
Dear Guest,

Thank you for dining with us today.
This year we have revised a little our menus for you. 
“Eat consciously”, is the main focus. We want you to eat a 
healthy and balanced meal with us. However, you should not go 
on a diet, because after all you are on holiday and have left the 
scales safely at home. 

You are welcome to eat a three-course menu and choose only 
chocolate desserts. You just have to do this consciously and 
know that this choice might not be the best one. We have 

written the balanced, somewhat healthier 
and more sustainable dishes in the 
menu in green. Maybe choose one of 
these dishes “in green” and combine it 

with another. Then you will have eaten “consciously”. 
It’s that simple!

We have chosen not to label the dishes as vegetarian, vegan 
or low-calories. Be open to something new, get to know 
regional products and come with us on a interesting 
culinary journey. We would love that! The restaurant staff 
will be happy to answer any questions you may have. 

 Buon appetito

 Emanuele Bastrini  Jean-Louis Cruau
 Restaurant Manager  Executive Chef 

AL FRESCO
p i z z e  &  r i s o t t i

BRISSAGO

Mixed salad  12
1a 3a 6a 7a 8a 10a 11a

Caesar salad  12
1a 3a 7a 

Caesar salad with chicken  17
1a 3a 7a 

Porcini mushroom cream soup with croutons and sour cream 14
1a 7a 

Wild boar ham with pickles and fig jam  25

Vegetarian black bun planted chicken burger (garden rocket,  26
sun-dried tomatoes, curry vegetables and vegan cheese)
sweet potato fries and salad
1a 3a 6a 7a 9a 

Yellow bun curcuma burger with beef (lettuce, red sauce, 28
red onions, sun-dried tomatoes, cheddar cheese)
sweet potato fries and salad
1a 3a 7a 10a 

Porcini risotto 24
3a 7a 8a

Homemade Tiramisù  9
1a 3a 7a

Marsala Zabaione with Amaretti crumble  9
1a 3a 7a 8a

Pumpkin cheescake  9
1a 3a 7a 8a

Toblerone mousse with pears 9
1a 3a 7a

Nocino-Parfait  9
3a 7a 8a

Panna cotta with maple syrup and blueberry compote  9
4a 7a 8a

Chestnut Vermicelles “Nesselrode” 9
3a 5a 6a 7a

Fresh pinapple ¼ 7

Giolito ice cream 120 ml  5
3a 6a 7a 8a 
Chocolate - Barista coffee - Fior di latte - Lemon - Hazelnut - Stracciatella  
Vanilla - Strawberry - Mango - Yoghurt - Wild berries - Caramel 

SALAD • APPETIZERS • SOUP

RISOTTI

DESSERT

OUR MENU

Origin of meat and fish
Beef CH - Wild boar AUS/NZ - Chicken CH

Prices in CHF - VAT included

SNACK

LE NOSTRE PIZZE
To see the menu of our pizzas click this link.

Please note that the pizzeria is closed on Wednesdays and Thursdays.

https://www.brenscino.ch/media/2435/pizza-menu.pdf



