
K L E I N E  G E R I C H T E   S U P P E N
SMALL DISHES | SOUPS

Genießen Sie vor dem Essen unseren Gruß aus der Küche,  
bestehend aus einer Brotauswahl, Dip und Butter.

Enjoy our amuse-gueule,  
consisting of a bread selection, dip and butter.

Feines Tatar vom Rind  ................................................................................................................  

mit Kapern, Zwiebeln, Gewürzgurke und Toast 

Beef tartare with capers, onions, gherkins and toast 

Kirschtomatensalat ......................................................................................................................  

mit Balsamico, gebratenen Garnelen und Rosmarin-Focaccia  

Cherry tomato salad with balsamic, fried prawns and rosemary focaccia 

  ..........................................  

Vitello tonnato with tuna sauce and caper berries

Tomatencrèmesuppe mit Rosmarin-Croûtons  .............................................................  

Cream of tomato soup with rosemary croutons

  ................................................................................  

 

Beef consommé with sherry, served with porcini mushroom and  

ricotta saccottini 

CHF 22,50

CHF 17,50

CHF 18,00

CHF 9,50

CHF 10,50



K L E I N E  G E R I C H T E   S U P P E N
SMALL DISHES | SOUPS

  .....................................................................................................................................  

 

serviert mit Parmesandressing 

Caesar salad, fresh Romaine lettuce with crispy bacon and bread croutons, 

served with Parmesan dressing

 And if you like in addition:

  ..........................................................................................  

Slices of juicy chicken breast

  .................................................................................................................  

Slices of tender beef

Gebratene Garnelen  .................................................................................................................  

Pan fried prawns 

  ...........................................................................................................................................  

 

 

 

Chef salad, crunchy seasonal leaf salads meet ripe tomato,  

refreshing cucumber, aromatic cooked ham,  

delicate Emmental cheese and cooked chicken egg 

 

 Italian balsamic vinegar dressing

 Aromatic herb vinaigrette

 Savoury French dressing

CHF 15,50

CHF 17,50

CHF 19,00

CHF 18,00

CHF 12,50



AU S  M E D I T E R R A N E N  K C H E N
MEDITERRANEAN CUISINE

  ............................................  

und geriebenem Parmesan 

  .........................................................  

in Krustentierrahm 

  .........................................  

 

Crispy on the skin fried corn-fed chicken breast,  

sauce, spinach leaves and mashed potatoes

  ..................................................  

 

 

and rosemary potatoes, served with homemade mojo rojo

Mojo rojo ist eine Spezialität der Kanarischen Inseln, die hauptsächlich aus Olivenöl, Paprika, 

Knoblauch und Chili besteht und traditionell zu Kartoffeln, Fisch und Fleisch serviert wird. 

 

  ..............................  

 

Grilled lamb chops in aromatic herb marinade 

with ratatouille and potato gratin

CHF 21,00

CHF 18,00

CHF 28,50

CHF 23,00

CHF 38,00



V EG E TA R I S C H

H AU S M A N N S KO ST

VEGETARIAN

HOME COOKING

  .........................  

 

Big pot of hearty Hungarian goulash soup with juicy beef 

and a blob of sour cream, served with country bread

  ..................................................................................  

 

 

Original Viennese Schnitzel of veal, traditionally with a slice of lemon,  

capers and anchovy, served with salad and French fries

  ...............................................................................................  

 

Homemade beef roulade with delicately seasoned red cabbage  

and potato puree

Züricher Kalbsgeschnetzeltes ................................................................................................  

 

Zurich-style veal ragout with carrots and crispy Rösti 

  ......................  

Portion of falafel and oriental bulgur salad with yoghurt dip

Quinoa-Chili-Burger mit Tomaten-Gurkensalat  ..........................................................  

 

Quinoa chili burger with tomato-cucumber salad,  

Romaine lettuce and French fries

CHF 12,50

CHF 15,50

CHF 11,00

CHF 39,00

CHF 34,00

CHF 38,00



H AU S M A N N S KO ST
HOME COOKING

Entrecôte vom Rind 200g  .........................................................................................................  

Entrecôte 200g 

  ..............................................................................................................  

Rib-eye steak 250g

 

 

Our steaks are served with herb butter, sweet potato fries and a side salad.

  .............................................................................................................................................  

 

 

160g juicy beef patty on top of fresh Romaine lettuce, glazed onions,  

cheddar cheese, and crispy bacon, served with French fries

  ...................................................................  

 

Club Sandwich with fried chicken breast, bacon,  

fried egg, Romaine lettuce, tomato and French fries

  .......................................................................................  

 

CHF 42,00

CHF 49,00

CHF 26,50

CHF 24,50

CHF 20,00



Z U M  S C H LU S S
AT THE END

Klassische Crème brûlée, dahinschmelzend am Gaumen  .....................................  

 

 

of caramelized Cuban cane sugar. The original in our restaurant. 

  ......................................................................................  

 

Valrhona chocolate served three ways as mousse, cake and ice cream

  .................................................  

Apricot apple tarte tatin served with maple walnut ice cream 

  ..................................................  

 

 

Do you fancy some ice cream?  

Our ice cream menu holds many delicious creations. 

CHF 12,50

CHF 13,50

CHF 11,50

CHF 12,00


