seit 1938

Monday — Friday from 3 pm
Saturday and Sunday from 11.30 am

STARTERS
Soup of the Day 12
Summer salad 13

Salanova lettuce, arugula, pea shoots,
and pickled beetroot with tomato dressing

Duck liver terrine 28
with mango chutney and toast

Warm Goat Cheese 15
with herb crust
and marinated peppers

3-COURSE MENU

Warm Goat Cheese
with herb crust
and marinated peppers
1dl Les Jamelles, Sauvignon Blanc, Provence

% %k %
Fish Crisps
with tartar sauce and summer salad

1dl Teresa Manara, Chardonnay, Salento

% %k %k

Caramell- Brownie

Brownie with pecans, one scoop of vanilla
ice cream, whipped cream, and caramel
sauce

0.5d1 S0 Noelle, Port wine vinification,
Tegerfelden

Menu 56
Wine pairing + 20

All Prices in CHF, incl. VAT & Service

MAIN COURSE

Beef Filet 200g 91
Poularde 35
with jus or onion compote

and sauteed Potatoes or vegetables

Cold Roastbeef 36
or Fish Crisps 35
with tartar sauce and summer salad

Breaded Escalope of Veal 42
with cranberry sauce and french fries

Sliced Veal Zurich Style 1408 42
with a mushroom cream sauce

and hash brown potatoes

Beef Tartare 1409 37
mild or spicy 7og 24
with calvados or cognac

served with toast and butter

side dish of french fries +7.5
Sautéed summer mushrooms 30
with herb butter, white bean cream

and Macaire potatoes

Homemade Vacherin Ravioli 32

with “Belper Knolle” and glazed pears




