
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

09.03.2026 – 13.03.2026

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

Menu 28 
Vegetarian-Menu 26 

MONDAY
Linguine alla Bolognese with 
classic tomato and meat sauce

Savory mushroom quiche with 
mixed salad 

TUESDAY
Beef rump steak with roasted 
potatoes and glazed carrots

Grilled halloumi with couscous 
salad and tomato sugo

WEDNESDAY
Golden fried veal schnitzel with 
French fries and salad

Aromatic red vegetable curry 
with basmati rice 

THURSDAY
Zurich-style sliced veal with 
pappardelle

Baked brie with figs, mixed salad 
and sweet mustard

FRIDAY
Crispy pike-perch bites, boiled 
potatoes, tartar sauce & spinach

Gnocchi with classic pesto
Genovese

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


