
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

19.01.2026 – 23.01.2026

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

Menu 28 
Vegetarian-Menu 26 

MONDAY
Duck breast with creamed savoy 
cabbage, potato gratin

Crispy flammkuchen with olives 
and gorgonzola

TUESDAY
Quail variation with baby carrots 
and creamy celeriac purée

Fresh lemon risotto with olives 
and feta

WEDNESDAY
Wiedikerli sausage with braised 
shallots and French fries

Pasta al pomodoro with buffalo 
mozzarella

THURSDAY
Veal medallions with buttered 
vegetables and mashed potatoes

Warm glass noodle salad with ve-
getables, sesame and coriander

FRIDAY
Whitefish fillet on olive, tomato 
and dill vegetables

Mild chickpea curry with fragrant 
rice

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


