ENGLISH

Our menu is composed of a variety of plates, all homemade
and respect the recipes of each original ethnic cuisines.
We are a Restaurant that likes “Homemade-all fresh”, we are
careful of the quality of each ingredient,
so as to satisfy all our clients.

OPENING HOURS

CONTACTS

Monday
Closed

Ristorante Etnic
by Locanda del Conventino
Strada di Pregassona 44
6963 Lugano-Pregassona
Switzerland

Tuesday - Sunday
16:00 - 00:00
Prices expressed in CHF

MENU ONLINE

Restaurant
T. 091 923 38 25
info@etnic.ch
www.etnic.ch
Locanda del Conventino
T. 091 940 32 22
info@locandadelconventino.ch
www.locandadelconventino.ch

APETIZERS
FROM THE WORLD
MEXICAN, JAPANESE, ASIAN, THAI, INDIAN

SAMOSA – 3 PCS

12.-

GYOZA - 4 PCS

12.-

japanese dumplings of your choice, steamed or
grilled: vegetarian, shrimp, pork, or chicken
and vegetables

dumplings stuffed with fried vegetables
GUACAMOLE & CHIPS

avocado, tomato, jalapeño onion, lemon,
salt with house corn chips

14.-

NACHOS

16.-

house corn chips, black beans with
melted cheese, with house sauces

33.GYOZA - 12 PCS
steamed or grilled japanese dumplings:
vegetarian, shrimp, pork, chicken and vegetables
EDAMAME

8.-

green beans

QUESADILLA

large stuffed white flour tortilla with
cheese and
CHICKEN
CHORIZO
VEGETABLES

SEAWEED SALAD

crunchy green seaweed wakame
22.22.22.1 7 .-

CHEESE ONLY

MISO SOUP

tofu and seaweed soup wakame
HUMMUS & PITA

chickpea cream with pita bread, garlic, salt,
lemon, pepper, olive oil, sesam oil

QUESO FUNDIDO

mexican cheese fondue served with
homemade corn chips and an ingredient
of your choice

7.-

12.-

FALAFEL – 3 PCS

JALAPENOS
CHORIZO
ONION
CHEESE ONLY

24.24.24.20.-

THAI SPRING ROLLS – 2 PCS

12.-

with sweet & sour sauce, and soy sauce

7.-

vegetable meatballs with yogurt sauce and spices 12.ENSALADA DE POLLO

salad with chicken cooked on a hot plate,
avocado, red onion, radish, cherry tomatoes,
pepper and vinaigrette sauce
ENSALADA CALIFORNIA

salad, avocado, crevettes and vinaigrette sauce
served with tortillas

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

22.-

24.-

TACOS
26.-

CHICKEN TACOS – 3 PCS

corn or white flour tortillas filled with
shredded chicken, cumin, peppers, onion,
cheese, lettuce, tomatoes and avocado.
Served with sour cream and sauces

28.-

BEEF TACOS – 3 PCS

corn or white flour tortillas filled with
shredded beef, cheese, butter, cumin, lettuce,
tomatoes and avocado. Served with sour
cream and sauces

PORK TACOS – 3 PCS

26.-

corn or white flour tortillas filled with
shredded pork, peppers, cumin, chile, cheese,
lettuce, tomatoes and avocado. Served with
sour cream and sauces

VEGAN TACOS – 3 PCS

corn or white flour tortillas filled with vegan
PLANTED (100% pea, oat and sunflower
protein), cumin, lettuce, tomato. Served with
sauces

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

26.-

JAPANESE
NIGIRI, HOSOMAKI & SASHIMI
NIGIRI - 2 PCS

SASHIMI - 6 PCS

sake - suzuki - ebi – unagi
maguro

6.7.-

NIGIRI SPECIAL - 6 PCS

22.-

nigiri assortment

sake - suzuki - amaebi
maguro
SASHIMI MORIAWASE - 20 PCS

8.9.33.-

sashimi assortment

NIGIRI MORIAWASE - 14 PCS

36.-

nigiri assortment

GUNKAN - 2 PCS

HOSOMAKI - 8 PCS

sake ikura - sake spicy
tuna ikura - tuna spicy

avocado - kapa
sake - suzuki - ebi
maguro

6.7.8.-

7.8.-

SPECIAL ROLL
TIGER ROLL - 8 PCS

20.-

shrimp tempura, avocado and mayonnaise covered
with seared salmon, ikura and teriyaki sauce
21.-

