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Prosecco superiore di conegliano – 9.5
Glera

–
Spritz – 13

Limoncello / Aperol / Campari / Grapefruit 0 %
–

Mägd Spritz – 14
Americano rosso / Salty Grapefruit / Basil 

Paccheri con peperoni e burrata  – 30 
Paccheri, pepper cream, burrata
–
Tagliolini alle cozze  – 31 
Homemade tagliolini, mussels,cherry tomatoes, parsley
–
Tagliatelle al ragù di salsiccia  – 31
Homemade tagliatelle, fennel and sausage ragù
–
Risotto con zucchine e olive  – 25 
Courgettes risotto, olive powder, rocket
–
Caserecce con ragù di costine di maiale  – 32
Homemade caserecce, pulled spareribs

Millefoglie ai frutti di bosco  – 15 
Millefeuille, wild berries
–
Frozen Negroni  – 15 
Lemon sorbet, white Negroni
–
Pannacotta al lime e menta  – 14
Panna cotta, lime, mint
–
Tortino al cioccolato  – 15 
Chocolate fondant, vanilla ice cream
–
Coppa Mägd   – 14 
Marinated melon, mandarin, basil and pepper sorbet
–
Gelato / Sorbetto  – 4.50
From the Dream of Ice workshop

Funghi ostrica grigliati  – 28 
Grilled Portobello mushrooms, olives, salsa verde, polenta
–
Cotoletta alla milanese  – 38  
Milanese-style pork cutlet, rosemary potatoes, raw vegetables
–
Filetto di Scorfano alla mediterranea  – 39 
Redfish fillet, confit lemon-cherry tomato sauce,  
Fregola Sarda, grilled vegetables
–
Agnello alla scottadito – 42  
Grilled lamb chops, grilled tomato, Parmesan risotto 
–
Cotoletta di melazane e burrata  – 30 
Aubergine cutlet, burrata, rocket, rosemary potatoes
–
Frittura di calamari  – 36 
Crispy squid, grilled vegetables, rosemary potatoes, tartar sauce

Insalata estiva  – 15 
Summer salad, cucumber, peach, cherry tomatoes
–
Vitello tonnato   – 25 / 38 
Veal, tuna, capers
–
Bruschetta gratinata  – 16  
Baked Bruschetta, tomatoes, mozzarella, basil
–
Battuta di manzo su crostone  – 24 / 37
Beef tartare, toasted focaccia, basil and lemon dressing
–
Carpaccio di salmone marinato   – 26 / 38
Salmon carpaccio, citrus marinade, pomegranate

ZUR MÄGD | St. Johanns-Vorstadt 29 | 4056 Basel | t. +41 61 281 50 10 | info@zurmaegd.ch

We attach great importance on sourcing our vegetables from local farmers and suppliers  
within Switzerland whenever possible.

Label «Fait Maison»
The dishes on this menu are prepared entirely on-site using raw products  

and ingredients normally used in our kitchen, in accordance with the criteria  
of the ‘Fait Maison’ label, except for the dishes marked with an asterisk (*).

All prices are in CHF & incl. VAT

Beef: CH / Veal: CH / Pork: CH / Lamb: IR / Bread: Jetzer Bakery Basel 
Mussels: NL / Redfish: ISL / Tuna: TH / Salmon: SCO / Calamari: VN

 V E G A N      V E G E T A R I A N      L A K T O S E  F R E E      G L U T E N  F R E E

We gladly accommodate your dietary needs and take allergies into careful consideration.


