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STARTERS | MON KHAI VT

Viethamese summer roll | Géi Cuon Mua He CHF 13.50

with cooked Aargauer carrots, parsley, Chinese cabbage and wasabi mayonnaise

Beef salad | Salad Thijt Bo CHF 21.50

with lettuce, walnuts, coriander, chili served with melted raclette cheese on toast

Main COURSes | MON CHINH

Crispy duck breast Aargau style | Uc vit Chién Gion Ki€u Aargau CHF 42.00

on teriyaki sauce, served with sesame spaetzle and fried pak choi

Viethamese soup with homemade noodles | Sap Viét Véi Mi Tuwoi Tha Céng CHF 39.00
Swiss shrimps, vegetables, peppermint, king oyster mushroom and swiss cheese

.Belper Knolle” e

Ricepan | Com Chao CHF 31.00

with vegetables, poached egg and baked tofu with herbal swiss cheese from Glarus

DESSERT | MON TROING MIENG

Emmental meringues CHF 14.00

coconut-sesame whipped cream, green tea ice cream and mango sauce

Lychee buzz | Kem Vai CHF 13.00

Whipped lychee sorbet with organic carrot brandy from Aargau




