


/)izza

Mamarita # d12.5/018

Multigrain dough, tomato sauce, buffalo
mozzarella, basil

Margherita # d10.5/015

Multigrain dough, tomato sauce, fior di Latte,
basil

Marinara ¥ a8.5/012

Multigrain dough, tomato sauce, herb-garlic oil,
basil

Veggie Garden ¥ d13.5/019

Low carb dough with broccoli, tomato sauce,
roasted eggplant, zucchini, cherry tomatoes,
roasted yellow peppers, roasted corn, olive oil,
basil

#Foodporn |4 d13.5/019

Whole grain flaxseed dough, beetroot cashew
sauce, sauteed mushrooms, zucchini, red onions,
pomegranate, arugula, seed mix

Miss Caprese /‘&1 d17/024

Multigrain dough, parmesan cheese, marinated
cherry tomatoes, buffalo mozzarella, basil, crema
di balsamico

Planted BBQ i‘gl a145/021

Multigrain dough, tomato sauce, fior di Latte,
planted.pulled BBQ, pimientos del Padron,
roasted corn, red onions, smoked paprika, BBQ
sauce

The Tuna d13.5/019

Multigrain dough, tomato sauce, tuna MSC
(or Vuna ¥), red onions, capers, arugula

Artemis Chicken d16 /023

Multigrain dough, plant-based créme fraiche,
feta, spinach, kale, chicken, red onions,
pomegranate, lemon wedge

Damn Ham d15.5/022

Multigrain dough, tomato sauce, fior di Latte,
sauteed mushrooms, Alpstein bacon, raw ham,
thyme

Aloha a145/021

Multigrain dough, tomato sauce, fior di Latte,
bacon, marinated pineapple, spring onions, pink
pepper

Salami d13.50 /019
Multigrain dough, tomato sauce, fior di Latte,
smoked salami

Smokey Devil d14.5/021

Multigrain dough, tomato sauce, buffalo
mozzarella, smoked salami, red onions, pimientos
del padron, smoked paprika

Pizza Menu +10

Pizza of your choice, plus a soft drink
and a side salad



Seasonal S/aeciafg

Green ‘n Mango 22

Mixed leaves, kale, chicken, cottage cheese,
cucumbers, cherry tomatoes, mango, avocado,
roasted cashews, sweet mustard sauce

VAILABLE FROM
A{VJARCH 16,2023

We offer four different doughs, these are
available for all pizzas:

- «Traditional» multigrain dough @
- Whole grain flaxseed dough @

- Low carb multigrain dough made with
30% broccoli @

- Gluten-free dough # +2

All our doughs — with the exception of the gluten-
free one — are homemade, made according to
our own recipe and fermented for 48h.

HOMEVIADE BREAD
: |NCLUDED

Salad Bowls

Side salad ¥ 7

Mixed leaves, spinach, cherry tomatoes,
cucumber, mixed seeds, balsamic sauce

BBQ Salad ¥ 21

Mixed leaves, roasted corn, black beans, roasted
yellow peppers, cherry tomatoes, red onions,
planted.pulled BBQ, roasted cashews, BBQ
sauce, sweet mustard sauce

Taste of Tulum ¥ 20

Kale, spinach, roasted corn, quinoa, black beans,
cherry tomatoes, cucumber, avocado, coriander,
Linth corn chips, lime wedge, lemon sauce

Adam & Eve /“B 20

Kale, spinach, feta, quinoa, avocado, apple,
broccoli, cucumber, pomegranate, seed mix,
balsamic sauce

Breeze Nicoise 21

Mixed leaves, arugula, cucumber, cherry
tomatoes, olives, edamame, tuna MSC
(or Vuna ¥), egg, red onion, balsamic sauce

Capri Chicken 22

Spinach, mixed leaves, chicken, cherry tomatoes,
cucumber, buffalo mozzarella, edamame, red
onion, basil, mixed seeds, lemon sauce

Venice Beach 22

Kale, spinach, parmesan cheese, egg, raw ham,
cherry tomatoes, avocado, corn, red onions,
walnuts, sweet mustard sauce



Niﬁﬁ/eg

Pizza Bite Marinara v 6
Olives ¥ 55
Pimientos V 6
Parmesan crumbles w. Crema di Balsamico )ga 7
Dates with Alpstein Bacon 7
Beetroot cashew dip with garlic flatbread V 75
Garlic Flatbread /4 6

Sweef T/reafg

BIO Brownie } 4.5
Sweet Bite Choco Banana V 7
Local ice cream 5.5

(various flavours)

VEGAN VEGETARIAN

Ovdev heve

Sit comfortably at the table and order online via
QR code. We will bring your order to your table.
(Means of payment: Visa or Mastercard)

Or order at the front counter, find a comfortable
place and we will bring your order to your table.




