
The menu
S O U T H E R N  I TA L I A N  C O O K I N G  O N  T H E  L A K E F R O N T  I N  M O R C O T E

“Fewer haute cuisine courses, more carbonara courses.”

— Giacomo, Host & Cook

From Southern Italy
Maccheroni carbonara with truffle 28.–

Gnocchetti cacio e pepe 24.–

Beef tartare with burrata 27.–

Lake and sea fish
Grilled octopus on aubergine caponata 32.–

Mixed fried lake fish fillets 33.–

Raw seafood platter 34.–

Meat
Pork tenderloin with porcini mushrooms and Ticino Merlot 32.–

Lunch
At midday, two set menus:

Starter and pasta 28.–

Starter and main course 33.–

Aperitivo
Aperitivo, with our own tapas 12.–

Origin of the fish: Italy, Spain, Russia, Indian Ocean, Atlantic Ocean
Origin of the meat: Switzerland, Argentina, Paraguay, Italy, Brazil, Spain, Germany

Prices in Swiss francs, VAT included.
Allergies or intolerances? Ask us: we will tell you which allergens are in each dish.
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