ALL DAY AT SPRUNGLI

Monday — Friday from 11.30 am to 4.00 pm
Spriingli Classics until 5.00 pm

TASTY LAND

Spring leaf lettuce with sherry vinaigrette Spring omelette with burrata
Marinated carrots, radish and sunflower seeds 17.00 # Rocket and marinated tomatoes 25.00 #
Lamb’s lettuce with poached organic egg Braised veal cheeks

Bacon, crofitons and French dressing 22.00 Thyme jus, Tessin polenta and tarragon carrots 52.00

Crispy chicken wrap with small leaf lettuce

E B i ith Holl i
ggs Benedict wi ollandaise sauce Tomatoes, spinach and Parmesan cream 33.00

with spinach and Parmesan 25.00 #

with smoked Swiss salmon and avocado 29.00

Steak Tartare
Capers, Pommery mustard, egg yolk
Two poached organic eggs with avocado and roasted potato bread 41.00 / 29.50
Whole grain toast and tomato salsa 25.00 # Cognac 5.00
SPRUNGLI CLASSICS
Club Sandwich with Ziiri Fries Caesar salad
Swiss chicken breast, bacon, ham and organic egg 35.00 Romaine lettuce, bacon and crolitons
with roasted black tiger prawns 34.00
Black Angus burger with Ziiri Fries with tender Swiss chicken breast 32.00

Cheese, cucumber salad, tomatoes and NY chili sauce 34.00
Organic fried egg | Bacon | Avocado each 3.00 Spriingli Fries

Truffle cream, Parmesan and chives 15.00 #

Spriingli vol-au-vent

Puff pastry, minced meat, mushrooms and leek 33.00 Spriingli carrot salad 14.00 #

GARDEN WATER

Quinoa salad with fig vinaigrette Smoked Swiss salmon
Manouri cheese, beetroot, kale, Horseradish, capers and white toast 42.00 / 29.00
and roasted hazelnuts 24.00 #
Lobster Roll with Ziiri Fries

Acquerello risotto Brioche, lobster meat, lime-mayonnaise,
Taleggio, trevisano, pears and pine nuts 32.00 # salmon roe and pickled onions 44.00
Planted.chicken wrap with small leaf lettuce Pan-fried pike perch with lobster foam
Avocado, Romaine lettuce and Satay sauce 33.00 ## Violet potatoes and creamy Sauerkraut 44.00

DESSERT

Grand Cru chocolate mousse Vermicelles Pastry selection
Passionfruit, raspberries, Plum compote and meringue 15.50 In our display from 6.50
Rum Zacapa and sesame tuile 17.00

Allergy advice Declaration
For detailed information about allergens in our menus please contact Meat: Veal: Switzerland, Netherlands
our service staff who will be glad to help you. Beef: Switzerland, Italy | Chicken, Pork: Switzerland
# vegetarian dishes ## vegan dishes Fish: Salmon, Pike perch: Switzerland
All Prices in Swiss francs (CHF) Prawns: Vietnam, breed | Lobster: Canada
including VAT and service Bakery products: Bread | Pastry: Switzerland

[od Eggs: Swiss free-range eggs




