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Dear Customers, WELCOME

We are happy and proud to welcome you to our restaurant, a special place where we
want you to feel like an integral part of our culinary family. Your time with us is a precious
gift, and we look forward to sharing it fogether.

Since our first day, we have poured our dedication and passion into this adventure.
Qur desire? To offer you not just a lunch or dinner, but an experience that caresses the
senses, a warm embrace that tickles the palate. Every ingredient we select is chosen with
love and care to ensure unique flavors and unforgettable dishes.

We also want to inform you that we use a wood-fired oven, which allows us to prepare

only S pizzas at a time with a cooking time of 14 minutes. We know that our oven might

not be the fastest, but what makes it special is the magic of the fire that gives the pizza
its uniqueness and authentic flavorl

Our cuisine is based on freshness and attention to detail, which is why we do not have

pre-packaged dishes. Please understand that if you wish to enjoy our & la carte menu,

it might be necessary to wait at least 30 minutes. We apologize for any inconvenience
caused by the wait, but we firmly believe that every minute will be worth it.

Now we invite you to explore our menu, full of culinary delights that we have specially
created for you. We hope that every bite will be a pleasant surprise and that you can
enjoy a truly memorable culinary experience. We sincerely thank you for your valuable
feedback and contribution. We will be honored if at the end of the meal, you could
spare a moment to share your impressions, helping us to grow and improve more and
more.

We wish you a pleasant exploration of our menu and, above all,

ENJOY YOUR MEAL
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APPETIZERS

Our mountain pasture cheese board CHF22
Selection of cold cuts and cheeses accompanied by fruit compotes, local
honey, and pickles.

Piedmontese Fassona beef tartare CHF32
With brioche bread, egg mayonnaise, and toasted hazelnuts,

Slow-cooked roast beef CHF28

With mixed salad in rasploery vinegar and Crana Padano chips.

Citrus-marinated salmon CHF26
With fennel salad, oranges, and lime and mint sauce.

Eggplant pie CHF18

With tomato coulis and basil sauce.

SOUPS

Vegetable soup CHF14

Onion soup with cheese crouton CHF 14
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FIRST COURSES

Le Tagliatelle

With lemon, smoked trout, and wild fennel.

Potato gnocchi @

With cherry tomatoes, burrata cream, and basil sauce.

Il risotto
With saffron, luganighetta ragout, and Gottardo cheese sauce.

Le pappardelle

With white ragout, porcini mushrooms, and thyme.

SECOND COURSES

Pork cordon bleu (250 gr)

Stuffed with ham, alpine cheese, served with French fries.

Il luco-maxi- burger (200 gr)

bun filled with Swiss beef burger, green salad, tomatoes, caramelized onions, crispy
bacon, cheese, pickles, and barbecue sauce.

Served with rustic fries.

Relais basket chicken
Our crispy chicken with rustic potatoes and its sauce.
Also available in a spicy variant.

Sliced beef
Swiss beef with Maggia Valley pepper sauce, Parisienne potatoes with rosemary, and
seasonal vegetables.

Veal cheek

Braised in Ticino Merlot with soft chive potatoes.

Mixed fried fish
With battered vegetables.

CHF22

CHF23

CHF23

CHF23

CHF34

CHF30

CHF30

CHF39

CHF39

CHF36
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Salads

Green/Mixed
Greek @

Creen salad, tomatoes, cucumbers, bell peppers, Tropea red onions, Taggiasca
olives, and Creek feta.

Caprese @

Tomatoes, buffalo mozzarella DOR, fresh basil, oil, salt, and pepper.

Caesar salad
Creen salad, tomatoes, Grana Padano flakes, grilled chicken.

Ham & melon
Creen salad, Parma ham, melon.

CHF7/8

CHf 18

CHf 16

CHf 18

CHf 18
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Dessert

Our “Tiramisu” CHF10
Classic chocolate cake CHF12
With a soft fondant heart, vanilla ice cream, hazelnut and cocoa soil.

Panna cotta CHF10
Chef's fantasy

Relais's Cheesecake CHF12

Want some ice cream?
Let yourself bbe tempted by our ice cream and sorbet menu.
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Classic pizzas

MARINARA

Tomato, oregano, garlic.

MARGHERITA

Tomato, mozzarella.

PROSCIUTTO

Tomato, mozzarello, cooked ham.

4 STAGIONI

Tomato, mozzarella, cooked ham,

olives, mushrooms, artichokes.

CAPRICCIOSA

Tomato, mozzarella, ham, olives,

artichokes, mushrooms, anchovies.

GOLOSA

Tomato, mozzarello, ham, mascarpone.

DIAVOLA

Tomato, mozzarella, spicy salami.

NAPOLI

Tomato, mozzarello, anchovies, oregano.

PARMIGIANA

Lom?fo, mozzarella, eggplants, parmesan,
Qsil.

VEGETARIANA

Tomato, mozzarella, mixed grilled
vegetables.

