  

Filled brioche
Chocolate, cream, apricot jam   3.-

Butter croissant, wholemeal croissant 2.20

I NOSTRI VINI CHF

BUBBLE WINES

Prosecco DOC Extra Dry, Casa Coller, Italia 8.-/48.-

Franciacorta Blanc de Blancs, 
100% Chardonnay, Cantina Cavalleri, Italia 12.-/72.-

Champagne Premier Cru,
70% Pinot Meunier - 15% Pinot Noir 
- 15% Chardonnay, Ponson, Francia 14.-/84.-   

WHITE WINES

Oro Bianco, 75% Merlot - 20% Chasselas 
- 5% Chardonnay, Cantina Agriloro, Ticino, Svizzera 7/42.-

La Piana, 100% Sauvignon, Tenuta Bally, 
Ticino, Svizzera 8/48.- 

Dell’Arco, 100% Chardonnay, 
Cantina Moncucchetto, Ticino, Svizzera 48.- 

ROSÉ WINES

Laguendoc, AC, Syrah - Grenache - Cinsault, 
Hecht & Bannier, Provenza, Francia 6.50/39.-

Rosè di Merlot, 100% Merlot, 
Cantina Silbernagl, Ticino, Svizzera 46.-

RED WINES

Cresperino, Merlot 100%,
Tenuta Bally, Ticino, Svizzera 6.50/39.-
Af�namento in botti grandi di secondo e terzo passaggio

Riserva Gabbani, 100% Merlot, 
Cantina Ferrari, Ticino, Svizzera 7.-/42.-
60% del vino af�nato 10 mesi in barriques nuove

Alinda, 100% Merlot, Cantina Agriloro, 
Ticino, Svizzera  40.-
In parte af�nato in barriques di seconde e terzo passaggio 


