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STARTERS 

Soup of the day – “while supplies last” 
CHF 10.50 

Chestnut & celeriac soup with roasted bacon (vegetarian possible    ) 
CHF 13.00 

Mixed green salad with house dressing or Italian dressing 

CHF 11.50 | CHF 10.00 for 2 people, served in an sharing bow     

Mixed salad with house dressing or Italian dressing     
CHF 14.00 

Lamb’s lettuce “Mimosa” with house dressing or Italian dressing     
CHF 15.50 

Pan-fried tuna medallions with olive vinaigrette, barley tower and orange fillets 
CHF 26.50 

“Muulverrucktmacherteller” 
A selection of Bündner dried beef, arancini, smoked sausage, olives, cheese, bruschetta 
and garlic bread 
Small CHF 22.50 | Large CHF 31.50 

Beef tartare 
refined with brandy, served with toast and butter 
Choice of spicy, medium-spicy or mild 
140 g CHF 28.50 | 210 g CHF 36.50 

Aubergine tartare    
refined with brandy, served with toast and margarine 
Choice of spicy, medium-spicy or mild 
140 g CHF 26.50 | 210 g CHF 33.50  
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AUTUMN SPECIALTIES 

 
Fig & Pecorino ravioli  
with sautéed porcini mushrooms and Parmesan shavings 

CHF 32.50     
 
“Autumn Dream” Wild vegetarian platter 
Diced pumpkin, red cabbage, Brussels sprouts, chestnuts, porcini mushrooms and 
cranberry cream sauce 
CHF 37.00 
 
Venison stew  
with spaetzle and seasonal autumn garnish 
CHF 42.00 
 
Sliced venison in a grape sauce 
with spaetzle and seasonal autumn garnish 
CHF 43.00 
 
Pan-fried venison medallions  
with port wine jus and sautéed porcini mushrooms 
CHF 46.00 
 
Pan-fried pike-perch fillet  
with chanterelle mushrooms and buttered noodles 
CHF 38.00 
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CLASSICS 

 

Sautéed veal liver in butter with onions, served with butter rösti 
CHF 39.50 

Zurich-style sliced veal in a creamy mushroom sauce, served with butter rösti 
CHF 43.50 

Pork Cordon Bleu 
filled with cured ham and Alpine cheese, served with vegetables and French fries 
CHF 39.50 

Massaman curry with basmati rice: 

 

Chickenpeas and vegetables CHF 30.50 
Corn-fed chicken breast and vegetables CHF 36.50 
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homemade desserts 

 
Vermicelles with meringue and vanilla ice cream 
CHF 14.50 | tasting portion CHF 9.00 
 
Red-wine pears with fig parfait 
CHF 15.50 | tasting portion CHF 10.00 
 
Chocolate mousse 
CHF 13.50 | tasting portion CHF 8.50 
 
Homemade crème caramel 
CHF 12.50 | tasting portion CHF 8.50 
 
Bleiche Dessert Symphony 
A tempting 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 
 
monkfish               iceland 
 
tuna                 vietnam 
 
small goods                ch | eu 
 
bakery products                    ch 
 
 
 
 
for information about allergens in individual dishes, please ask our service staff 
 
 
 
all prices are in swiss francs (chf) and include vat. 
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