ALL DAY AT SPRUNGLI

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
TASTY OUR FAVORITES

Eggs benedict
English muffin | Poached egg | Sauce hollandaise
Ham or bacon 26

Spinach | Seasonal mushrooms 25 #
Swiss salmon | Horseradish | Rocket 29

Spriingli carrot salad
The original 14 #

Spring leaf lettuce
Carrots | Cucumber | Sunflower seeds

Cherry tomatoes | Herb vinaigrette 18 ##
Poached egg with avocado

Toasted sourdough bread | Beetroot hummus
Mushrooms | Semi-dried tomatoes 23 #

Caesar salad
Romaine lettuce | Croutons | Parmesan

Cherry tomatoes 28 #
Swiss chicken breast | Bacon 34
Black tiger prawns | Bacon 36

Home-made quiche
Mesclun herb salad | Radish | Cherry tomatoes | Carrots

Lorraine | Bacon | Onions 23

Cauliflower tabbouleh
Spinach | Feta cheese | Tomatoes | Pine nuts 23 #

Parsley | Mint | Mesclun herb salad
Pomegranate | Lemon vinaigrette 21 ##

Baked cauliflower
Celeriac jus | Feta and thyme cream
Buckwheat | Pomegranate 33 #

Beef tartar
Beef | Egg yolk | Capers | «Belper Knolle» cheese
Roasted potato bread 28 / 38
+ French fries 5 Tagliolini pasta al salmone
Springli fries Cured vassl,jsolqnonésloy sauce |3Zeof spinach
Truffle cream | Parmesan | Chives 15 # arsley | Salmon roe

SPRUNGLI CLASSICS

Spriingli vol-au-vent
Puff pastry | Minced meat | Champignons | Cream sauce | Carrots | Broccoli 34
Spriingli club sandwich
Swiss chicken breast | Bacon | Ham | Organic egg | French fries 37
Spriingli 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
Lobster roll

Home-made brioche | Lobster meat | Lime mayonnaise
Salmon roe | Cress | Pickled onions | French fries 44

SMASHED CROISSANT SWEET TEMPTATION

Coupe rhubarb dream
Yoghurt ice cream | Strawberry sorbet
Rhubarlb compote
Strawberry sauce | Whipped cream 18 / 14.5

Swiss salmon
Horseradish cream cheese | Rocket
Pickled onions | Dill-mustard sauce 18

Goat cheese-beetroot
Two-coloured marinated beetroot | Walnut crumbles
Jalapefio mint sauce 18 #

Enjoy our homemade pastry
Our service staff will be happy to tell you
about our seasonal selection.

Detailed information - Meat: \Veal, chicken: Switzerland | Beef, pork: Switzerland, Italy
Contact our service staff for detailed information about allergens Fish: Salmon (breed): Switzerland | Lobster: Canada
Prawn: Vietnam | Snow-crab: Northwest atlantic

# \egetarioan # # Vegan
Egg: Swiss organic free-range eggs Pastry: Switzerland

All prices in Swiss francs (CHF) include VAT and service /I Q O
J