CHF 13

CHF 14

CHF 16

CHF 19

CHF 20

CHF 18

CHF 16

CHF 16

CHF 18

CHF 19
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AVAILABLE

ONLY FOR

ROMANA CHF 18

Tomarto, mozzarello, anchovies, capers, olives,
oregano.

TONNO E CIPOLLE CHF 18
Tomato, mozzarella, tuna, onions.
GORGOLOTTA CHF 18

Tomato, mozzarella, ham, gorgonzola.

CALZONE CHF 19

Tomato, mozzarello, cooked ham, mushrooms,
Slele}

GRECA CHF 18

Tomato, mozzarello, Taggiasca olives, cherry
tomatoes, feta.

TIROLESE CHF 22
Tomato, mozzarello, speck, zola, porcini
BOSCAIOLA CHF 19

Mozzarella, mushrooms, formaggella.

If you would like to add any
ingredients, please note that there will
be an additional cost.

Mini pizza - 2 CHF



Il nostro caffe

Espresso
Double espresso

Espresso with milk
large cup CHF 1-

caffé CREME
large cup CHF 1-

Decaffeinated espresso
large cup CHF 0.80

Barley/ ginseng
large cup CHF 0.80

Espresso corretto
large cup CHF 0.50

Cappuccino

Cappuccino Deca / barley / Ginseng
Mini cappuccino

latte macchiato

ovomaltina

Hot chocolate

Teas

Black tea
Red tea
Green tea
Mint tea

Chamomile
Cup: CHF 3.50 / Teapot: CHF 5-

LUCOMAGNO

CHF2.50
CHF3.50
CHF2.50

CHF2.50

CHF 3.-

CHF 3.-

CHF 4.-

CHF 4.-
CHF4.20
CHF 3.-
CHF 4.-
CHF 4.-
CHF 4.-

CHF3.50
CHF3.50
CHF3.50
CHF3.50
CHF3.50

Mineral water

Still/Sparkling Water (1 1)
Still/Sparkling Water (0.5 1)
Still/Sparkling Water (0.33 1)
Still/Sparkling Water (0.25 1)

Fruit Juices

Fruit juices available in the following flavors:

orange / pinecpple / peach / apricot /
pear / bluebery

Soft Drink

Gazzose Ticinesi

lemon /mandarin
Coca cola / coca cola zero

Iced tea
lemon / peach

Orangeade
bitter / sweet

Schweppes Tonic
Bitter Lemon

San Bitter
white / red

CHF 8.-
CHF5.50
CHF3.50
CHF2.50

CHF 4.-

CHF4.50

CHF4.50
CHF4.50

CHF 4.-

CHF 4.-
CHF 4.-
CHF 4.-



£

RELAIS

LUCOMAGNO

Our beers Bitters and Liqueurs
Appenzeller 25l CHF 3.- Montenegro
33l CHF 4.- Appenzeller
20dl CHF 6.- Jagermeister
PANACHE 25¢  CHF3- Averna
33d CHF 4.-- Amaro del Capo
50dl CHF 6.- Limoncino (2 cl)
Nocinodinostraproduzione(2cL)
Valley’s craft beer CHF 7.- Sambuca
Amaretto diSaronno
Analcholic beer appenzeller CHF 5.- Baileys
BRaulio
Braulio riserva
.. AVERNA
A p eri t I fS RAMAZZOTTI
Martini CHF 5.- vecchia romagna
bianco / rosso
Campari CHF 5.-
bitter / soda
Cynar CHF 5.-
relais apero CHF 9.-
Aperol Spritz CHF 8.-
campari Spritz CHF 8.-
mela Spritz CHF 8.-
lemon spritz CHF 8.-
hugo CHF 8.-

negroni CHF 8.-

CHF 6.-
CHF 6.-
CHF 6.-
CHF 6.-
CHF 7.-
CHF 6.-
CHF 6.-
CHF 6.-
CHF 6.-
CHF 6.-
CHF 6.-
CHF 8.-
CHF 6.-
CHF 6.-
CHF 7.-
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GIN (4 cl)&Tonic

Hendrick’s
Hendrick’s Lunar
Deux Freres Dry Gin
Saigon Baigur

breil pur london dry gin

Whisky (4 cl)

siceram original swiss whisky
familie schwarz

CHF 15.-
CHF 15.-
CHF 15.-
CHF 15.-
CHF 15.-

CHF 8.-

Brandies (2 cl)

Williams CHF 8.-
Kirsch CHF 8.-
Vielle prune Williamine CHF 8.-
apricotine CHF 8.-

Ticino Grappas (2 cl)

Famiglia Monico Dongio CHF 8.-
grappa “barricata” CHF 8.-
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Dear Cuest,

Upon request, our staff will be happy to inform you about the ingredients in our
dishes that may cause allergies or food intolerances.

You can ask them for our allergens menu.

If you are already aware of any adllergies or infolerances, please inform our staff
We will be at your disposal to avoid any unpleasant issues.

Thank you for your attention and cooperation.
Please note that the displayed prices already include VAT

ENIOY YOUR MEALI



