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  F

est
lich

e Weihnachtsgerichte

Wir freuen uns, Ihnen in der Adventszeit und über die Festtage zwei herrliche, 
exklusive Gerichte offerieren zu dürfen:

Buon Appetito e Salve !
Eine schöne Adventszeit und frohe Festtage wünscht Ihnen 

das Mamma Mia Team

Preise inkl. MwSt. 

Piatti festivi di Natale

 Vino bianco (Lavaux)

St. Saphorin
Château de Glérolles, 2018 

1dl Fr. 5.40

Vino rosso (Piemont)

Bansella
Nizza docg – Prunotto, 2019

1dl Fr. 6.80

Bistecca di vitello con 48.–
salsa di crema di spugnole 
Ein zartes Kalbssteak (180 g) an einer 
delikaten Morchelrahmsauce, serviert 
mit unseren hausgemachten Nudeln.

Coda di aragosta con risotto 42.– 
al limone e ciambotta
Langustenschwanz * (Rock Lobster, ca. 120 g) 
mit geschmolzener Zitronenbutter. Dazu 
servieren wir ein Zitronenrisotto und haus­
gemachtes Ciambotta.

Zu diesen Gerichten empfehlen wir Ihnen zwei ausgezeichnete Flaschenweine im Offenausschank:

*) Wildfang / Südafrika

Dessert: Prugne al vino rosso 8.60 
con gelato alla cannella
Rotweinzwetschgen mit einer 
Kugel Zimtrahmglacé
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Fresh
 chan

terelle mushrooms!Gallinacci freschi!

Antipasto/Starter

To accompany our chanterelle mushroom dishes we recommend a red 
wine from the Abruzzo region in 7.5dl quality by the glass.

Vino rosso / Red wine:

Jorio 2021
Montepulciano d'Abruzzo doc

Umani Ronchi - Abruzzi
1dl Fr. 8.-

Scaloppine di maiale con Fr. 32.-
gallinacci freschi al vino bianco
Tender pork escalopes with fresh chante-
relle mushrooms on a white wine sauce 
with onions, garlic and chives. As side 
dish we serve a delicious pea purée 
risotto.

Tagliatelle con gallinacci  Fr. 28.–
freschi alla panna e erbe
Homemade, broad noodles with fresh  
chanterelle mushrooms, prepared  
on a herb-cream sauce with white wine.

Bistecca di vitello con 
gallinacci freschi 

Fr. 44.– 

A delicious veal steak with fresh chante- 
relle mushrooms prepared with a Cognac 
cream sauce with onions and parsley. 
Served with a side dish of homemade 
tagliolini.

Pizza con gallinacci freschi 19.50  Fr. 24.–
A crisp pizza with fresh chanterelle  
mushrooms, onions, tomatosauce and  
mozzarella.

Prices incl. VAT 9.2025

Bruschetta con gallinacci freschi
Bruschetta bread with warm chanterelle mushrooms prepared with 

olive oil, white wine, italian herbs, onions and garlic.

Fr. 14.–

Secondi/Main dishes

extra small

Vino rosso / Red wine:
Curej 2023

Barbera d’Asti docg
Cascina San Bernardo – Braida

1dl Fr. 8.50

Antipasto / Starter
Bruschetta con gallinacci freschi

Bruschetta bread with warm chanterelle mushrooms prepared with
olive oil, white wine, italian herbs, onions and garlic.

Fr. 16.–

To accompany our 

chanterelle mushrooms 

dishes we recommend  

a red wine from the 

Piedmont region in 

7.5dl quality by the 

glass:

Tagliatelle con gallinacci� Fr. 28.–
freschi alla panna e erbe
Homemade, broad noodles with fresh
chanterelle mushrooms, prepared
on a herb-cream sauce with white wine.

Scaloppine di maiale con� Fr. 34.–
gallinacci freschi al vino bianco
Tender pork escalopes with fresh
chanterelle mushrooms on a white
wine sauce with onions, garlic
and chives. As side dish we serve
a delicious pea purée risotto.

Ravioli di gallinacci	 Fr. 29.–
Ravioli filled with chanterelle mushrooms, 
ricotta, crème fraîche, and leeks in a light 
thyme cream sauce, garnished with fresh 
chanterelle mushrooms and Chinese cabbage.

Bistecca di vitello		  Fr. 46.–
con gallinacci freschi�
A delicious veal steak with fresh
Chanterelle mushrooms prepared
with a Cognac cream sauce with
onions and parsley. Served with a
side dish of homemade tagliolini.

Secondi / Main dishes

Pizza con gallinacci freschi
A crispy pizza with fresh chanterelle mushrooms, onions, tomatosauce an mozzarella.

Fr. 19.50 / Fr. 24.–


