AIGLA

ristorante mediterraneo

Wir empfehlen in dieser Jahreszeit ein schones Glas Barolo DOCG Paiagallo, Broccardo Monforte d*Alba
1dl 11.00 CHF / 0.71 75.00 CHF

CREMA DI POMODORO
Tomatencremesuppe / Mascarpone
CREMA DI FUNGHI PORCINI E TARTUFO

Steinpilzcremesuppe / Triiffel6l

BURRATA ALLA MEDITERRANEA

Burrata / Cherrytomatensalat /
Sweet & Sour Sauce

CAPESANTE ALLO ZAFFERANO

Jakobsmuscheln / Safransauce /Cherrytomaten

COZZE MARINARA

12.00 PICCATA «MILANESE»
Gebratene Schweinsschnitzel / Ei / Kdse / Tomatenspaghetti
15.00 SALTIMBOCCA «ALLA ROMANA»
Gebratene Kalbsschnitzel / Rohschinken / Salbei / Parmesanrisotto
FEGATO DI VITELLO ALL VENEZIANA
24.00 Gebratene Kalbsleber / venezianer Art / Vanillerisotto
FILETTO DI SALMONE ALL* ANETO
26.00 Gegrilltes Lachsfilet/ Dilsauce/ Spinat / Butterreis
™ o FILETTO LUCIOPERCA ALLA LUCERNA

Miesmuscheln / Cherrytomaten / Krdutern / Knoblauchbrot

GAMBERONI AL AGLIO

6 gebratene Riesencrevetten / Olivendl / Knoblauch

CARPACCIO DI MANZO
Rohes Rindfleisch / Rucola / Parmesankase

TARTARE DI MANZO

Rindstartar / getoastetem Hausbrot /
Essiggurke / Zwiebeln / Kapern / Krduterbutter

BRUSCHETTA ALL' ITALIANA
Pizzabrot / Tomaten / Knoblauch / Basilikum

INSALATA CAPRESE
Tomaten / Biffelmozzarella / Basilikum

INSALATA INVERNALE
Winterlicher Salat / French oder Italien Dressing

Gebratenes Zanderfilet nach Luzerner Art / Spinat / Zitronenrisotto

OSSOBUCO GREMOLATA

29.00 Kalbshaxe / Gremolatasauce / Polenta
PETTO DI POLLO ALLA CAPRESE

25.00 Pouletbrust gefiillt mit Bliffelmozzarella und Trockentomaten /
Thymianhonigjus / Zitronenrisotto

26.00 BISTECCA DI VITELLO ALLA GRIGLIA
Grilliertes Kalbssteak / Cognacrahmsauce / Gemiise / Rostikroketten
FILETTO DI MANZO ALLA GRIGLIA

15.00 Gegrilltes Rindsfilet (aus dem Beefer) Triffelrahmsacue / Gemise /
Butternudeln

16.00 ENTRECOTE ALLA GRIGLIA
Gegrilltes Entrecote (aus dem Beefer) / Krauterbutter / Gemiise /

13.00 Pommes frites

AIOLA BURGER

Hausgemachter Burger Pattie / Taleggio Kdse / Salat / Essiggurke /
karamellisierte Zwiebeln / Pommes frites

DRY-AGED: FLEISCHREIFUNG

Mit Haussauce und 2 Beilagen nach Wabhl: Kroketten / Pommes frites / Teigwaren / Risotto / Polenta /
Gemuse / Spinat

INSALATA INVERNALE 22.00
Grosser winterlicher Salat /

French oder Italien Dressing

ZUSATZLICH MIT

Poulet / Champignons 6.00
Poulet / Ananas / Currysauce 6.00
Kalbsfleisch / Steinpilze 10.00
Fischknusperli / Sauce Tartar 8.00
Riesencrevetten / Zucchini 10.00
Gebratenem Lachs / Kapern 9.00
Rinds-Entrecote 17.00
PASTA VEGETARIANA 31.00
Teigwaren / Pilze / Tomaten /

