
Say goodbye to traditional starters

Combine unique verrines as you wish!
Ideal as an extraordinary starter, light main course  
or varied dinner. 
Caramelized goat cream cheese from «Dallenwil»  
with acacia honey and leek
Eggplant caviar with feta cheese and roasted almonds
Beef tartar with shavings of «Belperknolle»

Combination of 2 14.50
Combination of 3 21.50
Single verrine 7.50

Starters

Beef tartar 70 g 22.50
Your choice of calvados, whisky or cognac 
Served with toast and butter

Fagottini al tartufo 16.50
Fagottini with truffle-cream cheese filling,
light truffle sauce, warm cherry-tomatoes

Lamb’s lettuce 14.50
With egg, bacon and croûtons

Engel salad 14.50
Leaf salad with roasted kernels, nuts and egg

Mixed salad 11.—

Green leaf salad 10.—

Homemade salad dressings:
French, Italian, Mango and Raspberry

Soups

Tomato soup 9.50
With cream and basil oil

Soup of the day 8.—

World’s Classics

Beef rib steak with a three pepper sauce
French fries, vegetables
Ladies Cut 150 g 37.—
Fitness Cut 200 g 42.—
Business Cut 250 g 47.—
Gentlemen Cut 300 g 52.—

«Wienerschnitzel» 39.50
Breaded veal escalope, French fries, cranberry jam,
seasonal vegetables

Gourmet-Burger 33.50
Freshly made burger patty 100% beef rib steak – 140 g
cheddar, fried onion rings, bacon, lettuce, tomato, pickle,  
special house sauce
Served with French fries and homemade ketchup

Gourmet-Burger without French fries  27.50

Beef tartar 140 g 33.50
Your choice of calvados, whisky or cognac
Served with toast and butter

Gaeng Keow Wan Gai 33.—
Chicken, spicy green Thai curry sauce, cashews,
wok vegetables and basmati rice

Fagottini al tartufo 31.—
Fagottini with truffle-cream cheese filling,
light truffle sauce, warm cherry-tomatoes

Caesar salad 25.50
Chicken, fresh leaf salad, caesar dressing,
crispy bacon strips, croûtons 

Vegetable Curry Papadam 25.50
Wok vegetables served in papadam crust,
spicy green thai curry sauce, cashews, basmati rice

 Vegetarian
Meat Origin:
Beef rib steak, Veal, Poultry, Pork, Eggs: Switzerland

All prices are in CHF and include 7,7 % VAT

For 2 people or more
Fondue Chinoise “Deluxe“ at will
Small thin sliced meat
Beef rib steak, veal, pork, chicken
French fries, rice, Mustard fruits, mixed pickles, salad
4 homemade dipping sauces and truffle mayonnaise
per person 49.50

Swiss No. 1’s

Sliced Veal «Zurich style» 42.—
With mushroom-cream sauce served with «Rösti»
and vegetables

Calf liver madeira 39.50
Homemade rösti, seasonal vegetables

Traditional perch fillet 34.50
Roasted in butter and sliced almonds,
boiled potatoes, spinach

Pork escalope with mushroom-cream sauce 29.—
Butter pasta, vegetables

«Schnitzel» breaded pork escalope 29.—
French fries, vegetables

Fried pikeperch with tartar sauce 26.50
French fries, salad

Sweets

Warm chocolate cake
with a scoop of ice cream at your choice 11.50

Small crema catalana 8.—

Homemade nougat-parfait served in a verrine 7.—

Chestnut spaghetti with meringue and whipped cream 10.—
small portion 7.—

Ice cream delights

Coupe «Nesselrode» Chestnut spaghetti, meringue 12.—
and one scoop of vanilla ice cream
Small portion 8.—

Coupe Denmark Two scoops of vanilla ice cream 12.—
with chocolate sauce and whipped cream
Small portion 8.—

Coupe «Sweet Love» 12.—
Two scoops of vanilla ice cream with
warm raspberries and whipped cream
Small portion 8.—

Ice Coffee 12.—
Two scoops of coffee ice cream with espresso
and whipped cream
Small portion 8.—

«Sorbet Colonel» 10.50
One scoop of lemon sorbet, vodka

Ice cream scoops

Chocolate
Caramel
Vanilla
Mocha
Strawberry, 
Lemon sorbet
Raspberry sorbet
Per scoop 3.50
Whipped cream 1.50


