
 
 

We cook with love and fresh ingredients J 
 

The prices are in CHF and include the statutory value added tax. 

 
 
 

Lunch service from 11.30 a.m to 01.30 pm 

 
 
Meat menu 

 

served with menu salad  or 
seasonal soup  
 
Braised Duroc CH pork jaws with green 
vegetables and sour cream mashed 
potatoes   
36.5 
 
 
Veggie menu 
 

served with menu salad  or 
seasonal soup  
 
Bulgur tabbouleh on muhammara and 
roasted carrots with raz el hanout  
32.5 
 
 
 
à la carte 

 

Baked goat cheese with 
Spring leaf salad with beetroot 
vinaigrette with radishes and beetroot 
pickles and herb croutons  
21 
 
Colorful leaf salad with pickled 
vegetables and seed- and nut granola 
Schöngrün dressing or beetroot 
vinaigrette  
13 
 
 

Small green salad with croutons and 
seeds  
7.5 
 
Soup of the day  

Small 7.5 / large 9 
 
 
 
 
 
 

 
Pasta 
 

Chicche – small potato gnocchi in 
tomato sauce with herb pesto  
24 
 
 
Quiche 
 

Asparagus Tarte Tatin with tarragon 
quark and roasted nuts  
22 
 
 
Stew 
 

Borlotti bean cassoulet on white bean 
purée with onsen egg on salsa verde  
24 
 
 
Dessert 
 

Dessert of the day 
11 
 

Mini-Dessert   
5 
 

Pistachio affogato  
9.5 
 

Cake of the day with cream   
9.5 
 

Glädus ice cream in a pot  
6 
 

Cream:  Salted caramel, Chocolate, 
Pistache, Irish Coffee 

Sorbet: Lemon, Elderflower  
 

 Vegan available on request 
 Lactose 
 Gluten 

 
 
 
 


