
Event planning,  restaurant, wine shop, fish market, steak house, bakery & caffèE’

Corte dei Sapori comes 
from our passion for ca-
tering and gastronomy. A 
passion that, over the 
years, has become a 
great profession.
Corte dei Sapori project 
was born in Quartiere Ma-
ghetti in 2018, with the in-
auguration of Braceria El-
vetica. A boutique of first-
choice Swiss meat. The 
project expanded in 2020, 
with the opening of Wine 
Bar “Vineria Ticinese”. 
A large cellar with carefully 
selected wines from the 
territory and international 
origin, perfect to savour 
with local Swiss delicious 
charcuterie and dairy 
products.
Corte dei Sapori project 
then reached its goal in 
2021, with the opening of 
the Fish Shop with       res-
taurant “Pesce      Paz-
zo” (Crazy Fish).
The ideal place to pur-
chase fresh fish, as at the 
ancient fish markets on 
the seashore, or for those 

who love seafood cuisine. 
Our terrace is the perfect 
location to comfortably 
savour seafood special-
ties. But this doesn’t end 
here! Corte dei Sapori also 
has in store for you a last 
charming gift full of tastes: 
“Latte Macchiato”. An Ital-
ian-style Bakery Café with 
handmade bakery prod-
ucts and a delicious co�ee 
choice of multiple flavours 
and savours.
Corte dei Sapori is a 
meeting point for those 
who love quality Swiss 
meat; those who enjoy 
quality drinking, with ex-
cellent, selected wines; 
those who have a sweet 
tooth for Sweet Bar, with 
its original, innovative and 
delicious bakery and 
co�ee products; those 
who are in love with sea-
food, either to purchase or 
to savour here at our Fish 
Market with show cooking.
Corte dei Sapori wishes to 
transform Quartiere Ma-
ghetti, at the heart of Lu-

gano, into an innovative and futuristic island. Not just for the food sector, but also as a place for events, vernissages and much more.
Stay tuned to our social media channels to find out the news updates that, day by day, build up our future. A great project for great 
people who want quality, excellent service and courtesy every single day.
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GOING TO SEA . . . 
If you go fishing with a fishing rod and a hook, you 
are a fisherman. A fisherman can fish by sitting at 
the dock or standing on a boat in the middle of a 
lake. Sometimes fishermen release the fish they 
have just caught, other times they bring it home 
to have it grilled. 
Fishermen are fascinating creatures; they can re-
main silent for hours in front of their fishing rod, 
keeping it tenderly in their hands, though pulling 
firmly as soon as they realise that something has 
bitten. There’s some poetry in each of them.

“The fishermen know that the sea is dangerous 
and the storm terrible, but they have never found 

these dangers su�cient reason for remaining 
ashore.”

(Vincent van Gogh) 

PESCE PAZZO
PESCHERIA CON CUCINA
QUARTIERE MAGHETTI

6900 LUGANO
TEL. +41 (0)91 921 26 03

INFO@PESCEPAZZOLUGANO.CH

WWW.LACORTEDEISAPORI.CH



RESTAURANT
MENU

RAW FISH 
By pesce pazzo

Carpaccios
TARTARES

100 g. 200 g.

Tuna, burrata,guacamole sauce 16.50 29.50

Salmon with its eggs,
Mango sauce 16.50 29.50

croaker, tomato cream, mint, 
lemon caviar 18.50 31.50

amberjack carpaccio 
marinated in spices 36.50

Plateau n. 2
120.00

Tuna and salmon sashimi
n.4 red èPRAWS

n.4 scampi
n. 4 fin De Claire oysters

Tuna and salmon sashimi
n.6 red PRAWS
n. 4 scampi

n. 4 fin De Claire oysters
m.4 SEA TRUFFLE

n.4 fasolare shellfish
Steamed lobster

Tuna and salmon sashimi
n.4 red PRAWS
n. 4 scampi

n. 4 fin De Claire oysters
n. 4 SEA TRUFFLE

Marinara mussels 18.50

Baby octopus in tomato sauce 21.50

Fresh lobster 11.50 per 100 g.

Scampi medium 14.50 per 100 g.

Scampi maxi 19.50 per 100 g.

Medium SCARLET PRAWN 17.50 per 100 g.

Maxi SCARLET PRAWN 19.50 per 100 g.

Plateau n. 1
95.00

Plateau n. 3
210.00

Maxi SCARLET PRAWN

OUR PLATEAUS

SAUCEPAN
SPECIALTIES &

10 g. 29.50

20 g. 59.50

30 g. 84.50

Saucepan dried salted cod 24.50

Mixed SOUTE’ of the house         38.50



THE FRIED fISH
Paranza b.d. 24.50

anChovies b.d. 16.50

SMALL CRUNCHY CANNOLI WITH RICOTTA FROM
BUFFALO WITH LEMON, RED PRAWNS, CAVIAR 34.50

Fish and chips 24.50

fISH

Our Salads

main Cours e

Octopus and potatoes 19.50

Sea classic 21.50

Prawn Catalan with seasonal 
Vegetables          32.50

Puffed cod, soncino, fennel, walnuts 21.50

Salmon tartare, baby lettuce, 
avocado cream And cherry tomatoes 21.50

Roasted octopus 24.50

Tuna tataki 26.50

Grilled salmon 21.50

seared cuttlefish 32.50

Caught by weight from the counter           s.d.

