----- DESSERTS

Fancy a sweet treat?

Holiday Inn

SCHOGGIKUCHLEIN 12.50 CHOCOLATE CAKE 12.50
Vanilleglace / Heidelbeerragout Vanilla ice cream / blueberry ragout
ERDBEER UND VANILLE STRAWBERRY AND VANILLA
PANNA COTTA IM GLAS 9.50 PANNA COTTA 9.50
Johannisbeerkompott / frische Minze Blackcurrant compote / fresh mint
MOUSSE AU CHOCOLAT BLANC 14.50 MOUSSE AU CHOCOLAT BLANC 14.50
Weisses Schoggimousse / weisser Crumble / White chocolate mousse / white crumble /
Erdbeercoulis / frische Beeren strawberry coulis / fresh berries
GRAND MARNIER PARFAIT 11.50 GRAND MARNIER PARFAIT 1.50
Orangengel / Honigwabe / frische Beeren Orange gel / honeycomb / fresh berries

A spoonful of happiness - served in scoops B L L D B Y
COUPE DANEMARK 14.50 COUPE DENMARK 14.50
3 Kugeln Vanilleglace / 3 scoops of vanilla ice cream /
Schokoladensauce / Rahm chocolate sauce / cream D I N I N G
COUPE KAFFEE 14.50 COUPE COFFEE 14.50
3 Kugeln Kaffeeglace / Kaffeesauce / Rahm 3 scoops of coffee ice cream / coffee sauce / cream
SORBETVARIATION @ 14.50 SORBET VARIATION @ 14.50
Je 1 Kugel Mangosorbet / Erdbeersorbet / Mango sorbet, strawberry sorbet, lemon sorbet,
Zitronensorbet / Erdbeersauce / Fruchtsalat strawberry sauce, fruit salad
SCHOKOTRAUM 14.50 CHOCOLATE DREAM 14.50
3 Kugeln Schokoglace / Schokoladensauce / 3 scoops of chocolate ice cream /
Schokoladenstreusel / Rahm chocolate sauce / chocolate sprinkles / cream
HASELNUSS-KARAMELL 14.50 HAZELNUT CARAMEL 14.50
3 Kugeln Haselnussglace / Karamellsauce / 3 scoops of hazelnut ice cream /
Haselnusskrokant / Rahm caramel sauce / hazelnut brittle / cream
EINZELNE KUGEL: CHF 4.00 SINGLE SCOOP: CHF 4.00
PORTION RAHM: CHF 1.50 PORTION CREAM: CHF 1.50
* Vanilleglace * vanillaice cream
* Kaffeeglace * coffeeice cream
* Schokoladenglace * chocolate ice cream
* Haselnussglace * hazelnutice cream
* Mangosorbet @ * mango sorbet @
* Erdbeersorbet @ * strawberry sorbet @
* Zitronensorbet @ * lemon sorbet @
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----- VORSPEISEN / STARTERS -----

Start as you mean to go on

TOMATENCREMESUPPE ©® 10.50

Focaccia CroGtons / Basilikumpesto

TOM KAH GAI 15.50
Poulet / Kokosmilch / Galgant / Gemuse /
Zitronengras

GRIECHISCHER SALAT © 12.50
Oliven / Gurken / Tomaten / Feta

RINDSTATAR 70G / 140G 26.50 / 34.50
Salzbutter / Toast / Salatbouquet /

eingelegtes Gemuse

LACHSTATAR 120G 22.50

Rauchlachs / Honig-Dill-Senf-Sauce /
Pumpernickel / Lachskaviar

TOMATO CREAM SOUP © @ 10.50

Focaccia croGtons / basil pesto

TOM KAH GAI 15.50
Chicken / coconut milk / galangal /
vegetables /lemongrass

GREEK SALAD @ 12.50
Olives / cucumber / tomatoes / feta cheese

BEEF TARTARE 70 G /140 G 26.50 / 34.50
Salted butter / toast / salad bouquet /

pickled vegetables

SALMON TARTARE 120G 22.50

Smoked salmon / honey dill mustard sauce /
pumpernickel / salmon caviar

----- SALATE / SALADS

Salad - for the crunchy part of the day

BUNTER BLATTSALAT O ® 10.50
RosmarincroGtons / karamellisierte Kerne / Ei

GEMISCHTER SALAT © 12.50

3 angemachte Salate / Blattsalat /
RosmarincroGtons

KLEINER GEMISCHTER SALAT @ 5.50

2 angemachte Salate / Kirschtomaten / Gurke

KLASSISCHER CAESAR SALAT

MIT POULET 24.50
Poulet / Romanasalat / CroGtons / Speck /
Parmesanflocken / Caesar Dressing

