MENU SUGGESTIONS

WE RECOMMEND QUR SEASONAL LUNCH MENUS
Spring menu at 38.00 per person {availuble from 017 March to 317 May)

Mushroom terrine with herl oil

feals Vegetarian alternative
Pan-scared chicken thigh with red wine sauce Mediterrancan temato ragout
New potatocs with grocn asparagus and olives
(Groen asparagus Now potatocs

T

Strawberry mousse with rhubarb sauce

Qur wine recommondation: Pinot Noir de Salquenen AQC, Valals ot CHF 41.00

Summer menu at CHF 38.00 per person (ovailable from 017 June to 317 August)

Gazpacho with croutons

feals Vegetarian alternative

Pork steak with herb butter Fricd courgette frittars

Turmaric and Aubcrgine Couscous with tzatziki

Broceeli with almonds Turmeric and Aubcrgine Couscous

e

Grand Marnicr ice cream souffld

Qur wine recommendation: Compleo Cuvée Noire, Zurich at CHF 48.00

Autum menu at CHF 38.00 per person {ovailable from 017 September to 307 November)

Autumn salad with nuts, grapes and pomagrancte

wn Vegetarian alternative

Yonison stow with croutons and poarl onions Puff pastry croustade with mushroom sauce
Spatzli Spdatzli

Brusscls sprouts with chostnuts Brusscls sprouts with chastnuts

Red wing poar Red wing pear

e

Crame brilée with cinnamon and blucherry compote

Qur wine recommendation: Gigondas AC, Cuvée Tradition Cotes du Rhdne ot CHF 55.00

Winter menu at 38.00 per person {cvailable from 017 Dezember bis 29" February)

Vegetable tartare on toast with caper cream

e Vegetarian alternative
Braized beof in @ rich gravy Bean chilli with diced tofu
Sweet potato mash sweet potato mash

Glozed beans

e

Chocolate mousse on a mascarpone cream base

Qur wine recommendation: Das isch Lébe Tinta Barocca, Portugal at CHF 47.00
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COLD STARTERS CHF

ltalian salad 12.C0
with courgette, swect peppars, dricd tomatocs Vegan

GGardener’s salad .00
Leaf salad with carrot strips. cucumber and sweet corn vV

Kreuz salad 13.00
Leaf salad with shaved Berner cheese, apple cubes and croutons vV

Smoked salmon tartare on little gom lettuce 19.00
Beef tartare on little gem lettuce 19.00
Vegetable tartare on little gem lottuce Vegan 16.00C
SOUPS CHF
Swoct corn cream soup vogan available 5.00
Carrot ginger soup vegan available 2.00
Pumpkin cream soup with pumpkin sced cil vegan available 9.00
MAIN COURSES MEAT CHF
Pork Saltimbocea with sage and cured ham 30.00

with maraala jus
Glazed carrots

Pork fillot medallions 36.00
with Calvados sauco
Broceoli with almonds

Juicy veal cubes 38.00
with belotus cream sauce
Mixod vegotables

Suurce Mocke (pickled braised beof) 34.00
Broccoli with almonds

Roast beef (medium rarc) 42.00
with bearngise sauce
Mixced vegetables

Pan-scarcd chicken breast 33.00
with peppor sauce
Fresh Ratatouille

As a side dish, you may choose from:
Rice, bramata polenta, potato gratin, mashed potatoes, rosti, or pasta.
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MAIN COURSES FISH CHF
Poached pike-perch fillet on a bed of lecks 33.00
with saffron-white wine sauce
Rice
Mixed vogetables
VEGETARIAN / VEGAN CHF
Aubergine piccata with basil pesto 26.00
Roscrmary potatoes
Peperonata with fresh horbs
Fresh forest mushrooms stroganoff 26.00
with créme fraiche
Butter rosti
Vogotable curry Vegan 27.C0
Rice with herbs
Sliced soya stroganoff Vegan 29.00
Rosti
Broceoli
DESSERT CHF
Brénnti Créme (Caramel croam) 12.C0
Chocolate mousse garnishod with fruits 12.C0
Tiramisu garnished with fruits 12.C0
Panna cotta with raspbaorry coulis 12.C0
Qur speciality: Opfuchiicchli (fried apple rings) with vanilla sauce 1C.0GC
*Veogan desserts available on roquest
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DRINKS

COLD DRINKS CHFE
Mincral water still or sparkling 11 8.50
Orange juice Tl 11.00
Apple juice 11 12.C0
Homemade iced tea with mint and lemon 11 12.00
Bottles 3,5 dI 4.90
Mincral watcer still or sparkling

Bottles 3,3 dl 4.90
Rivella red or bluc

Pcpsi, Pepsi Zoro

Ramsecicr swoot cider, Michel Schorle

Sinalco

Bottles 2 dl 4+.90
Schweppes Bitter Lomon

KINLEY Tonic Water

COFFEE AND TEA CHF
Coffee Créme 4+.50
Esprosso 4+.50
Couble Espresso 6.00
Cappuccing 5.10
Coffec with Milk 4.50
Tea 4.50
BEER

Bottle 3,3 d

Gurten Bére Geld (ol .2 %) 4.90
Gurten Zdhringer Ambaor Vol b4 %) .50
Feldschlésschen Dunkel Brung  (dol. b, %) L4.20
Valaisanna Pale Ale {Yol. 0.2 %) 6.50
Valaisanne Zwickel ol b4 %) .50
Feldschldsschen alcohol-frac (ol = 0.6 %) 4.70
Valoisanne aleohol-frog Vol 0,09 5.20
Bottle5 dI

Schneider Weisse {ol, b4 %) 7.30
APERITIF

Matte Apérosenza — the non-aleoholic aperitif from the Bernese Matte Distillery 1l LC.0C
Bittcrness of gentian mects fresh citrus notes, refined with thyme and rosemary

Aperol Spritz — Sparkling. fruity, summcry 1l 45.00

A refreshing ltalian classic with a bright orange colour

—

Fruit bowl with or without alcohal |

Al prices ars in THE and ircluse VAT,
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