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QX BAR

Indulge yourself with a bite of authentic delicacy, which tells in one bite, the story and culinary tradition of Italy,
when Venice was full of merchants and travelers from all over the world.

THE EGGS CHEF'S SPECIALITIES
¢ Eier Benedict - Lachs oder Speck 20 {1 Hausgemachte Tagliolini “50 Eigelb* - Muscheln 40
Eggs Benedict - Salmon or Bacon Homemade Tagliolini “50 Egg Yolk” - Clams
¢ Ruhrei auf Avocado Toast 22 4 © “Best Burger in Town" - Rosti Fries 52
Scrambled Eggs on Avocado Toast “Best Burger in Town" - Rosti Fries
£ B.E.C. (Speck, Ei, Kase) auf Toast - Thousand Island Sauce 25 & Gnocchi - Bolognese Ragout, Parmesanbéchamel 35
B.E.C. (Bacon, Egg, Cheese) on Toast - Thousand Island Sauce Gnocchi - Bolognese Ragout, Parmesan-Béchamel
4 @ Klassisches Omelette 18 . Dim Sum (6 Stiick) - Crevetten, Poulet, Gemiise,
Classic Omelette Sriracha, Sambal Oelek, Ponzu 48
Zur Auswahl: Schinken & Speck, Dim Sum (6 pieces) - Prawns, Chicken, Vegetables,
@ Gemischte Pilze, Tomaten, Paprika, Zwiebeln, Frische Krauter, Sriracha, Sambal Oelek, Ponzu
Mozzarella, Gruyere
To select: Ham & Bacon, & @ Aubergine Parmigiana Style - Baby Basililkum 25
Mixed Mushrooms, Tomato, Bell Pepper, Onion, Fresh Herbs, Eggplant Parmigiana Style - Baby Basil

Mozzarella, Gruyere

e —

CICCHETTI

KLEINIGKEITEN/ SMALL BITES

4 ¥ Gegrilltes Bauernbrot - Salsa Verde 12
Grilled Rustic Bread - Salsa Verde

4 © “LaRéserve" Rindstatar - Handgeschnitten, Cucunci, Wachtelei 18 HOME SWEET HOME

“La Réserve" Beef Tartare - Hand cut, Cucunci, Quail Egg

¢ Gerducherte Burrata - ‘Nduja, Mazara Gambero Rosso 25

Smoked Burrata - ‘Nduja, Mazara Gambero Rosso 4 @ Steven’s beliebte Pancakes - Ahornsirup, Gemischtes Beeren-Coulis 17

Steven’s popular Pancakes - Maple Syrup, Mixed Berry Coulis
{1 Baby Kopfsalat - Yuzu, Caesar Dressing, Parmesan 16

Baby Lettuce - Yuzu, Caesar Dressing, Parmesan & @ Crunchy French Toast - Rum Flambé,
, , Karamellisierte Banane, Vanille Eiscreme 27
& Scharfe Tiger Crevetten - Exotischer Papaya Salat 35 Crunchy French Toast - Rum Flambé,
Spicy Tiger Prawns - Exotic Papaya Salad Caramelised Bananas, Vanilla Ice Cream
4 T Culatello - Melone Retato 28 4 w Burnt “Basque” Cheesecake 18

Culatello- Melon Retato Burnt “Basque” Cheesecake
¢ 1. Ceviche “Fang des Tages” - Leche de Tigre, Koriander 27 & @ Tiramisu 24
Ceviche “Catch of the Day” - Leche de Tigre, Cilantro Tiramisu
& @ Gegrillte Spargel - Morcheln, Carbonara Sauce 22
Grilled Asparagus - Morrels, Carbonara Sauce

& @ 1 Baby Artischocke - Liebsttckel 18
Baby Artichoke - Lovage

é HAUSGEMACIHT / ITTOMEMADE

Vegetarisch/ vegetarian @ vegan bestellbar / vegan oderable \/’ Lokale Zutaten / local products @ Laktosefrei bestellbar / Lactoe free oderable \B\

Gerne gehen wir lhnen detaillierte Auskunft iber den Herkunftsort von Fisch und Fleisch
Bitte informieren Sie uns uber allféllige Allergien. Unsere Preise sind in Schweizerfranken, 8.1 % MwSt inkludiert.
We will gladly provide you with information regarding the origin of the fish and meat
Please let us know if you have any food allergies or special dietary needs. Net prices in Swiss francs, 8.1 % VAT included



