Become a
MARRIOTT BONVOY MEMBER

and enjoy a Prosecco on us!

COLD STARTERS

SOUPS

WARM STARTERS

eCHo PLATTER £

Cold Cuts & Cheese Platter

Coppa | Salsiz | Dry-Cured Ham | Grisons Meat
Cured Bacon | Gretli Cheese | Appenzeller Cheese 22

SUMMER SALAD £

Buffalo Mozzarella | Colorful Cherry Tomatoes | Arugula
Rooftop Basil | Balsamic Reduction 21

eCHo BEEF TARTARE (SMALL | LARGE
Beef | Egg Yolk | Pickled Vegetables
Homemade Brioche 22 | 36

LAMB'S LETTUCE SALAD — CRAZY GOOD!
Lamb's Lettuce | French Dressing | Egg
Bacon | Croutons 19

GRAUBUNDEN BARLEY SOUP
Dry-Cured Ham | Salsiz | Vegetables | Rooftop Parsley
Borlotti Beans 15

CORN SOUP 4
Dark bread | Sour Cream 15

ALPINE MACARONI

(SMALL | LARGE)

Potatoes | Macaroni | Mountain Cheese | Onions
Bacon | Apple Sauce 24| 36

HOMEMADE SPINACH SPATZLI - 4
(SMALL | LARGE)
Sbrinz cheese | Mixed Summer Vegetables 24 | 36

Glutenfree with little adjustments

D Fully glutenfree

/@ \egetarian

Prices are in Swiss Francs incl. 8.1% VAT.
If you have any concerns regarding food allergies, please
alert our employees prior to ordering.

@ Share your eCHo Moment with us
@echorestaurant

MAIN COURSES

ZURI GSCHNATZLETS — THE CLASSIC!
Sliced Veal | Mushroom Cream Sauce
With kidneys (traditional) or without? 45

CORDON BLEU = 1 WILL BE 20 MINUTES IN THE OVEN
Brewer's Grains Noble Pork | Limmattaler Raw Ham
“Naturli Sternenberger” Aged Cheese

Cucumber Yoghurt Dill Salad 43

eCHo ENTRECOTE
Grilled Beef Entrecote | Baby Carrots | Jus flavored with Maggia
pepper from the Maggia Valley | Cauliflower Puree 52

eCHo'S BRATWURSCHT

Veal and Pork Sausage | Caramelized Onion Sauce 33

LAMBSHANK
Braised Lamb shank | Sautéed Zucchetti | Fried Leek | Jus 51

SAUTEED TROUT FILETS

Artichocke — Snow Peas Vegetables | Sun-dried Tomatoes
Lemon-Thyme Sauce 43

Choose one side dish for your main course

Each extra side dish 8

Baked Potatoes flavoured with Rosemary from our Rooftop &
Butter Spaghetti

Sbrinz Cheese Risotto &
Butter Rosti 2.
Homemade Spinach Spatzli
Mashed Potatoes @
Small Mixed Salad 2.

EUSES FONDUE — A REAL MUST TRY! -4
eCHo Cheese Fondue | White Wine | Cherry Schnapps

Bread Cubes | Mixed Pickles 36

Sides for the fondue:

Potatoes 7

Pineapple 7

Apple 7

Pear 7

Mixed vegetables 7

Hot Chili 4

Extra shot of cherry schnapps 11

THREESOME FOR 69 PER PERSON
Create a 3-course menu with your favorite dishes
from our menu: One starter, one main dish and

one dessert.

(The offer cannot be combined with other promotions.)
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