


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


