
Preise in CHF und inkl. MwSt. 
 

SALADS 
 
 
MARKET SALAD WITH GARNISH  
Leaf salad with corn, tomatoes, carrot strips, soybean sprouts, cucumber and  
bread croûtons 
 
Starter 11 
Main course 17 
 
 
 
ORIGINAL CAESAR SALAD 
Crunchy lettuce salad with shaved parmesan, capers, bacon strips  
and bread croûtons  
 
Starter 15 
Main course 21 
 
 
SALADBOWL ‹CALIFORNIA› 21.5 
Colorful salad with pineapple, papaya, orange fillets, mint,  
cottage cheese and sweet and sour cashew nuts 
 
 
TOMATO-MOZZARELLA SALAD 21.5 
Ramati-tomatoes with organic mozzarella, olive oil and basil  
 
 
 
EXTRAS TO THE SALADS 
Chicken breast strips + 8 
"Egli Knusperli" (5 pcs.) + 9.5 
Vegetarian spring rolls (5 pcs.) with sweet chili sauce + 9.5 
Baked torpedo shrimp (4 pcs.) with sweet chili sauce + 8.5 
Hot Jalapenos with cream cheese filling (3 pcs.) + 8.5 
Black Tiger shrimps (3 pcs.) + 12 
 
 
 
DRESSING 
Balsamico I French I Honey Ginger   
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SOUPS 
 
 
FRENCH ONION SOUP GRATINATED  12.5 
with Gruyère  
 
FRESH TOMATO CRÈME SOUP  11.5 
with fresh basil  
 
THAI COCONUT SOUP “TOM KHA GAI“  14.5 
With chicken breast strips, mushroom and vegetables                                                                                      
 
BEEF BOULLION WITH FLÄDLI 8.5 
 
 

 
STARTERS 
 
 
BEEFSTEAK TARTAR ‹CLASSIC› 
Seasoned beefsteak tartar, classically prepared, mild, medium or  
spicy, served with toast and butter  
 
 
Starter 70gr 22 
Main course 140gr 32 
 
Gratinated with homemade Café de Paris +4 
 
 
BUFFALO HOT CHICKEN WINGS  
Crispy baked chicken wings with Barbecue mayo 17 
with salad and French-fries  +10 
 
 
CRISPY CHICKEN LIPS 
Crispy chicken pieces in cornflake breading in Louis sauce 16 
with salad and french-fries +10 
 
 
BRUSCHETTA 
with tomatoes onions, basil and olive oil 3 pcs. /4 pcs. **12 /16 
with mushrooms, onions, rocket and garlic 3 pcs. /4 pcs. **13 /17 
 
 
 
** From 6 p.m. 
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PASTA & VEGETARIAN 
 
 
PENNE ‹TUSCANY› 22 
With diced tomatoes, basil, garlic, chilli peppers and olives 
refined with extra virgin olive oil 
 
 
PENNE ‹DORFBEIZ› 22 
With a savoury tomato and butter sauce and fresh herbs 
 
 
PENNE ‹ZÜRCHER> 22 
 With mushroom cream sauce 
 
 
RÖSTI "SCHINZENHOF" 28 
With mushroom cream sauce and vegetables 
 
 
 
 
 
 
ADDITIONAL PASTA TOPPINGS 
 
Chicken breast strips +  8 
Black Tiger prawns (3 pcs.)  +12 
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CLASSIC  
 
 
SLICED VEAL ‹ZURCHER-STYLE› 35 I 41 
With fresh mushrooms a creamy sauce served with "Rösti" 
 
 
VEAL LIVER   39 
Veal liver strips with melted onions and veal jus served with "Rösti" 
 
 
SLICED CHICKEN‹ZURCHER-STYLE› 35 
With fresh mushrooms in a creamy cream sauce, served  
with "Rösti" and vegetables 
 
 
BEEF ENTRECÔTE ‹ BLACK ANGUS › CAFÉ DE PARIS  44 
With French-Fries and vegetables 
 
 
HÖRNLI WITH MINCED BEEF 22 I 27 
With spicy beef sauce, applesauce and grated cheese 
 
 
BRATWURST 23 
Veal sausage in onion sauce with rösti or French fries  
 
 
"BIERTREBER EDELSCHWEIN" SAUSAGE* 25 
Pork sausage in onion sauce with hash browns or French Fries 
 
 
PERCH FRIED IN BEER BATTER 28 I 34 
Served with boiled potatoes and tartar sauce  

 
TUNA STEAK WITH WASABI-SESAME-SOY DRESSING 39 
On wok vegetables Udon noodles with our homemade sauce  

 
 
 
TIP FROM THE CHEF: ALL OUR DISHES WITH CHAMPIGNON AND CREAM SAUCE ARE ALSO 
SERVED WITH MAEUX MUSTARD SAUCE  
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CORDON BLEUS AND SCHNITZEL 
 
With French Fries  
 
 
PORK CORDON BLEU "CLASSIC" 35 
Richly filled with ham and Gruyère cheese 
 
 
PORK CORDON BLEU "CAPRESE" **42 
Richly filled with ham, organic mozzarella, dried & fresh tomatoes and basil 
 
 
PORK CORDON BLEU "CAFE DE PARIS" **39 
Richly filled with ham, gorgonzola and garlic 
 
 
 

PORK CORDON BLEU "GORGONZOLA" **38 
Richly filled with ham, gorgonzola and garlic 
 