KARAMELLISIERTER ZIEGENKASE @ 23.50

Salatbouquet / Honig / eingelegte Feigen /
Baumnusse

FALAFEL BOWL @ 25.50
Randenfalafel / Hummus / Blattsalat /
Couscous / Edamame

COLOURFUL SEASONAL SALAD O ® 10.50
Rosemary croGtons / caramelized seeds / egg

MIXED SALAD © 12.50
3 dressed salads/ leaf salad / 3
rosemary crodtons

SMALL MIXED SALAD @ 5.50
2 dressed salads / cherry tomatoes / cucumber

CLASSIC CAESAR SALAD
WITH CHICKEN 24.50

Chicken / romaine lettuce / croGtons / bacon /
parmesan flakes / caesar dressing

CARAMELIZED GOAT CHEESE @ 23.50
salad bouquet / honey / pickled figs /

walnuts

FALAFEL BOWL @ 25.50

Beetroot falafel / hummus / leaf salad /
couscous / edamame

DRESSINGS:

Hausdressing @¢ /franzésisches Dressing

house dressing @€ /french dressing

/ italienisches Dressing @ / Caesar Dressing

/ italian dressing @E / caesar dressing

Who needs love when there s pasta?

RIGATONI 28.50
Rindfleisch Bolognese / Parmesan

ORECCHIETTE 29.50

Lachswaurfel / Meeresspargel / Rahm /
Parmesan Crunch

TOMATENTAGLIATELLE 23.50
Spinat / Buratta / Pesto / Kirschtomaten
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RIGATONI 28.50
Beef bolognese / parmesan

ORECCHIETTE 29.50

Salmon cubes / sea asparagus / cream /
parmesan crunch

TOMATO TAGLIATELLE @ 23.50
Spinach / burratta / pesto / cherry tomatoes

----- PIZZA / FLAMMKUCHEN -

The ultimate feel-good food

PIZZA
Chorizo / Oliven / getrocknete Tomaten / Rucola

PINSA © @
Mediterranes Gemuse / Rucola /
Balsamicocreme / Kirschtomaten

PINSA © @
Buratta/ Feigen/Rucola

FLAMMKUCHEN CLASSIC
Créme Fraiche / Speck / Zwiebeln /
Schnittlauch

FLAMMKUCHEN NORDIC
Créme Fraiche / Rauchlachs / Zwiebeln /
Kapern / Dill

FLAMMKUCHEN VERDURE @
Créme Fraiche / mediterranes Gemuse /
Rucola / Balsamicocreme / Kirschtomaten

21.00

15.50

18.50

19.50

22.50

18.50

PIZZA 21.00
Chorizo / olives / sun-dried tomatoes / rocket salad

PINSA© @ 15.50
Mediterranean vegetables / rocket salad /
balsamic cream/ cherry tomatoes

PINSA O ® 18.50
Buratta / figs / rocket salad

TARTE FLAMBEE CLASSIC 19.50
Créme fraiche / bacon / onions / chives

TARTE FLAMBEE NORDIC 22.50
Créme fraiche / smoked salmon / onions /

capers /dill

TARTE FLAMBEE VERDURE (v} 18.50

Créme fraiche / Mediterranean vegetables /
rocket salad / balsamic cream /
cherry tomatoes

----- LIEBLINGSGERICHTE FUR ALLE

Your favourite dishes, from near and far

BARENTATZE
Kalbsschnitzel / Preiselbeeren / Pommes

CORDON BLEU
Schweinsnierstiick / Jus / Gruyeére /
Schinken / saisonales Gemuse / Pommes

GEBRATENER RED SNAPPER
Orangen-Butter-Sauce / Fenchelrisotto /
eingelegte Orangen / gebratener Fenchel

KALBSLEBER

Calvadosjus / karamellisierte Apfelspalten /
Rosti

ROTES GEMUSECURRY MIT TOFU ®
Kokosmilch / Asiagemuse /
Limettenblatter / Sesam / Basmatireis