TATAKI ROLL - 8 PCS

tuna, avocado and mayonnaise covered with
seared tuna and teriyaki sauce
salmon, Philadelphia and avocado covered
with seared salmon and teriyaki sauce
MIURA ROLL - 8 PCS

salmon roll, tobiko, Philadelphia and chives
made in tempura crunchy, teriyaki sauce,
kataifi paste
MANGO UNAGHI - 8 PCS

20.-

CALIFORNIA - 8 PCS
avocado, mayonnaise, crab, cucumber

18.-

STRAWBERRY HOSO - 8 PCS

19.-

20.-

salmon, strawberry, Philadelphia, teriyaki sauce,
whipped cream, made crunchy in tempura

19.-

NIDO - 6 PCS
futomaki in tempura with Philadelphia,
avocado and on top of salmon and tuna tartare,
kataifi pasta and teryaki

steamed salmon, Philadelphia and avocado
covered with kataifi paste and teriyaki sauce
DRAGON ROLL - 8 PCS
raw shrimp, mayonnaise and cucumber,
covered with avocado, sesam sauce

19.-

eel, cucumber covered with mango and kataifi paste
19.-

SALMON PLUS - 8 PCS

FUTOMAKI KAYOU ROLL – 6 PCS

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

23.-

JAPANESE
URAMAKI
EBITEN ROLL - 8 PCS

20.-

21.-

coked shrimp, avocado and mayonnaise
covered with mixes fish, avocado and mango
21.-

SPICY TUNA - 8 PCS

tuna, mayonnaise, tobiko, chives and avocado
covered with tuna tartare and spicy mayonnaise
20.-

SPICY SALMON - 8 PCS

salmon, mayonnaise and avocado covered with
salmon tartare and spicy mayonnaise
21.-

CATERPILLAR - 8 PCS

eel, cucumber, avocado, teriyaki sauce and sesame
CATERPILLAR VEGETABLES - 8 PCS

19.-

carrots, cucumber, avocado, tofu, sesame,
teriyaki sauce
ANAGO ROLL - 8 PCS

18.-

carrots, cucumber, avocado and salad covered
with wakame seaweed and sesame sauce

shrimp tempura, mayonnaise and avocado
covered with salmon carpaccio and chopped
potatoes, teriyaki sauce
RAINBOW ROLL - 8 PCS

VEGAN ROLL - 8 PCS

SALMOCADO - 8 PCS

20.-

avocado, philadelphia and salmon covered
with salmon tartare
TUNCADO - 8 PCS

21.-

tuna, mayonnaise and avocado covered with
tuna tartare
DRAGON SPECIAL - 8 PCS

23-

shrimp tempura, mayonnaise and avocado,
salmon tartare and teriyaki sauce
SUZUKI - 8 PCS

22.-

seabass, asparagus tempura, mayonnaise,
guacamole and sesame sauce
SALMON SKIN ROLL - 6 PCS

fried salmon skin, cucumber, bonito, cippollina
grass and teryaki sauce

16.-

22.-

eel, cucumber, coated with eel, teryaki sauce and
smoked bonito flakes

SPECIALS
CHICKEN TERYIAKI

30.-

TATAKI MAGURO

28.-

sesame crusted seared tuna on soy
sprouts and teriyaki sauce, served with
shinju mai rice
TATAKI SAKE

CIRASHI ETNIC

24.-

shinju mai rice with mixed fish,
avocado, miso sauce and sesame,
served with seaweed wakame salad

with teriyaki sauce (sesame, lemon
peel) served witch shinju mai rice,
miso soup or seaweek wakame salad

SHRIMP TEMPURA – 6 PCS

served with shinju mai rice, soup or
seaweed wakame salad
24.-

sesame crusted seared salmon on bean
sprouts and miso sauce, sesame and
kataifi paste, served with shinju mai rice
You can choose between regular soy sauce or glutenfree soy sauce

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

26.-

JAPANESE
NESE
TARTARE
SERVED WITH SHINJU MAI RICE

SALMON

24.-

tobiko, chives, tabasco, salt in
ponzu sauce, sesame oil

ETNIC SALMON

26.-

salt, avocado, teriyaki sauce
(sesame, lemon peel)

