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starters | soups | salads  

 

cream of asparagus soup with cured ham roulade  

chf 13.50  

 

soup of the day – freshly prepared daily…  

chf 9.50  

 

leafy green salad  

with house or italian dressing  

chf 11.50 | chf 10.00 for 2 people or more, served in a bowl to share  

 

mixed salad with house or italian dressing  

chf 13.50  

 

tomato salad with burrata stracciatella served in a parmesan basket  

chf 13.50  

 

seared tuna medallions in a lemon -pepper crust  

with carrot hummus dip, fennel and barley tartare  

chf 24.50  

 

«muulverrucktmacher platter»  

air -dried beef, arancini, smoked sausage, olives, cheese bites, bruschetta, garlic bread  

small chf 18.50 | large chf 28.50  

 

beef tartare  

with a dash of brandy, served with toast and butter  

choice of spicy, medium -spicy, or mild  

70g chf 21.50 | 140g chf 28.50 | 210g chf 36.50  

 

eggplant tatare  

flavoured with wild garlic and brandy, served with toast and margarine  

choice of spicy, medium -spicy, or mild  

70g chf 20.50 | 140g 26.50 | 210g 33.50  

 

warm asparagus salad  

with egg -bread crumbs and warm croutons  

chf 24.50  



          MENU  
 

 
The most inspiring resort in the region with bar, restaurant, hotel, seminar, wellness & fitness 
Bleichibeiz GmbH | Jonastrasse 11 | CH-8636 Wald ZH 
CHE-102.720.502 VAT | +41 55 256 70 20 | www.bleiche.ch | beiz@bleiche.ch 
 

main  courses  

 

rabbit fillet cubes  

on parmesan risotto with vegetables  

chf 42.50  

 

pan -fried pike -perch fillet with black gnocchi  

with apple calvados sauce and vegetables  

chf 38.50  

 

beef entrecôte  

with herb butter, vegetables and french fries  

chf 42.50  

 

black gnocchi   

with sage sauce with asparagus ragout  

chf 39.50  

 

 

 

 

 

 

 

 

 

 

you may substitute your side dish:  

french fries, rösti, noodles, rice or risotto  

 

 

 

 

 

ask us about our vegetarian dish of the day…  
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bleiche  classics  

 

sliced veal liver  

sautéed in butter with onions and herbs, served with butter rösti  

chf 39.50  

 

zurich -style sliced veal  

with mushroom cream sauce and butter rösti  

chf 43.50  

 

pork cordon bleu  

filled with farmhouse ham and mountain cheese, served with vegetables & french fries  

chf 39.50  

 

massaman curry with basmati rice  

with chickpeas and vegetables chf 30.50  

with chicken and vegetables chf 35.50  

 

«blei –chi»  

asian -style fried noodles  

with vegetables chf 30.50  

with prawns and vegetables chf 37.50  

with chicken and vegetables chf 35.50  

 

 

 

you may substitute your side dish:  

french fries, rösti, noodles, rice or risotto  

 

 

 

 

 

ask us about our vegetarian dish of the day…  

 

 

 

 

 



          MENU  
 

 
The most inspiring resort in the region with bar, restaurant, hotel, seminar, wellness & fitness 
Bleichibeiz GmbH | Jonastrasse 11 | CH-8636 Wald ZH 
CHE-102.720.502 VAT | +41 55 256 70 20 | www.bleiche.ch | beiz@bleiche.ch 
 

homemade  desserts  

 

chocolate mousse  

chf 14.50 | taster chf 8.50  

 

limoncello parfait with strawberries  

chf 12.50  | taster chf 8.50  

 

panna cotta with raspberry sauce  

chf 14.50  

 

strawberry clafoutis with vanilla ice cream  

chf 13.50  

 

coupe «romanoff»  

fresh strawberries, vanilla ice -cream and whipped cream  

chf 14.50  

 

bleiche dessert symphony  

a selection of our homemade dessert specialties  

chf 16.50  

 

 

 

 

 

dessert  wine  

 

goldene finesse 2021  

qws burgenland | salzl seewinkelhof | austria  

3.75dl 59.00 | 1dl 17.00  
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origin  of  our  products  

 

pork                       ch  

 

veal                  ch | eu  

 

chicken                      ch  

 

beef                  ch | eu  

 

rabbit               hu 

 

pike -perch                 ch | de  

 

tuna | prawns              vietnam  

 

small goods                 ch | eu  

 

bakery products                     ch  

 

 

 

 

 

 

vegetarian | vegan  

 

 

 

 

for allergen information, please ask our staff.  

 

 

 

 

all prices in chf incl. vat.  

 

 

 

 


