
Restaurant & Bar

All prices in Swiss francs, including service & VAT. If you have any 
allergies or intolerances, please ask our service staff about the 
allergen menu.

Winelist

05.01.2026 – 09.01.2026

WEEKLY MENU
includes soup or salad
(Home-, French- oder Italian Dressing)

Menu 28 
Vegetarian-Menu 26 

MONDAY
Pork steak with crisp green be-
ans, oven-baked potato gratin

Vegetable quiche with bitter 
chicory

TUESDAY
Veal escalope with cabbage and 
creamy mashed potatoes

Penne with red pesto, fresh 
burrata and basil 

WEDNESDAY
Sliced chicken Mediterranean-
style caponata, basmati rice

Spiced chickpea curry with silky 
sweet potato mash

THURSDAY
Spare ribs with zucchini vegeta-
bles, sweet potato French fries

Gnocchi with gorgonzola pesto 
and cherry tomatoes

FRIDAY
Sea bream fillet with horseradish 
sauce, ricotta spinach, potatoes

Falafel with tahini sauce, 
couscous and aubergine

LOULOUS FAVOURITES
Lamb’s lettuce salad 
with bacon, artichokes 
and poached egg	 19

Asian beef tartare 
lightly seared, coriander, 
walnut oil, mayak-egg, 
brioche, and herb salad 	 19 / 33

Tagliolini with 
black truffles	 18 / 27 

Spicy red-wine-chilli-
bratwurst 	 17 / 25

Fried zander, purple 
potatoes, spiced apples, 
saffron fennel	 39 

Signature burger with 
fried egg, veal-bacon, 
truffle oil, coleslaw and 
crispy French fries 	 38

OH..LALA...	
Moules & Frites	 17 / 25 
Fresh mussels in 
white wine broth, 
crispy French fries


