
 
 

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  
 
Chicken Thigh Steak with spiced Bulgur, 
Vechiger Asparagus and lemon yogurt  
36.5 
 
 
Veggie menu 
 

served with menu salad  or 
seasonal soup  
 
Vechiger asparagus risotto with 
mascarpone, herbs and wild garlic buds

 
36.5 
 
 
 
à la carte 

 

Caesar salad with herb croutons and 
Parmesan shavings in Cesar dressing  
16 
+ 7 with chicken CH 
 
Colorful leaf salad  
Seed- and nut granola 
Schöngrün dressing or Blackberry 
vinaigrette  
13 
 
 

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

Small 7.5 / large 9 
 
 
 
 
 
 
 

 
Pasta 
 

Orecchiette with blue cheese sauce, 
pears, walnuts and arugula  
24 
 
 
Quiche 
 

Bell pepper quiche with marjoram oil, 
cottage cheese and pine nuts  
23 
 
 
Stew 
 

Breaded goats cheese on lukewarm 
quinoa salad with cucumbers, tomatoes 
and fig vinaigrette /  
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  

Sorbet: Lemon, Elderflower, Raspberry  
 

 Vegan available on request 
 Lactose 
 Gluten 

 
 
 
 


