
THE BARN
C R E A T E  Y O U R  O W N  E V E N T



Our barn is an exclusive location where you can organise private dinners
to celebrate anniversaries, corporate events or just to spend a pleasant
evening in the company of your friends. 

The name of our private room comes from its use in the past. In fact,
despite the renovation, the characteristic elements of its primary 'nature'
are still present.

Let yourself be captivated by the charming and intimate atmosphere that
will accompany you during your evening where you will be pampered by
the Krone staff.



APERITIF
3 X 3 Snack per person

STANDING

1 x 3 Snack per person

PLACÈE

35 chf / per person 

12 chf / per person 

* For other wine options see the dedicated page

SPARKLING WINE

Perrier jouet
Grand Brut

86 chf

 105 chf

Cantine Ferrari 
Ferrari Maximum Blanc de Blancs Brut

Maison Burtin 
Brut 

   98 chf

250 chf

Ca del Bosco 
Cuvèe Prestige

120 chf
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HOUSE CHAMPAGNE

Ca del Bosco 
Cuvèe Prestige (Magnum)

 248  chf

Perrier jouet
Grand Brut (Magnum)

295 chfPerrier jouet
Belle Epoque

https://www.louis-roederer.com/it


 MENU

STARTER

Egg with potato mousse, sour
cream and Pèrigord black truffle

44 chf 

Salmon tartare with yoghurt and
dill

48 chf 

Seasonal velouté, alpine herb oil
and crusty bread

26 chf 

Black Angus tartare, hazelnuts,
goat cheese and herbs

48 chf 

FIRST COURSE

Saffron risotto with gold 42 chf 

Classic tagliolino with tomato
sauce

48 chf 

Pacchero Monograno Felicetti
with lobster sauce

62 chf 

Vicciola ravioli, white butter,
hazelnut sauce and alpine herb
oil

72 chf 

compose your menu with the choices you prefer



MAIN COURSE

Beef cheek, mashed Ratte
potatoes and currant sauce

52 chf 

Beef tagliata with artichoke and
its sauce

76 chf 

Biancostato with pan-fried
potatoes

62 chf 

Venison carrè with mashed
potatoes

On request

Croaker fish fillet, pumpkin and olives

Branzino in salt with vegetables

66 chf 

On request



DESSERT CAKE

Chocolate tartlet, berries and
vanilla ice cream

25 chf 

Hazelnut semifreddo with
custard

25 chf 

Tiramisù 25 chf 

Apple strudel with vanilla sauce 25 chf 

Vanilla and berry millefoglie 20 chf 

Fruit tart 20 chf 

Chantilly cake 20 chf 

Sacher 20 chf 

 SMALL PASTRY

3 elements per person 10 chf 

*Price per person 

THE SELECTED MENU WILL BE VALID FOR THE ENTIRE
TABLE, EXCEPT FOR INTOLERANCES OR ALLERGIES
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WHITE WINE

Davaz 
Pinot Blanc 

 82 chf 

Thomas Marugg
Fläscher Pinot Noir 

Thomas Marugg
Fläscher Pinot Noir  (Magnum)

75 chf 

210 chf 

SW
IS

S
IT

A
LY

SW
IS

S
IT

A
LY

RED WINE
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Tenuta dell’Ornellaia 
Volte dell’Ornellaia 3L

360 chf 

Beni di Batasiolo
Barolo Riserva

110 chf 

Tenuta dell’Ornellaia 
Volte dell’Ornellaia 6L 

720 chf 

Montevertine
“Pian del Ciampolo” Rosso Toscana 

110 chf 

Elena Walch
Cardellino

 75 chf 

Cantina Rapatà 
Pinot Grigio “Carolina” 2021

 80 chf 

Nicolas Thienpont 
Chateau Puygueraud

 85 chf 
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WHITE WINE

Davaz 
Pinot Blanc 

 82 chf 

Elena Walch
Cardellino

 75 chf 

Cantina Rapatà 
Pinot Grigio “Carolina” 2021

 80 chf 

Tenuta dell’Ornellaia 
Volte dell’Ornellaia 3L

Thomas Marugg
Fläscher Pinot Noir 

Thomas Marugg
Fläscher Pinot Noir  (Magnum)

360 chf 

75 chf 

210 chf 
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Beni di Batasiolo
Barolo Riserva

110 chf 

Tenuta dell’Ornellaia 
Volte dell’Ornellaia 6L 

720 chf 
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Nicolas Thienpont 
Chateau Puygueraud

 85 chf 
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Montevertine
“Pian del Ciampolo” Rosso Toscana 

110 chf 
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Water and Coffee 10 chf  / per person 

Aperol e Campari Spritz 18 chf   

Cocktails 
Portofino Gin Tonic - Vodka Tonic - Moscow Mule
Americano - Negroni - Paloma 

25 chf   

Shots 10 chf   

OTHERS 

IN ORDER TO SATISFY YOUR REQUESTS, WE ASK YOU TO
COMMUNICATE YOUR CHOICE OF WINE AT LEAST ONE WEEK IN

ADVANCE OF THE EVENT DATE.  

OTHER WINE OPTIONS ARE AVAILABLE ON REQUEST,  
 VINTAGES SUBJECT TO AVAILABILITY



The price includes:
Basic table set-up, 
Staff at your disposal
Use of the barn until 7 p.m. to midnight 
Use of sound system
Printing of chosen menu

Music with DJ ( for the entire duration of the event)   
Live music                    
Photographer                     
Special arrangements and flowers
Customised place cards

EXTRA COSTS

800 chf 
On request
On request
On request
On request

COSTS

Exclusive use of location
On RequestLow season

High season On Request

Availability: max. 30 person 


