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ANTIPASTI

PRIMI

Prosecco Superiore di Conegliano — 9.5
Glera

Spritz- 13
Limoncello / Aperol / Campari / Grapefruit 0%

Magd Negroni Bianco — 15

Vitello Tonnato & @ — 24 / 38

Veal, Tonnato sauce and capers

Sottobosco v) — 22

Porcini mushrooms, potato crema, crumble

Burratadi Andria® v — 18

Figs, extra virgin olive oil

Insalata di quinto quarto — 26

Veal tongue, veal sweetbreads, red cabbage, endive, herb sauce

Insalata di verdure @ @ v — 16

Seasonal autumn salad

Risotto Acquerello ai funghi @ — 16/ 26

Seasonal mushrooms, mature Parmesan

Tortelli di zucca mantovani v) — 24 / 36

Homemade tortelli, Manuta pumpkin, caciocavallo crema

Tagliatelle al ragu di cinghiale &) — 24 / 32
Tagliatelle Pasital Foglia, wild boar ragout, juniper

Pasta mista fagiolie cozze ® — 17 /27

Mussels, mixed pasta, white cannellini beans

Spaghettone alla carbonara — 18 /28

Spaghettone monograno Felicetti

Parmigiana di melanzane &) — 28

Aubergine, pecorino, tomato sauce

Cacciucco alla livornese @ — 42

Fish soup, Mediterranean herbs, toasted bread

Entrecote di cervo ai frutti rossi & — 49

Venison, butternut squash, wild berries, potatoes

Ossobuco alla milanese @ — 42

Veal shank, gremolata and saffron risotto

Carciofo ripieno v) — 28
Artichoke stuffed with three cheeses

Trippa allaromana @ @& — 30

Tripe, tomato sauce, potatoes

Tiramisu v) — 14

Semifreddo allenoci ™ & — 16
Walnut semifreddo, honey

Torta di carote ) — 14

Carrot cake, cinnamon, almonds

Brioche con gelato alle castagne V) — 16

Brioche, homemade chestnut ice cream

Affogato Martini v) - 14

Espresso martini, homemade vanilla ice cream

Homemade Gelato und Sorbetto ) — 4.5

All prices are in CHF & incl. VAT

Venison: AU | Beef: CH / Veal: CH / Wild boar: EU | Tripe: CH / Mussels: ITA
Prawns: AG / Squid: SA / Octopus: SP / Red mullet: SP / Bread: Jetzer Bakery, Basel

(V) VEGAN (V) VEGETARIAN (@ LAKTOSE FREE GLUTEN FREE

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

ZUR MAGD | 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 traditionally used in the kitchen in accordance with the criteria
of the «Fait Maison» label.
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