39.50

36.50

31.50

31.50

24.50

SN AR

N\
N\

%

BARENTATZE 39.50
Breaded veal cutlet / cranberries / french fries

CORDON BLEU 36.50
Breaded pork cutlet /jus / Gruyére /
ham / seasonal vegetables / french fries

PAN FRIED RED SNAPPER 31.50
Orange butter sauce / fennel risotto /
marinated oranges / pan fried fennel

CALF’S LIVER 31.50

Calvados jus / caramelized apple slices /
roesti

RED VEGETABLE CURRY WITH TOFU @ 24.50
Coconut milk / asian vegetables/
lime leaves / sesame / basmati rice

----- BURGERS

Freshly prepared in a brioche bun with fries of your choice & coleslaw. Swap your bun for salad

CHEESEBURGER 200G 34.50

Brioche Bun / Cocktailsauce /
Gruyeére / Salat / Tomate / Essiggurke /
karamellisierte Zwiebeln

POULET BURGER 31.50

Brioche Bun / knuspriges Poulet /
fruchtige Curry Mayonnaise / Salat /
Tomate / Essiggurke

VEGETARISCHER BURGER @ ® 29.50
Beyond meat / Cocktailsauce / Salat /
Tomate / Essiggurke

CHEESEBURGER 200G

Brioche bun / cocktail sauce / gruyére /
lettuce / tomato / gherkin /
caramelized onions

CHICKEN BURGER

Brioche bun / crispy chicken /

fruity curry mayonnaise / lettuce / tomato /
gherkin

VEGETARIAN BURGER O ®
Beyond meat / cocktail sauce /
lettuce / tomato / gherkin

ALLE BURGER KOMMEN MIT POMMES IHRER WAHL:
Pommes (2 / Susskartoffel Ponmes (3 / Rosti Fries

ALL BURGERS COME WITH YOUR CHOICE OF FRIES:
French fries (& / sweet potato fries @3 / roesti fries

----- SANDWICHES

Just because a sandwich is simple, doesn’t mean it can't be great

CLUBSANDWICH 28.50

Briochetoast / Poulet / Spiegelei /
Speck / Tomaten / Salat

GRILLED CHEESE

MAL ANDERS © 25.50
Brioche Toast / Ziegenkéase / Honig /

Rucola/ eingelegte Feigen

CLUBSANDWICH

Brioche toast / chicken / fried egg /
bacon /tomatoes / salad

GRILLED CHEESE

WITH A TWIST ©

Brioche toast / goat cheese / honey /
rocket salad / pickled figs

DIE SANDWICHES SERVIEREN WIR MIT POMMES IHRER WAHL:
Pommes (@ / SUsskartoffelpommes & / Résti Fries

THE SANDWICHES ARE SERVED WITH YOUR CHOICE OF FRIES:
French fries & / sweet potato fries @ / roesti fries

————— VOM GRILL / FROM THE GRILL

Here we braise, grill and simply enjoy

RIBEYE STEAK VOM

SCHWEIZER WEIDERIND 48.50
Cafe de Paris Butter / saisonales Gemuse /

R&sti Fries / Sour Cream

KALBSKOPFBAGGLI

IN PORTWEINJUS 49.50
Kartoffel-Pastinaken-Stampf/ Schmorgemuse
GLASIERTE POULETBRUST 28.50
ODER GLASIERTES LACHSFILET 31.50

Teriyaki Glasur / sliss-saures GemuUse /
Basmatireis

BLUMENKOHLSTEAK @ 25.50
Chimichurri / Stsskartoffelpommes /
GrillgemuUse

RIBEYE STEAK FROM

SWISS GRASS FEED BEEF

Café de Paris butter / seasonal vegetables /
roesti fries / sour cream

TENDER BRAISED
VEAL CHEEKS
Potato-parsnip mash / braised vegetables

GLAZED CHICKEN BREAST

OR GLAZED SALMON FILLET

Teriyaki glaze / sweet and sour vegetables /
basmati rice

CAULIFLOWER STEAK @
Chimichurri / sweet potato fries /
grilled vegetables

34.50

31.50

29.50

28.50

25.50

48.50

49.50

28.50
31.50

25.50

Please informn a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an area where allergens
are present. @ Vegetarian. @Vegan.@Vegan available. &) Gluten Free. (@2) Gluten Free available.
Prices include VAT.
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