BeVe/ra eS

P10 OAT OR
Coffee & Tea COW MILK
Espresso
Doppio

Coffee Créme | Iced Coffee
Coffee with milk

Cappuccino

Latte Macchiato | Iced Latte
Chai Latte (the Classic, Golden, Pink)
Babyccino

Hot Chocolate

Tea
(fresh mint, fresh ginger with lemon,

BIO Earl Grey, Jasmine green tea, Verveine, Alpine herbs,

Bernese rose fruit tea, Rooibos vanilla)

Soft drinks

Appenzell Mineral (sparkling, still) 4.5
Apple Spritzer Gartengold 5.5
House Iced Tea 5.5
Fritz Kola 5.5
Kombucha Quince 6
El Tony Mate 5.5
Fresh Lemon Now 5.5
Samuel's Spritzer 5.5
(raspberry-apple-rosehip, apple-rhubarb-aronia,
apple-peppermint-quince)

Red Bull Organics 5.5
(Ginger Ale, Ginger Beer, Tonic Water)

Sparkling wine

Prosecco Rosé Corvezzo 1dl 8'17.5dl 49

Rosé
Il Freunde Rosé

White wine

Juwel Riesling
Chardonnay Leithaberg
GrUner Veltliner

White wine sparkling

Red wine
Primitivo di Manduria
Paco Garcia Rioja
Barbera d’Alba

Beer

Quolifrisch light (bottle)
Appenzeller wheat beer
IPA

Sonnwendlig non-alcoholic
Lemon Panache

Drinks
Veneziano Sprizz
Ginger Sprizz

Red Hugo

Virgin Red Hugo
Gin Tonic

Cuba Libre

Wodka Apple Juice

ARTWERK
(Amber, Tonic, Ginger)

Moscow Mule

1dl 75 75dl 45

1dl 75| 75dl 45

1dl 8| 75dl 49
1dl 65| 75dl 43
85

1dl 75| 75d1 45
1dl 75| 75dl 45
1dl 8 75d 49

3.3dl 6|5dl 75
7

7
6
6

12.5
12.5
12.5
9.5
14.5
14.5
14.5
15

14.5



Create 700/( Own

Pizza
fromd8.5/012

1. Choose your dough
Multigrain dough @

Whole grain flaxseed dough @
Gluten-free dough # +2

Low carb multigrain dough made with 30% broccoli @

2.Choose your sauce
Tomato sauce @

Plant-based créme fraiche @
Beetroot cashew sauce ¥

3. Choose your toppings

Salad Bowl

from 8

1.Choose your salad
Mixed leaves

Spring cabbage

Arugula

Spinach

2.Choose your sauce
Balsamic sauce @

Sweet mustard sauce @
Lemon sauce @

Olive oil & Aceto Balsamico @

Protein Seed mix +1  Pomegranate +2  Finishes

Alpstein Bacon +3  Plant-based cheese chunks +3  Cucumber +1  Basil +1
Buffalo mozzarella +5  Quinoa +2 Marinated pineapple +2 BBQ sauce +2
Feta +3  Black beans +2  Marinated cherry tomatoes +3  Crema di Balsamico

Fior di Latte +3  Walnuts +1  Olives +2 Spring onions +
Parmesan cheese +3 Cottage cheese +3  Pimientos del Padron +1 Capers +1
Raw ham +5 Red apple +1 Mint +1
Smoked salami +4  Plant-baseds Red onions +1  Olive ail

Chicken +5  Avocado +2  Sautéed mushrooms +2  Smoked paprika
planted.pulled BBQ +4  Cherry tomatoes +2 Spinach +1  Pink pepper

Tuna MSC +4  Kale +1  Zucchini +1  Arugula +1
Vuna +4 Roasted eggplant +1  Mango +3  Thyme +
Egg +3 Roasted broccoli +1 Coriander +
Edamame +1 Roasted corn +1 Linth corn chips +1
Roasted cashews +1 Roasted yellow peppers  +1

Declaration of origin Pork : Italy, Switzerland | Chicken: Switzerland | Beef: Switzerland | Fish: Thailand | Eggs: Switzerland  Subject to change, March 2023



