MENU
PER
ORSINI



ANTONIO GUIDA
Patron Head Chef Orsini

Welcome to Orsini, the
fine-dining Italian restaurant
at Mandarin Oriental Savoy,
Zurich. Named after the
historic 14th-century building,
the restaurant pays tribute to
the illustios Italian noble family
from which several popes ori-
ginated. Experience authentic
Italian culinary traditions with

a contemporary international
approach, using the finest and
freshest ingredients sourced
locally and from lItaly. Leading
our culinary mastery is the
celebrated 2-Michelin-star
Consultant Chef Antonio
Guida from Mandarin Oriental
Milan, who began his career at
the former ORSINI

restaurant. Immerse yourself
in the enchanting ambiance of
'La Dolce Vita" within an
intimate and sophisticated
setting. You are cordially
invited to embark on a culinary
journey through Italy.



MENU DEGUSTAZIONE

TASTING MENU

CAPASANTA

tiepida con cremoso alla mozzarella di bufala,
cedro marinato e salsa alle ostriche

Lukewarm scallop with mozzarella di bufala cream,
marinated citron and oyster sauce

SPAGHETTO AL GRANCHIO

con coulis di cozze al vino bianco, salsa alle erbe di campo
e limone marinato
Spaghetti with crab, white wine mussels coulis, herbs sauce, marinated lemon

con coniglio selvatico, crema di carote e ortica
Bottoni with wild rabbit, carrots cream and nettle

ASTICE BLU

con radici croccanti, cannolo di zucca moscata,

Chele con lenticchie nere e salsa al corallo d'astice
Blue lobster with crispy root vegetables, muscat pumpkin cannolo,
claws with black lentils and lobster coral sauce

marinato al ‘Genepi’, taccole, acciughe salate e cremoso al rabarbaro
Lamb marinated with ‘Genepi’, snow peas, salted anchovies and rhubarb cream

CAPRINO AL BERGAMOTTO
gelato di Shiso e English Breakfast

Goat curd mousse with Shiso ice cream and English Breakfast tea

4 COURSES MENU CHF 155
6 COURSES MENU cHF 175
WINE PAIRING cHF 125



MENU ALLA CARTA

A LA CARTE MENU

PER INIZIARE
STARTERS

CARCIOFO

con latte di cacio e pepe, pompelmo
e tartare di gambero rosso di Mazara
Artichoke with “cacio e pepe” milk,

grapefruit and Mazara red prawn tartare

CAPASANTA

tiepida con cremoso alla mozzarella di bufala,
cedro marinato e salsa alle ostriche

Lukewarm scallop with mozzarella di bufala cream,
marinated citron and oyster sauce

+ Caviar 5 g / CHF 25

ASPARAGO BIANCO

marinato all’ arancia, purea di mandorla di Noto e tamarindo
White asparagus marinated with orange, Noto almond puree and tamarind

+ Caviar 5 g/ CHF 25

38

45

4



MENU ALLA CARTA

A LA CARTE MENU

PRIMI PIATTI
FIRST COURSES

SPAGHETTO AL GRANCHIO

con coulis di cozze al vino bianco, salsa alle erbe di campo
e limone marinato

Spaghetti with crab, white wine moussel coulis, herbs sauce and marinated lemon

con lamponi, salvia e crema di erbe
Raspberry risotto, sage and aromatic herbs cream

con coniglio selvatico, crema di carote e ortica
Bottoni with wild rabbit, carrots cream and nettle

GNOCCHI DI PATATE

con anguilla alla brace, salsa allo spumantet ‘Giulio Ferrari’,
fave e caviale

Potato Gnocchi with grilled eel, ‘Giulio Ferrari’ spumante sauce, fava beans and caviar

42

48

42

65



MENU ALLA CARTA

A LA CARTE MENU

TERRA
EARTH

CONTROFILETTO DI MANZO 75

Lattuga romana, cremoso al pistachio di “Bronte” e aceto di finocchio
Beef Entrecote with roman lettuce, creamy ‘Bronte’ pistachio and fennel vinegar

POLLO DI BRESSE (PER 2) 160

in crosta di sale e fieno

Petto con cime di rapa, Peperone di Senise e salsa di malvasia

Coscia brasata alla genovese con giardiniera di verdure e limone nero
Bress chicken in salt and hay crust:

Breast with turnip top, Senise pepper and Malvasia sauce

Braised thigh Genovese-style with pickled vegetables and black lemon

AGNELLO 67
marinato al ‘Genepi’, taccole, acciughe salate e cremoso al rabarbaro
Lamb marinated with ‘Genepi’, snow peas, salted anchovies and rhubarb cream



MENU ALLA CARTA

A LA CARTE MENU

MARE
SEA

ROMBO SELVAGGIO 65

Guazzetto con fagioli di “Purgatorio”, salicornia e Nduja
Turbot with "Purgatory” beans, samphire and Nduja

ASTICE BLU

con radici croccanti, cannolo di zucca moscata, 95
Chele con lenticchie nere e salsa al corallo d'astice

Blue lobster with crispy root vegetables, muscat pumpkin cannolo,

claws with black lentils and lobster coral sauce

+ Caviar 5 g/ CHF 25



MENU ALLA CARTA

A LA CARTE MENU

DOLCI
DESSERTS

CAPRINO AL BERGAMOTTO
gelato di Shiso e English Breakfast

Goat curd mousse with Shiso ice cream and English Breakfast tea

MOUSSE AL CIOCCOLATO
gelato di nocciole e castagne
Chocolate mousse with hazelnut ice cream and chestnuts

AMAZAKE MOUSSE
Zuppa di riso fermentato con rabarbaro
Amazake rice dessert with rhubarb and rapseed oil

FORMAGGIO
piccolo / grande
small / big

I NOSTRI MENU DEGUSTAZIONE SONO SERVITI PER L'INTERO TAVOLO
Our tasting menus are served for the entire table

Prices in CHF. VAT included. Cross-contamination of allergens during

preparation cannot be completely ruled out. Depending on seasonal availability, the following products may have
been frozen at source or purchased fresh and frozen directly in our kitchen: Prawns, langoustines, amberjack, sea
urchin, sea anemone, foie gras. Please inform our staff about your allergies or intolerances.

24

20

24

20/28



ORIGINS

MEAT

Beef Switzerland
Chicken Bresse / France
Lamb Switzerland
Pheasant Great Britain

FISH

Scallop France
Red prawn Sicily / Italy
Turbot France
Lobster France
Mussel France
Caviar China

Crab France

Eel Italy

I NOSTRI MENU DEGUSTAZIONE SONO SERVITI PER L'INTERO TAVOLO
Our tasting menus are served for the entire table

Prices in CHF. VAT included. Cross-contamination of allergens during

preparation cannot be completely ruled out. Depending on seasonal availability, the following products may have
been frozen at source or purchased fresh and frozen directly in our kitchen: Prawns, langoustines, amberjack, sea
urchin, sea anemone, foie gras. Please inform our staff about your allergies or intolerances.



