
DESSERT MENU 
 
 

F i n e  P a s t r i e s  f r o m  t h e  D i s p l a y  
 

1 0 . 0 0  
 

C R E M E  B R Û L E E  
 

1 0 . 0 0  
 

T A R T E  T A T I N   
with vanilla ice cream 

 

1 3 . 5 0  
 

M O E L L E U X  A U  C H O C O L A T  
with  sour cream ice cream 

 
1 2 . 5 0  

 
P R O F I T E R O L E S  

with  chocolate  chocolate sauce and vanilla ice cream 

 

1 6 . 0 0  
 

V E R M I C E L L E S  (alcohol-free) 
with crisp meringue and vanilla ice cream 

 
1 6 . 0 0  

 
E L D E R F L O W E R  S O R B E T  

with Deutz Champagner 

 
1 9 . 0 0  

 
S O R B E T S  A N D  I C E  C R E A M  

Raspberry, Lemon-  Lime, Pear, Elderflower, 

Fior die Latte, Sour Cream, Vanilla, Chocolate, 

Hazelnut, Mocha, Pistachio 

 
         5 . 5 0  per scoop 

 
C H E E S E  P L A T T E R  

Tete de Moin AOP, Roquefort Papillon, Lucerne  cream cheese, 

Vacherin Fribourgeois AOP,  Bouche du chevre 

with fig mustard and black walnuts 

 
2 3 . 0 0  

 

EVENING DISHES 
 
 
 

     E S C A L O P E S  O F  D U C K  L I V E R   
with plum crumble, veal jus and mini brioche 

 

2 5 . 0 0  
 
 
 
 
 
 
 

S P I N A C H  G N O C C H I   
with Roquefort sauce, confit apple pearls and crispy fried onions 

 

3 5 . 0 0  
 
 
 
 
 
 
 

C O Q  A U  V I N  R O U G E  
with truffle butter, served with glazed carrots and homemade spätzle 

 

4 2 . 0 0  
 
 
 
 
 
 
 

S O U D -  V I D E  C O D  W I T H  A  L E M O N  C R U S T  
served with vanilla pea purée, black garlic mayonnaise 

and white wine sauce 

 
3 9 . 0 0  

 
 
 

 

 

 



WILD SEASON 
 

S a v o r  t h e  f l a v o r s  o f  a u t u m n  w i t h  o u r  s e a s o n a l  
g a m e  s p e c i a l t i e s  

 
 
 
 
 
 
 
 
 

P U M P K I N  C R E A M  S O U P  
with pumkin seeds and pumpkin seed oil, 

served with a dollop of cream and fresh chives 

 
1 6 . 0 0  

 
 
 
 
 
 
 
 

   V E N I S O N  S T E W   
With hunter garnish, homemade spätzle  

And red cabbage 

 

3 8 . 0 0  
 
 
 
 
 
 
 
 

C H E S T N U T  V E R M I C E L L E S  (alcohol-free) 
with crips meringue and vanilla ice cream 

 

1 6 . 0 0  

 

 

 

We source the venison for our Hirschpfeffer  
exclusively from Rafael Bolley, a passionate hunter  

with roots in Zurich’s Niederdorf district. Together with his partner, he runs 

Waldfleisch GmbH – a company where tradition, respect for nature, and 

genuine craftsmanship come together. This allows you to enjoy a dish that is 

not only rich and flavourful but also brought to your plate with heart and 

responsibility. 
 

 

Want to learn more? Follow the link. 

 

 

 

 

 