TUNA

28.-

tobiko, chives, tabasco, salt in
ponzu sauce, sesame oil

ETNIC TUNA

30.-

salt, avocado, teriyaki sauce
(sesame, lemon peel)

SEABASS

26.-

tobiko, chives, tabasco, salt in
ponzu sauce, sesame oil

ETNIC SEABASS

28.-

salt, avocado, teriyaki sauce
(sesame, lemon peel)
28.-

TRIS OF TARTARE

ETNIC TRIS OF TARTARE

30.-

salt, avocado, teriyaki sauce
(sesame, lemon peel) with mix of
salmon, tuna and seabass

tobiko, chives, tabasco, salt in
ponzu sauce, sesame oil with a mix
of salmon, tuna and seabass

SUSHI MIXED PLATEAUX
PLATEAU 1 PERSON – 16 PCS

35.-

sushi, maki and sashimi assortment
PLATEAU 2 PERSONS – 32 PCS

PLATEAU 4 PERSONS – 64 PCS

sushi, maki and sashimi assortment
70.-

sushi, maki and sashimi
assortment

You can choose between regular soy sauce or glutenfree soy sauce

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

140.-

ETNIC CLASSICS
SPECIALTIES FROM THE WORLD
32.-

CHICKEN CHIMICHANGA

32.-

CHICKEN ENCHILLADAS

PAD THAI

rice pasta, sunflower oil, garlic, eggs, leek,
soy sprouts, bok choy, tamarind, peanuts,
lime, carrots, salt
VEGAN (no eggs)

crunchy white flour tortilla stuffed with
chicken cooked in a pan with different spices
served with mexican rice and black beans,
guacamole, sour cream, red sauce

VEGETARIAN
CHICKEN

crunchy corn tortillas stuffed with chicken,
cheese and chili sauce on top

SHRIMP

FAJITAS

FRIED RICE

white flour or corn tortillas, served with
peppers and onions, 4 sauces, black beans,
mixed vegetables ratatouille, mexican rice

basmati rice, sunflower oil, leeks, carrots,
spring onion, chinese cabbage, egg, soya bean
sprouts and soy sauce
32.34.38.36.38.-

VEGETABLES
CHICKEN
BEEF

MIXED (chicken

CHICKENSHRIMP MIX

and beef)

SHRIMP

BURRITOS

SHRIMP

28.30.29.30.-

CHILE NEGRO

32.-

BEEF

MIXED (chicken

and beef)

pork stew with bone, fresh tomato, chile
Pasilla, garlic, cumin, served with black
beans, mexican rice and white flour or corn
tortillas
BISTEC ASADO A LA TAMPIQUEÑA

beef filet slices cooked on hot plate, served
with guacamole, red sauce, black beans,
mexican rice and white flour or corn tortillas

CHICKENSHRIMP MIX

26.28.29.29.-

VEGETABLE CURRY

28.-

VEGETABLES
CHICKEN
SHRIMP

vegetables cooked in vegetable broth, coconut
milk, green curry paste, pepper, chili, lime,
served with jasmine rice and peanuts on top

white flour tortilla with guacamole, black
beans, cheese
CHICKEN

26.26.28.29.29.-

GREEN CURRY CHICKEN

chicken breast cubes cooked in vegetable
broth, coconut milk, green curry paste,
pepper, chili, lime, served with jasmine rice
and peanuts on top
GREEN CURRY SHRIMP

42.-

30.-

32.-

shrimps cooked in vegetable broth, coconut
milk, green curry paste, pepper, chili, lime,
served with jasmine rice and peanuts on top
TIKKA MASALA

chicken stewed in tomato sauce and yogurt
with chili, lemon, mustard oil, onion, garlic,
ginger and garam masala

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

32.-

ETNIC CLASSICS
SPECIALTIES FROM THE WORLD
CANTONESE RICE

12.-

basmati rice, seed oil, cooked ham, peas,
carrots, eggs
SWEET AND SOUR PORK
breaded and fried pork strips in sweet and

30.-

sour sauce (tomato, pineapple, ginger),
served with vegetables cantonese rice

HAMBURGER

24.-

tomato, onion, lettuce, house sauce, served
with french fries
CHEESEBURGER

26.-

cheddar cheese, tomato, onion, lettuce,
home sauce, served with french fries
add bacon + 1.-

