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Restaurant Marcellino

DEAR GUEST

| English |

WE ARE PLEASED TO WELCOME YOU TO A FRIENDLY & CHEERFUL ATMOSPHERE THE ENTIRE
EVENING. WE OFFER YOU AN HONEST KITCHEN WITH SEASONAL & WHENEVER POSSIBLE, LOCAL
QUALITY PRODUCTS. OUR COMMITMENT TO RESOURCE CONSCIOUSNESS & KNOWING THE ORIGINS OF

INGREDIENTS IS OF GREAT IMPORTANCE TO US!

THEREFORE, WE EXCLUSIVELY USE MEAT & SEAFOOD THAT ARE RAISED WITHOUT ANTIBIOTICS OR GROWTH

vegan

Meat

Sea

WE WISH YOU A WELL-DESERVED EVENING AND ENJOY!

MONTHLY SPECIAL’S IN JULY

We are happy to serve the tapas as a starter or main course.

Starter 1 tapa per person
Starter 2 tapas per person

PROMOTERS'!
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Main course — minimum 3 tapas per person

EGGPLANT TARTARE WITH BRIOCHE TOAST (toast is not vegan)
Finely seasoned eggplant tartare | Brioche toast | Capers | Onion rings

PATATAS FRITAS CON AGLIO
Crispy fried potato cubes | vegan garlic aioli

VITELLO TONNATO

Swiss veal filet thin sliced | tuna sauce | Capers | Onion rings

PORK BELLY IN MISO BALSAMIC SAUCE

Slow-cooked pork belly | miso balsamic sauce | fresh chili | spring onions

GAMBERI ALL AGLIO & OLIO

Wild-caught Argentine prawns | fine olive oil | garlic | fresh chili

ADDITIONAL CHARGE

CRISPY PANKO-CRUSTED CALAMARI WITH MANGO MAYONNAISE

Tender Calamari rings in panko fried | Mango mayonnaise

MONTHLY DESSERT

SWISS MERINGUE WITH ORIGINAL GRUYERE DOUBLE CREAM & SWISS CHERRY COMPOTE
Swiss Meringue directly from Gruyére | Original Gruyére Double Cream | Aargovia Cherry Compote

FOR ALLERGIES & INTOLERANCES, PLEASE ASK OUR STAFF

18.50
34.00
50.00

5.00

17.00



	DEAR GUEST
	***