Zwiebeln

RISOTTO ZAFFERANO 28.00
Risotto / Safran/ Cherrytomaten

PIATTO DI VERDURE 28.00

Saisonaler Gemtseteller

PIZZA MARGHERITA 19.00 SPAGHETTI ALAGLIO OLIO E
PIZZA PROSCIUTTO (Schinken) 22.00 PEPERONCINO

PIZZA PROSCIUTTO E FUNGHI 23.00 LINGUINE AL'PESTO

P1ZZA HAWAI (Schinken / Ananas) 23.00

PIZZA CARBONARA (Speck/ Ei)
PIZZA PARMA (Parmaschinken)
PIZZA DIAVOLO (Salami piccante)

PIZZA MISS ITALIA

Rucola / Parmaschinken / Cherrytomaten /
Parmesansplitter

PIZZA GAMBERONI

Riesencrevetten / Mascarpone / Knoblauch

PIZZA AIOLA

Poulet / Champignons / Peperoni

PIZZA DEL PADRONE
Kalbsfleisch / Peperoni / Knoblauch

PIZZA ENTRECOTE

Rindsentrecote / Krauterbutter

PIZZA FUNGHI ETARTUFO
Steinpilze / Triffeldl

PIZZA STROGANOFF
Rindsfiletstreifen /

Peperoni / Essiggurken / Zwiebeln/
Champignons
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Herkunft:

SPAGHETTI AL'CARBONARA
SPAGHETTI BOLOGNESE
PENNE VITELLO

Kalbfleisch / piccante Tomatensauce

PAPPARDELLE PORCINI E
TARTUFO

Teigwaren / Steinpilze / Triiffelol

LINGUINE PIRATA

Teigwaren / Fisch / Riesencrevetten,
Meeresfriichte / Cherrytomaten

LINGUINE AIOLA
Teigwaren / Steinpilze / Peperoni /

Knoblauch / Cherrytomaten / Rahmsauce

PENNE CON SALMONE E VODKA

Teigwaren / Lachs / Kapern /
Vodkarahmsauce

LASAGNE AL FORNO
Fleischlasagne oder Vegilasgne

Rind: Schweiz, Stidamerika | Kalb: Schweiz | Gefliigel: Schweiz | Schwein: Schweiz | Lamm: Australien, Neuseeland
Fisch: Schweiz, Kanada, Frankreich, Grossbritannien, Italien | Meeresfriichte: Siidafrika, Vietnam, USA, Skandinavien

Uber Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslésen kénnen, informieren Sie unsere Mitarbeitenden auf Anfrage gerne.

Alle Preise verstehen sich in CHF inkl. MwSt
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AIGLA

ristorante mediterraneo

We recommend a nice glass at this time of year Barolo DOCG Paiagallo, Broccardo Monforte d*Alba