SWEET AND SOUR CHICKEN

30.-

breaded and fried chicken strips in sweet
and sour sauce (tomato, pineapple,
ginger), served with vegetables cantonese
rice
32.-

SWEET AND SOUR SHRIMP

breaded and fried shrimp in sweet and sour
sauce (tomato, pineapple, ginger), served
with vegetables cantonese rice

KIDS
SPECIALTIES FOR KIDS
HAMBURGER

15.-

served with fries or salad
16.-

with cheddar cheese, served with fries

french fries

24.-

mini beef fillet cooked on the grill, served
with rice or fries

CHEESEBURGER

POMMES FRITES

MINI BISTEC ASADO

7.-

MINI QUESADILLA

10.-

chicken, cheese, chorizo or vegetables of
your choice
BREADED CHICKEN FILLED

served with fries

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

14.-

DESSERT
8.-

MOCHI

CHEESECAKE NEW YORK STYLE

10.-

home made pie with caramel or strawberry
8.-

DARK CHOCOLATE MOUSSE

home made with white chocolate flakes, eggs
10.-

TORTA AL CIOCCOLATO

home made, served with a scoop of vanilla ice
cream

BASURA

10.-

vanilla cream with banana and strawberry
pieces, toasted and ground nuts

typical japanese dessert, 2 pieces of your
choice (flavors subject to availability)

SORBETTI

8.-

2 scoops of sorbetto with his own liquor
(flavors subject to availability)
AFFOGATO

7.-

coffee and one ice-cream scoops (flavors vary
from season)
+ whipped cream CHF 1.MEXICAN COFFEE

house specialties made with espresso coffee
and…

Prices expressed in CHF
We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

6.-

BEVERAGES
NON ALCOHOLIC
Orange juice (glass 2.5 dl)
Coca-cola (glass 2.5 dl)
Gazosa (glass 2.5 dl)
Ice tea lemon/peach
Japanese green tea
Red or white non-alcoholic aperitif
Tonic water
Bitter lemon
Gazosa Macchinetta lemon/mandarin

3.4.4.4.50
5.5.50
5.50
5.50
5.50

Coca-cola
Coca-cola zero
Coca-cola light
Fruit juices: pear / peach /
apricot / pineapple
Still water
Sparkling water
Still water 0.75 l
Sparkling water 0.75 l

5.50
5.50
5.50
5.50
4.50
4.50
7.50
7.50

COFFEE
Espresso
Macchiato
Corretto
Espresso crème
Cappuccino
Cappuccino hag
Mini cappuccio

3.3.4.3.20
4.4.3.50

Hag
Hag crème
Tazza grande
Tazza grande crème
Caffè latte
Latte macchiato
American coffee

3.3.20
3.50
4.50
4.4.3.50

TEA
BANCHA TEA

6.-

HAWAY TEA

6.-

fruit brew with pineapple, peach with
carcadé, rosehip and raisins, pieces of
pineapple, candied papaya and mango, lemon
peel

japanese green tea of a green- yellow color and
fresh and light taste, contains little theine
JASMIN TEA

chinese green tea jasmine flavor
EARL-GRAY TEA

classic black tea with bergamot flavor

CEYLON BIO TEA

6.-

Sri Lanka black tea of intense color and
taste, also very good with milk

6.-

6.-

BEERS
BOTTLED
RED MENABREA (33 cl)

FRANZISKANER (50 cl)

7.-

Germany - Vol. 5.0%

Italy - Vol. 7.5%
CORONA (33 cl)

ASAHI SUPER DRY (33 cl)

7-

8.-

Japan - Vol. 5%

Mexico - Vol. 4.5%
KINGSFISHER (33 cl)

SINGHA (33 cl)

7.-

8.-

Thailand - Vol. 5.0%

India - Vol. 4.8%
FELDSCHLÖSSCHEN (33 cl)

5.50

Switzerland - Vol. 0%
FELDSCHLÖSSCHEN

8.-

MENABREA BLOND (33 cl)

7.-

Italy

non-alcoholic (33 cl)

5.-

Switzerland - Vol. 0%

GUINNESS (only can)

