
 
 

 

 

 

 

 

 

 

B R A S S E R I E 

M E N U  



 

 

 

 

 

À PARTAGER 
Ideal for sharing, or enjoying on your own 

 

 

 

TAPAS DISPLAY  

▪ Cheese Specialties from JUMI 

▪ Dried meat specialties from JUMI 

▪ Pickled vegetables 3 varieties 17 

 5 varieties 21 

 

 

SMALL BITES 

▪ Beef tatar 

▪ Crispy fish bites 

▪ Deer stew 

▪ Roe deer entrecôte 

▪ creamed savoy cabbage  

▪ Red cabbage 

▪ Pumpkin-coconut soup 

▪ Beetroot mousse 

SIDES 

▪ French fries 

▪ Brioche 

▪ Rösti croquettes 

▪ Baguette with herbs 

▪ Spätzli 

 3 varieties  35 

 5 varieties  50 

 1 side dish  3.5 

 

 

 

MOULES ET FRITES WITH A SAUCE OF YOUR CHOICE small 29  

White wine and garlic stock | Dijon mustard cream sauce | Bacon stock large 35 

Served with french fries or a baguette with herbs 

 

Served as a two-course meal with two side dishes for two or more people per person 37 



 

 
 

 

 

 

PETITES 
Just a quick thing first 

 

 

 

SOUP OF THE DAY  9.5 

Our staff will be happy to provide you with information 

 

 

PUMPKIN-COCONUT SOUP  12.5 

Seeds | Pumpkin Seed Oil 

 

 

BARRACUDA-SALAD  14.5 

Leaf lettuce | curry nuts | Après Soleil Cheese | sautéed mushrooms | Barracuda-Dressing 

 

 

BEETROOT TARTLET  14.5 

Beetroot mousse | horseradish cream | Sweet and sour apple 

 

 

DEER CARPACCIO & ROE DEER TATAR  18.5 

Pickled figs | Grana padano | Pumpkin seed pesto 



 

 
 

 

 

NOS CLASSIQUES 
Classic dishes, seasonally inspired 

 

 

 

BEEF TATAR 70gr 27 

Baked with Whisky-Curry butter | pickled vegetables | Brioche  140gr 38 

 

 

FISH & CHIPS small 29.5 

Sea bream | Herb tempura | Tzatzíki | French fries large 36.5 

 

 

FLAMMKUCHEN «CLASSIQUE» 

Beleaf crème fraîche | Seafood | Red onions | Arugula | Leek oil 27 

 

 

BARRACUDA BURGER  36 

Croissant Bun | Deer Patty | Pear chutney | Red cabbage | mushrooms | Salad |  

Rösti croquettes 

 

 

BARRACUDA VEGETARIAN BURGER 33 

Sesame Bun | Black bean patty | Pear chutney | Red cabbage | mushrooms | Salad |  

Rösti Croquettes 

 

 

STEAK AND CHIPS   50 

Beef Entrecôte 200g | Porcini mushrooms crust | Shallot gravy | Parsley root | French fries 

 

with Sweet potato fries +2 



 

 

 

 

 

 

GRANDES 
What the season has to offer 

 

 

 

CHICORY AND RADICCHIO 30 

Celery pürée | Blackberry chutney | Pan-fried potatoes  

 

 

SPÄTZLI PARRY  30 

Pumpkin | Brussels sprouts | Chestnuts | Parmesan | Red cabbage 

 

 

TARTE FLAMBÉE SEASONAL 

Beleaf crème fraîche | Pumpkin | Brussels sprouts | Chestnuts | Pickled figs 25 

 

 

WILD BOAR CORDON BLEU 38 

Raw ham | Cranberries | Raclette cheese | Brussels sprouts | Pumpkin | Red cabbage 

 

 

DEER STEW & ROE DEER ENTRECÔTE  45 

Truffled creamed savoy cabbage | Spätzli  

 

 

SEA BASS 

Avocado Cream | Spaghetti | Pumpkin | Feta | Blackberry chutney  38 

 



 

 
 

 

 

ALLERGENS AND FOOD INTOLERANCES 

 

We will be happy to provide you with our menu including allergen information.  

Our staff can gladly advise you on allergens and foods that may cause intolerances. 

 

 

 

FOOD LABELING 

 

Beef: Switzerland | Game meat: Czech Republic | Sea bass/Sea bream: Greece | Seafood: Italy | 

Mussels: Netherlands 

 

Our bread comes from our in-house bakery in Aarau or from Switzerland and France 

 

 

 

PRICES 

Unsere Prices are listed in Swiss francs and inculde VAT. 

 

 

 

  



 

 
 

 

 

 

 

 

 

D E S S E R T 

M E N U 
  



 

 
 

 

 

À PARTAGER 
ideal for sharing or enjoying on your own 

 

 

CHESTNUTS SYMPHONIE  15.5 

Vermicelli | Meringues | Plum sorbet 

 

 

APPLE FRITTERS  15.5 

Vanilla Sauce | Cinnamon ice cream 

 

 

CATALAN CREAM 

Seasonal compote  14.5 

 

 

OUR HOMEMADE ICE CREAM & SORBET scoop 4 

Vanilla | White iced coffee lactose-free | Sour cream | Cinnamon ice cream 

Strawberry sorbet | Chocolate sorbet | Plum sorbet 

 

With whipped cream  + 2 

 

 

DESSERT DISPLAY CASE from 3.5 

Take a look at our diverse selection  

 

 

ALREADY FULL, BUT STILL IN THE MOOD FOR A LITTLE TREAT? 

You can order extra spoons to help you eat our desserts: 

▪ Robber-Spoon 

▪ Tasting-Spoon 



 

 

 

 

 

CRÉATIONS PERSONELLES  
combine according to your taste 

 

 

DESSERT 

 Apple fritters  4 

 Seasonal compote  6 

 Vermicelli with Meringues 6 

 

ICE CREAM  scoop  4 

 Vanilla 

 White iced coffee lactose-free 

 Sour cream 

 Cinnamon 

 

SORBET  scoop 4 

 Strawberry sorbet 

 Chocolate sorbet 

 Plum sorbet 

 

 

TOPPING Chocolate sauce 2 

 Whipped cream 2 

 Meringues 2 

 Roasted nuts 2 

 Cinnamon coffee liqueur 6 



 

 

 

 

 

 

ALLERGENS AND FOOD INTOLERANCES 

 

We will be happy to provide you with our menu including allergen information. Our staff can 

gladly advise you on allergens and foods that may cause intolerances. 

 

 

 

 

 

PRICE 

Our prices are listed in Swiss francs and include VAT. 

 

 

 

 


