


LUMA SCHWARZESCAFÉ
BY HEIMO ZOBERNIG
menu developed by Pierre Jancou

FOOD

Pastries	 PRICES *

CORNETTI Albicocca / Vaniglia / Cioccolato	 CHF � 3.50
BRIOCHES with jam and butter	 CHF � 3.00
ARAGOSTINE 	 CHF � 3.00

SANDWICHES

CULATELLO DI ZIBELLO (Italy) / Beurre Demi-Sel	 CHF � 15.00
5J CINCO JOTAS JAMON IBÉRICO DE BELLOTA (Spain) 	 CHF � 20.00
Ramato Tomato / Extra Virgin Olive Oil		
Char-grilled vegetables / Fresh raw goat cheese /	 CHF � 12.00
GARDEN HERBS	

APPETIZERS

Charcuterie	 CHF � 25.00
Culatello Di Zibello (Italy) / Angus Bröckli (Switzerland) / 
5J Cinco Jotas Jamon Ibérico De Bellota (Spain)
SALADE VERTE	 CHF � 10.00
SALADE FOLLE	 CHF � 15.00 
(Seasonal Vegetables / Grated Parmesan / Herbs / Extra Virgin Olive Oil – Vinaigrette)
BURRATA / RED BERRIES / DATTERINI TOMATOES / FRESH BASIL	 CHF � 19.00
FRESH GOAT CHEESE / SALSA VERDE	 CHF � 17.00
PANZANELLA (Tomato-Bread Salad)	 CHF � 15.00

FROM THE GRILL

KALBSBRATWURST 80 G / 140 G (Switzerland) Char-Grilled  /                            80 G: 	 CHF � 5.00          
Sourdough Bread / Yuzu Mayonnaise                                                                   140 G:	 CHF � 8.00
SWISS CHICKEN THIGHS Char-Grilled / Seasonal Vegetables	 CHF � 14.00
AUBERGINES / COURGETTES / PORTOBELLO CHAMPIGNON  	 CHF � 12.00
Char-Grilled / Vegetarian	

DESSERT

RED BERRIES / DOUBLE CRÈME DE GRUYÈRE / FRESH BASIL	 CHF � 8.00
LE GÂTEAU DE ZOE / CRÈME PARFUMÉ À LA FLEUR D’ORANGER 	 CHF � 6.00
« Flourless Chocolate Cake »	
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* = incl. 8 % VAT; Stand 06.06.2016


