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LUMA SCHWARIESCAFE

BY HEIMO JOBERNIG

MENU DEVELOPED BY PIERRE JANCOU

TFOOD

PASTRIES

CORNETTI Alficocca / Vam;gfiu/ Cioccolato
BRIOCHES with jam and butter
ARAGOSTINE

SANDWICHES

CULATELLO DI SIBELLO (itafy) / Beurre Demi-Sel

5] CINCO JOTAS JAMON IBERICO DE BELLOTA (Spain)

Ramato Tomato / Extra Virgin Ofive Oif

CHAR-GRILLED VEGETABLES / FRESH RAW GOAT CHEESE /
GARDEN HERBS

APPETIJERS

CHARCUTERIE

culatello Di ibello (Ita.[)/) / Angus Brockli (Switzerland) /
5] Cintco Jotas Jamon 1berico De Bellota (.Sfm'n)

SALADE VERTE

SALADE FOLLE

(seasonal Vegetd[es/ Grated Parmesan / Herls / Extra Virgin ofive oif ~ Vinaigrette)
BURRATA / RED BERRIES / DATTERINI TOMATOES / FRESH BASIL

FRESH GOAT CHEESE / SALSA VERDE
PANTANELLA (Tomato-Bread Salad)

FROM THE GRILL

KALBSBRATWURST 80 G/140 G (Switzerland) char-Grilled /
5mrJoug5 Bread / Yuzu ngonnaise

SWISS CHICKEN THIGHS char-Grilled / Seasonal vegetalles
AUBERGINES / COURGETTES / PORTOBELLO CHAMPIGNON
char-Grilled / Vegetarian

DESSERT

RED BERRIES / DOUBLE CREME DE GRUYERE / FRESH BASIL

LE GATEAU DE OE / CREME PARFUME A LA FLEUR D'ORANGER

« Elourless chocolate Cake »

* = incl, 8 % VAT; Stand 06.06.2016

80 G:
140 G:
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