Side dishes

Green salad 5.00
Mixed salad 5.00
Grilled vegetables 5.50
Sauteed vegetables 5.00
French fries 5.00

THE SAIL    R’S PASTAS 

Dear guest, upon request, our collaborators will be glad to inform you on the in-
gredients in our dishes that may cause allergies or food intolerances. If you wish to 
know the origin of our fish, you can consult the displayed list, or ask our waiters. –
Pesce Pazzo

Clams spaghetti with bottarga   28.50

Risotto with buffalo ricotta, red prawns,
Truffle cream             35.50

Spaghetti alla chitarra with sea urchin
Pulp and bottarga                  29.50
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“ p e s c e  pa z z o ”

Scampi from Gallipoli, red prawns, 

selected seafood in San Marzano sauce

36.50

Fisherman's

Shrimps, squids, red mullets 
and fresh vegetables

34.50

F i s h  F r y



Swiss white wines Italian white wines

French white wines

Rose’ wines

WINE LIST

Sparkling Wines

Laurent Perrier Cuvèe Brut         110.Ͳ
Laurent-Perrier, Tours-sur-Marne

Bollinger Special Cuvèe Brut         130.Ͳ
Bollinger, Ay

Laurent Perrier Cuvèe Rosè Brut         185.Ͳ
Laurent-Perrier, Tours-sur-Marne

Champagne

7.7% VAT and service taxes included.
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Castello di Cantone Blanc de Blancs 90.Ͳ
Castello di Cantone, Capolago 
Prosecco Gujot Extra Dry Doc Glera 40.Ͳ
Drusian, Bigolino di Valdobbiadene, Treviso
Bellavista Alma Gran Cuvèe Brut Docg 75.Ͳ
Bellavista, Erbusco, Brescia
Bellavista Alma non dosato Docg 80.Ͳ
Bellavista, Erbusco, Brescia
Bellavista Ta�o alla scala brut Docg 85.Ͳ
Bellavista, Erbusco, Brescia

Bellavista Rosè Docg         110.Ͳ
Bellavista, Erbusco, Brescia

Cà del Bosco, Cuvèe Pres�ge Franciacorta Brut Docg 80.Ͳ
Cà del Bosco, Erbusco ,Brescia

Roncaia bianco 42.Ͳ
Vina�eri Ligorne�o
Vina�eri Bianco del Ticino 54.Ͳ
Vina�eri, Ligorne�o
Super B Bianco Ticino 42.Ͳ
Ronchi Biagi, Cadenazzo
Sanzeno Sauvignon 48.Ͳ
Tamborini Vini, Lamone
Antp Bianco 42.Ͳ
Castello di Cantone, Capolago
Fiore di Chiara 54.Ͳ
Paolo Basso, Mendrisio
Contrada Bianco del Ticino Doc 38.Ͳ
Brivio Vini, Mendrisio

Grand Ardeche 38.Ͳ
Louis Latour, Beaune, CôteͲD’Or
Puilly fume Baron de Ladouce�e 87.Ͳ

Scalabrone 42.Ͳ
Tenuta An�nori, Bolgheri, Toscana
Le Rose di Chiara 50.Ͳ
Paolo Basso, Mendrisio

Rosato rovere 60.Ͳ
Brivio Vini, Mendrisio

Falanghina del Taburno Doc 38.Ͳ
La Fortezza, Benevento

Gewürtztraminer Doc 42.Ͳ
Hofstä�er, Tren�no

Pinot Grigio Doc 50.Ͳ
Jermann, Villanova,Gorizia

Planeta Chardonnay 48.Ͳ
Planeta Vini, Palermo

Vintage Tunina          115.Ͳ
Jermann, Villanova,Gorizia

Sauvignon Sanct  Valen�n 68.Ͳ
St. Michael-Eppan, Appiano sulla Strada del Vino 

Pinot Bianco Sanct Valen�n 68.Ͳ
St. Michael-Eppan, Appiano sulla Strada del Vino 

Marina Cve�c Riserva Doc Trebbiano d’Abruzzo 70.Ͳ
Az. Masciarelli, San Mar�no sulla Marrucchina

Cervaro della Sala 98.Ͳ
Tenuta An�nori, Bolgheri

Conte della Vipera 55.Ͳ
Tenuta An�nori, Bolgheri

Lugana Dop Alto Mincio 42.Ͳ
O�ella Peschiera del Garda

Costamolino Sardegna Doc 38.Ͳ
Argiolas Cagliari

Vinnae Ribolla Igt 50.Ͳ
Jermann, Gorizia

Blangè Langhe Doc 45.Ͳ
Cerreto Alba

Friulano Doc 58.Ͳ
Livio Felluga, Udine




