
Home-made asparagus cream soup with croutons 
 

Soup of the day 
 

 

Leaf salad with french or balsamic dressing  
 

Mixed salad with french or balsamic dressing 
          90gr  140gr 

Beef tartare with toast and butter

A selection of finely sliced traditional Swiss cured meats. 

Calf’s liver sautéed in butter with one side dish of choice.

Grilled veal steak served with one side dish of choice 
 

Zurich-style veal fricassée in a white wine reduction with one side dish of choice 

Beef entrecote with herb butter with one side dish of choice, 180g 

 

Breaded veal escalope OR breaded veal escalope stuffed with ham and cheese  

with one side dish of choice.   

• 

Side dish: Asparagus risotto, wild garlic Spätzli, 
vegetables, French fries, hash brown or rice 

 

Homemade asparagus - cheese quiche served with mixed salad. 
 

White or green asparagus with hollandaise sauce served with boiled potatoes. 
 

Grilled salmon steak on white wine sauce served with spinach and boiled potatoes.  
 

Traditional Swiss macaroni in a cream sauce with potatoes and cheese, 
 garnished with onions and apple mousse.       



+ Tomato             

+ Fried eggs             

+            

+ Bacon            

 

Traditional cheese fondue with wild garlic,  
 

Traditional Vaudois fondue, made with four cheeses, 
white wine, cherry liquor and garlic, 200g 
 

Half-half fondue, made with two cheeses, white wine, 
cherry liquor and garlic, 200g 
 

Traditional fondue with green pepper and mustard,  

Fondue Bourguignonne; chunks of veal, beef and chicken for you to fry in hot oil. 
 

Fondue Chinoise, 200gthinly sliced beef for you to cook in a beef broth. 
 

+ 
+ Portion of additional meat, 120g+  
 

Side dishes  
 

Raclette potatoes 
 

Silverskin onions, baby corn, pickled gherkins 
 

Cherry , plum 37.5% or pear liquor 

 
 
Rindfleisch, Schweinefleisch und Kalbfleisch kommen aus der Schweiz. Der Lachs kommt aus einer Zucht aus Norwegen. 

Our beef, pork and veal are sourced in Switzerland and the fish salmon comes from Norway 
Die Preise sind in CHF und inklusive 7.7% MwSt. / Prices are in CHF and including 7.7% taxes. 



Home-made caramel cream flan with whipped cream

Fresh strawberries with whipped cream

Warm apple strudel with crème anglaise
 

Coupe Danemark with vanilla ice cream, warm chocolate sauce and whipped cream 
 

Lemon & lime sorbet with vodka 
 

Coupe Romanow with fresh strawberries, vanilla ice cream  
and whipped cream 

Meringue with vanilla and strawberry ice cream 

Meringue with whipped cream 

 

Banana split with vanilla and chocolate ice cream,  
fresh bananas and chocolate sauce 
 

Apricot sorbet with apricot brandy 
 

1 scoop       

Choice of various ice cream flavours + extra scoop      

vanilla 

chocolate 

strawberry 

espresso 

apricot 

lemon 

 
 
 
 
 
 
 
 
 
 

Die Preise sind in CHF und inklusive 7.7% MwSt. / Prices are in CHF and including 7.7% taxes. 