 
 

GIANT PORK "WIENERSCHNITZEL" 29 
Tender, golden-brown fried and breaded pork schnitzel  
served with french fries 
 
 
 
 
Upgrade from French fries to sweet potato fries or hash browns  3.50 
 
 
 
 
 

** From 6 p.m. 
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BURGER 
 
 
Our beef burgers are made from pure Swiss beef and with our Louis special sauce.  
In a brioche bun. Served with French fries 
 
 
CLASSIC CHEESE BURGER 23 
140 grams of juicy roasted beef with cheese,  
fried onions, iceberg lettuce, tomatoes and gherkins served with cole slaw 
 
 
VEGI BURGER 23 
Breaded vegetable burger with cheese, rocket, iceberg lettuce, 
tomatoes, gherkin and fried onions served with cole slaw 
 
 
CLASSIC CHEESE & BACON BURGER 25 
140 grams juicy roasted beef with cheese, bacon, 
fried onions, iceberg lettuce, tomatoes and gherkin served with cole slaw 
 
 
CAESAR BURGER 28 
140 grams of juicy roasted beef with fried onions, topped with parmesan cheese, 
 garlic mayo, iceberg lettuce, gherkin and tomatoes, small Caesar salad with bacon 
 
 
ROBBIE NAISH BEEF BURGER 28 
140 grams juicy roasted beef with iceberg lettuce, tomatoes, pineapple, bacon, spices, 
gherkin, fried onions, fried egg and cheese served with cole slaw 
 
 
SURF & TURF BURGER 31 
140 grams of juicy roasted beef and two pieces of grilled black tiger prawns 
 with tomatoes, iceberg lettuce, gherkin, fried onions and cheese, served with cole slaw 
 
 
MANHATTAN BURGER (FOR THE BIG HUNGER) 34 
2 X 140 grams of juicy roasted beef with iceberg, tomatoes, fried egg, bacon 
gherkins, fried onions and cheese, served with cole slaw 
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PULLED MEAT BURGER 
 
 
Our beef burgers are made from pure Swiss beef and served with homemade smoky BBQ sauce  
In a brioche bun. Served with French fries 
 
 
 
PULLED BEEF  28 
170 grams of juicy pulled beef, fried onions, smoky BBQ sauce, 
Tomato, iceberg lettuce, gherkin and cheese, served with cole slaw 
 
 
PULLED PORK 27 
170 grams juicy pulled pork, fried onions, smoky BBQ sauce, 
Tomato, iceberg lettuce, gherkin and cheese, served with cole slaw 
 
 
PULLED CHICKEN 27 
170 grams juicy pulled chicken, fried onions, smoky BBQ sauce, 
Tomato, iceberg lettuce, gherkin and cheese, served with cole slaw 
 
 
Upgrade from French fries to sweet potato fries or hash browns  3.50 
 
Sweet potato fries 9.50 
 
 
 
EXTRA cheese +2 
EXTRA bacon +2 
EXTRA fried egg (Free-range) +2 
EXTRA Cafe de Paris  +4 
EXTRA Fried onions +2 
 
 
DEAR GUESTS 
Our staff will be happy to inform you about ingredients in our dishes that may cause allergies or intolerances,  
 
MEAT DECLARATION 
 
CHICKEN | DE | PL* | CH 
BEEF | ARGENTINA * / BEEF BURGERS | SWITZERLAND 
VEAL | SWITZERLAND / PORK | SWITZERLAND / BACON | SWITZERLAND / HAM | SWITZERLAND  
SHRIMP | VIETNAM 
EGLI | ESTONIA 
TUNA | WEST PACIFIC (FRO 71) 
RAW HAM | ITALY 
 
* may have been produced with hormones as a performance enhancer. 
 
BREAD DECLARATION  
 
HOUSE BREAD I SWITZERLAND / BURGER BUN I SWITZERLAND / TOAST BREAD / EU  
BUTTER PRETZEL I SWITZERLAND / CROISSANT I EU / BREADCRUMBS I SWITZERLAND  
BAGUETTE I SWITZERLAND / CROUTONS I EU 
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DESSERTS 

 
 
 
WARM MINI CHOCOLATE CAKE 11.5 
with soft center and vanilla ice cream 
  
CHOCOLATE PIE 11.5 
oven-fresh, warm, with vanilla ice cream and whipped cream 
 
APPLE PIE (LIKE GRANDMA’S) 8.5 
with whipped cream 
 
TARTE TATIN 13.5 
caramelized apple tart with vanilla ice cream 
 
APPLE FRITTERS (3 PCS)  
with vanilla ice cream and whipped cream 12.5 
 
WARM WAFFLE WITH VANILLA ICE CREAM 12.5 
and salted caramel sauce 
 
CRÈME BRÛLÉE WITH TONKA BEAN AND CARAMEL CRUST 12.5 
 
MOONSHINE COOKIE 20% VOL. 9.5 
with vanilla ice cream 
 
MOONSHINE HARTE NUSS (NUT LIQUOR) 25% VOL. 9.5 
with vanilla ice cream 
 
ICE CREAM                          PER SCOOP 4.5 
vanilla | pistachio | chocolate | caramel | walnut 
 
SORBET PER SCOOP 4.5 
mango-passion fruit | guava-hibiscus  
  WHIPPED CREAM + 1.7 
 
  


