
Casa Nostra      215
with crème fraîche, gorgonzola, pancetta, red wine 
caramelized onions, pears and Muscat
   
Parma       225
Crème fraîche, Italian herbs, Parma ham, slices of 
Parmigiano, figs and arugula with sprinkles of
port wine

Salmon      245
Philadelphia crème fraîche, smoked salmon onions, 
lemon, arugula, capers and horseradish essence

Carrot Delight      120
Roasted bacon wrapped carrots filled with blue 
cheese on a orange-olive oil reduction

Melted Brie with Bacon Powder   155
Melted Brie cheese with bacon powder on a 
cherry-balsamic reduction 

Parma Ham Rolls     145
Parma ham filled with figs, oranges and slices of 
Parmigiano on a cranberry and blueberry 
balsamic reduction

Tuna Tartare      180
Small pieces of yellow tale tuna infused with 
olive oil, lime, orange, coriander, and scallions

Jicama Tacos      125
Jicama thinly sliced filled with seasonal vegetables 
and fruits with a creamy avocado sauce

Traditional Swiss Cheese Fondue   345
Gruyere, Emmenthal and Appenzel cheeses with 
white wine and Kirsch, served with bread, apple 
and pear

E N T R E E S  &
F L A M M E N K U E E C H E N
D E  A L S AC E

F O N D U E



Poppey Salad with Pears and Goat   175
Organic spinach with pears, goat cheese 
and nuts on a Italian dressing

Caprese Salad Casa Nostra Style   180
Fresh mozzarella with slightly roasted 
tomatoes, basil, and a balsamic reduction 
with wild berries 

Greek Mediterranean Salad    145
Mediterranean salad with cucumber, tomatoes, 
olives, and feta cheese with house vinagrette

Roasted Beet Salad     155
Roasted beets with nuts, goat cheese with orange 
balsamic dressing

Cesar Salad      185
Regional recipe with parmesan, anchovies, 
olive oil, lime, mustard, garlic, and a touch 
of cognac

S A L A D S

Tagliatelle Rueda Parmigiano Reggiano   385
Tagliattelle prepared in the king of Italian cheeses, 
matured for 3 years, flambée with brandy
* With Serrano ham and mushrroms   445

Fagottini with Duck Confit    385
With a red wine reduction on a caramelized onion, 
white wine sauce with a touch of Marsala

Tagliatelle al Diablo (spicy)    375
Whole shrimps flambee in vodka with a tomato, 
chipotle, serrano chilly and pepperoncini sauce

Ocen Black Pappardelle    375
Squid ink pappardelle with artichoke, cherry 
tomatoes, shrimps on a white wine olive oil sauce 

Ravioli Casa Nostra     285
Raviolli filled with flambee beet, caramelized pears, 
blue cheese, nuts and mascarpone on a beet, pears, 
white wine sauce with a touch of mascarpone

PA S TA



Old Wine Merchant Filet from Rancho el 17  475
Strips of beef tenderloin in a red wine reduction 
and refined with parsley butter served with 
homemade pasta and mushrooms

Organic Chicken Breast Cordon Bleu Rolls “Dijon” 365
Filet of breaded organic chicken breast rolls filled 
with York ham, Gouda cheese on a Dijon mustard, 
white wine and cream sauce served with rice 
and vegetables

Veal Saltimboca     425
Veal filet rolls filled with San Daniele ham and 
sage with white wine sauce with a hint of 
limoncello and herbs

Yellow Tail Tuna with Pistachio   315
Seared yellow tail tuna with pistachio and a variety 
of different seeds and citric foam served with mustard 
rice and vegetables 

Beef Ossobuco from Rancho el 17 “al Ticino”   425
Traditional family recipe from Ticino, 500/600g 
of beef in bone cooked for hours in red wine consommé 
and vegetables served with roasted “polentitas”

Beef Ossobuco from Rancho el 17 “Casa Nostra” 425
Britannic Inspired beef in bone, flambee with vodka 
and cooked for hours in Guinness beer, orange juice, 
vegetables and refined with horseradish served with 
roasted “polentitas”

Salmon Filet “Toronguaya”    340
Salmon fillet served in a grapefruit-guava and
 fresh parsley sauce, a hint of chipotle,  with a touch 
of mezcal, served with rice, and vegetables

E A RT H  &  S E A
S P E C I A LT I E S



  
    

   

   
   

Seasonal Fruit-Mousse Tarts    125
Swiss Mousse au Chocolat    105
Cheesecake with Forest Fruit Chutney   125
Chocolate Volcano with Ice Cream   125
(Preparation takes 20 min)

D E S S E RT S

Fondue au Chocolate (2 pers)    175
Sorbet       75
Gelato Italiano      95