CREMA DI POMODORO

Tomato cream soup / mascarpone

CREMA DI FUNGHI PORCINI E TARTUFO

Porcini mushroom cream soup / truffle oil

BURRATA ALLA MEDITERRANEA

Burrata / cherry tomato salad /
Sweet & Sour Sauce

CAPESANTE ALLO ZAFFERANO

Scallops / saffron sauce / cherry tomatoes

COZZE MARINARA

Steamed Mussels / cherry tomatoes / herbs / garlic bread /

GAMBERONI AL AGLIO

6 fried king prawns / olive oil / garlic / chilli

CARPACCIO DI MANZO
Raw beef / Rocket / Parmesan cheese

TARTARE DI MANZO

Beef tartar / toasted house bread /
pickle / onions / capers / herb butter

BRUSCHETTA ALL' ITALIANA
Pizza bread / tomatoes / garlic / basil

INSALATA CAPRESE
Tomatoes / buffalo mozzarella / basil

INSALATA INVERNALE
Winter salad / French or Italian dressing

1dl 11 CHF / 0.71 75.00 CHF

12.00 PICCATA «MILANESE» 29.00
Fried pork schnitzel / egg / parmesan / tomato spaghetti
15.00 SALTIMBOCCA «ALLA ROMANA» 42.00
Veal escalope / sage / raw ham / parmesan risotto
FEGATO DI VITELLO ALL VENEZIANA 45.00
24.00 Roasted calf's liver / Venetian style / vanilla risotto
FILETTO DI SALMONE ALL" ANETO 43.00
26.00 Grilled salmon fillet / dill sauce / spinach / buttered rice
™ o FILETTO LUCIOPERCA ALLA LUCERNA 45.00
) Roasted pike-perch fillet Lucerne style / spinach / lemon risotto
OSSOBUCO GREMOLATA 44.00
29.00 Veal shank / gremolata sauce / polenta
PETTO DI POLLO ALLA CAPRESE 39.00
25.00 Chicken breast stuffed with buffalo mozzarella and dried tomatoes /
thyme-honey jus / lemon risotto
26.00 BISTECCA DI VITELLO ALLA GRIGLIA 52.00
Grilled veal steak / cognac cream sauce / vegetables / rosti croquettes
FILETTO DI MANZO ALLA GRIGLIA 52.00
15.00 Grilled beef fillet (from the Beefer) truffle cream sauce /
vegetables / buttered noodles
ot ENTRECOTE ALLA GRIGLIA 45.00
Grilled entrecote (from the Beefer) / herb butter / vegetables /
13.00 French fries
AIOLA BURGER 39.00

Homemade Burger Pattie / Taleggio cheese / lettuce / pickle /
Caramelized onions / French fries

DRY-AGED

With house sauce and 2 side dishes of your choice: Croquettes / French fries / Pasta / Risotto / Polenta /

INSALATA INVERNALE

Large Winter salad /
French or Italian dressing

ADDITIONALLY WITH

Chicken / mushrooms

Chicken / pineapple / curry sauce
Veal / porcini mushrooms

Fish crispy / tartar sauce

King prawns / zucchini

Fried salmon/capers

Beef entrecote

PASTA VEGETARIANA

Pasta / mushrooms / tomatoes / onions

RISOTTO ZAFFERANO
Risotto / saffron / cherry tomatoes

PIATTO DI VERDURE
Seasonal vegetable plate
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Vegetables / Spinach

PIZZA MARGHERITA 19.00 SPAGHETTI ALAGLIO OLIO E

PIZZA PROSCIUTTO (ham) 22.00 PEPERONCINO 19.00

PIZZA PROSCIUTTO E FUNGHI 23.00 LINGUINE AL'PESTO 23.00

PIZZA HAWAII (ham / pineapple) 23.00 SPAGHETTI AL’CARBONARA 25.00

PI1ZZA CARBONARA (bacon / egg) 24.00 SPAGHETTI BOLOGNESE 25.00

PIZZA PARMA (Parmé ham) ‘ 27.00 PENNE VITELLO 29.00

PI1ZZA DIAVOLO (Spicy Salami) 25.00 \/eq|/ spicy tomato sauce

PIZZA MISS ITALIA 29.00 PAPPARDELLE PORCINI E

Rocket / Parma ham / cherry tomatoes / TARTUFO

Parmesan 35.00
Pasta / porcini mushrooms / truffle oil

PIZZA GAMBERONI 29.00

King prawns / mascarpone / garlic UNGU,_INE P_IRATA 38.00
Pasta / fish / king prawns,

PIZZA AIOLA 27.00 Seafood / cherry tomatoes

Chicken / mushrooms / pepperoni LINGUINE AIOLA 28.00

PIZZA DEL PADRONE 29.00 Pasta / porcini mushrooms / pepperoni /

Veal / pepperoni / garlic Garlic / cherry tomatoes / cream sauce

PIZZA ENTRECOTE 39.00 PENNE CON SALMONE E VODKA  34.00

Beef entrecdte / herb butter Pasta / salmon / capers /
Vodka cream sauce

PIZZA FUNGHI E TARTUFO 27.00

Porcini mushrooms / truffle oil LASAGNE AL FORNO 26.00
Meat lasagne or vegilasgne

PIZZA STROGANOFF 34.00

Beef fillet strips / pepperoni / pickle /
onions / mushrooms

Origin:

Cattle: Switzerland, South America | Veal: Switzerland | Poultry: Switzerland | Pig: Switzerland | Lamb: Australia, New Zealand
Fish: Switzerland, Canada, France, Great Britain, Italy | Seafood: South Africa, Vietnam, USA, Scandinavia

On request, our staff will be happy to provide you with information about ingredients in our dishes that may trigger allergies or intolerances.

Prices in CHF incl. VAT.