Ireland Vol. 4.2%

25 cl - 4.50

50 cl - 7.-

COCKTAILS
SANGRIA
GLASS

0.5 LITRE

1 LITRE

8.-				16.-			28.-

ORIGINAL SANGRIA		

MARGARITAS
FROZEN

GLASS

0.5 LITRE

1 LITRE

LEMON		
7.-				20.-			36.STRAWBERRY		
8.-				24.-			40.-

PRE DINNER
APERITIFS

10.-

AMERICANO

Martini rosso, Campari bitter, soda

SPRITZ

11.-

spumante sparkling wine,, Aperol, selz
10.-

MARTINI COCKTAIL

gin, vermouth dry

SPRITZ CAMPARI

11.-

spumante sparkling wine,, Campari, selz
10.-

BLOODY MARY

tomato juice, vodka, lemon, tabasco,
Worchestershire sauce, salt, pepper
10.-

NEGRONI

gin, red Martini, Campari bitter
10.-

SBAGLIATO

red Martini, Campari bitter, prosecco
10.-

BELLINI

spumante sparkling wine, peach juice
10.-

ROSSINI

spumante sparkling wine, whisked srawberries

SPRITZ MIDORI

11.-

spumante sparkling wine, melon liqueur,
SPRITZ PASSOA

11.-

spumante sparkling wine, Passoa, selz
SPRITZ LIMONCELLO

11.-

spumante sparkling wine, limoncello, selz
HUGO

11.-

spumante sparkling wine, mint, elderberry
flowers syrup
KIR

white wine, cream of cassis

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

11.-

COCKTAILS
AFTER DINNER
LONG DRINKS

15.-

MOSKOW MULE

vodka, ginger beer, lime juice

TEQUILA SUNRISE

15.-

tequila, grenadine syrup, orange juice
15.-

MOJITO

rum, mint, lime, sugar, soda water
15.-

CUBA LIBRE

white rum, lime, Coca Cola
15.-

BATIDA ORANGE

batida de coco and orange juice
15.-

COPACABANA

white rum, lime, sugar, grenadine, soda water
15.-

MALIBÙ ORANGE

coconut rum and orange juice
15.-

MALIBÙ ANANAS

coconut rum and pineapple juice

VODKA TONIC

15.-

VODKA LEMON

15.-

VODKA ORANGE

15.-

VODKA RED BULL

15.-

GIN LEMON

15.-

with Gordon’s gin
GIN LEMON

15.-

B & COCA COLA

15.-

BACARDI & COCA COLA

15.-

HAVANA CLUB & COCA COLA

15.-

SOUTHERN COMFORT & GINGER ALE

15.-

15.-

IOVEM MULE

Iovem (unsweetened purple liqueur, infused
with ginger, honey and grape must), ginger
beer, lime juice

GIN TONIC SELECTION

gin:
HENDRICK’S

15.-

IOVEM TONIC

Iovem (unsweetened purple liqueur, infused
with ginger, honey and grape must), ginger
beer, tonic water

GIN MARE
TANQUERY
MALFY POMPELMO ROSA

15.-

BLACK RUSSIAN

BOMBAY

vodka, kahlua

17.15.17.15.17.-

tonic water:
KINLEY
MEDITERRANEAN (FEVER-TREE)

12.-

WHITE RUSSIAN

vodka, kahlua, cream

NON-ALCOHOLIC
APERITIFS & LONG DRINKS

12.-

VIRGIN MOJITO

mint, lime, sugar, soda water

SHIRLEY TEMPLE

12.-

ginger ale, grenadine syrup
12.-

VIRGIN MARY

tomato juice, lemon juice, salt, pepper,
tabasco, Worchestershire sauce

NON-ALCOHOLIC
STRAWBERRY MARGARITA

gazosa, pureed strawberries

We kindly ask you to inform us of any allergies,
so as to be able to attend to all our clients needs.

6.-

PROVENANCE
MEAT AND FISH
PROVENANCE ACCORDING TO AVAILABILITY

BEEF

Switzerland, Germany or Poland

SALMON

Great Britain, Norway and Scotland

PORK

Switzerland

TUNA

Sri Lanka or Vietnam / Atlantic Ocean

CHICHEN

Switzerland or Italy

SHRIMP

Vietnam

AGNELLO

New Zeland or Switzerland

PRAWN

Atlantic Ocean

CHORIZO

Spain

EEL

Atlantic Ocean

SEABASS

Greece, Spain

