
	

Antipasti  
 

L'orto nel piatto  14.00 
Seasonal mixed salad, seasonal products   

Cecina  19.00 
Salty cake made with chickpea flour, cauliflower three ways   

Uovo affogato  19.00 
62° egg with potato mousse, caramelized onion, Zincarlin cheese fondue   

Selezione di salumi   20.00 
Local charcuterie board   

Selezione di formaggi  20.00 
Selection of regional cheeses   

Fegato di vitello  24.00 
Veal kidney cooked at low temperature, seared radish   

Salmerino di lago   26.00 
Salmerino fish on a cream of fennel, sauteed spinach   

Primi  
 

Il Minestrone dal Bigatt  16.00 
Seasonal vegetable soup, bio beans, black cabbage   

Gnocchi dal Bigatt alla Romana  23.00 
Savory semolina gnocchi, broccoli, formaggella cheese   

Le Tagliatelle "sporche"  24.00 
Homemade chestnut tagliatelle with local “luganighetta” ragout, roasted 
onion, alpine cheese 

  

Risotto e cassouela   25.00 
Risotto Carnaroli from “Cascina Ochiena”, pork rib, belly and rind, 
cabage 

  



Piatti principali  
 

Tempeh dal Bigatt  31.00 
Marinated tempeh with tamari, apples, carrots, celery   

Stinco di maiale   35.00 
Oven cooked pork shank, seasonal vegetable, potatoes   

Pesce del Ceresio  37.00 
Fish from Lake Lugano in a potato crust, seasonal vegetables   

Guancia brasata   37.00 
Braised beef check, honey glazed spring onion, smoked bacon potato 
gratin 

  

Lombata di vitello impanata  42.00 
Breaded veal cutlet, oven roasted potatoes, vegetables   

 

Dessert   

Meringata   11.00 
Meringue with chocolate sauce, pears   

Strudel di mele vegan  11.00 
Vegan apple strudel, soya ice cream, pastry cream   

Sformato dolce di pane   12.00 
Bread pudding with persimmon sorbet    

Ice creams and sorbets  6.00 
 

  

Kids Menu: 
Our Chef offers tailor-made dishes for all tastes (CHF 10.00 / 14.00)   
 

 Vegan /  Gluten Free /  Slow Food 
Please do share with us your allergies and/or food intolerances 
All our meat and fish is of swiss origin 

 

 
	

	



  
 

Benvenuto dalla Locanda   

   

L’uovo affogato    
62° egg with potato mousse, caramelized onion, Zincarlin cheese fondue   

Risotto e cassouela   
Risotto Carnaroli from “Cascina Ochiena”, pork rib, belly and rind, 
cabage   

Guancia brasata   
Braised beef check, honey glazed spring onion, smoked bacon potato 
gratin   

Meringata   
Meringue with chocolate sauce, pears 

 
69.00 chf 

 
 
 
  

 
 
Our sommelier suggests local wines pairing  

 
28.00 

	


