
ALL DAY AT SPRÜNGLI
Monday to Friday from 2.00 - 5.30 pm | Saturday from 11.30 am - 5.30 pm | Sunday from 11.30 am - 4.00 pm

Detailed information  
Contact our service staff for detailed information about allergens 

  Vegetarian   Vegan 
All prices in Swiss francs (CHF) include VAT and service

Declaration 
Meat: Veal, chicken, pork: Switzerland | Beef: Switzerland, Italy, Ireland 

Fish: Salmon (breed): Switzerland | Prawn, tuna: Vietnam 
Egg: Swiss organic free-range eggs  Pastry: Switzerland

SPRÜNGLI CLASSICS

Sprüngli vol-au-vent
Puff pastry | Minced meat | Champignons | Cream sauce | Carrots | Broccoli  34

Sprüngli club sandwich
Swiss chicken breast | Bacon | Ham | Organic egg | French fries  38

Sprüngli burger 
Red cabbage | Cheddar cheese | Tomatoes | French fries

Black Angus beef with thousand-island-sauce  36
Chickpea & carrot with chipotle mayonnaise  34 

Organic egg | Bacon | Avocado  +3    Truffle mayonnaise  + 5

Backhendl brioche
Swiss chicken | Homemade brioche

Cole slaw | Radish | Mango-chili salsa  29

TASTY

Sprüngli carrot salad
The original  14 

Summer leaf lettuce
Radish | Roasted Piedmont hazelnuts

Blueberries | Avocado vinaigrette  18 

Caesar salad
Romaine lettuce | Croutons | Parmesan

Cherry tomatoes  28 
Swiss chicken breast | Bacon  35
Black tiger prawns | Bacon  36

Italian bread salad
Cherry tomatoes | Cucumber | Red onions

Capers | Kalamata olives | Basil  22 

Beef tartar
Beef | Egg yolk | «Belper Knolle» cheese
Capers | Roasted potato bread  28 / 39

+ French fries  7

Sprüngli fries
Truffle cream | Parmesan | Chives  15 

SWEET TEMPTATION

Cacao fruit chocolate
Grand Cru Maracaibo chocolate mousse

Passion fruit | Almond biscuit  17

Enjoy our homemade pastry
Our service staff will be happy to tell you 

about our seasonal selection.

OUR FAVORITES

Eggs benedict
English muffin | Poached egg | Sauce hollandaise

Ham or bacon  27
Spinach | Seasonal mushrooms  26 

Swiss salmon | Horseradish | Rocket  29

Poached egg with avocado
Toasted sourdough bread | Beetroot hummus

Mushrooms | Semi-dried tomatoes  25 

Homemade quiche
Mesclun herb salad | Radish | Cherry tomatoes | Carrots

Lorraine | Bacon | Onions  23
Spinach | Feta cheese | Tomatoes | Pine nuts  23 

Braised miso cabbage
Roasted onions | Coriander | Pomegranate

Black sesame | Coconut-lemongrass rice  34 

Tagliolini pasta «Chef Patrick»
Angus beef tenderloin cubes

Tomato cream sauce | Veal jus  36

SMASHED CROISSANT

Swiss salmon
Horseradish cream cheese | Rocket

Pickled onions | Dill-mustard sauce  18

Burrata-apricot
Semi-dried tomatoes | Basil foam

Apricot gel | Roasted pistachios  18 


