
D A I L Y  M E N U   35.– 

Menu salad or menu soup 
Main course 29.– 
Dessert 
 
 
 
S T A R T E R 
 
Menu soup*  8.– 
 
Menu salad** 8.– 
 
Veal bone marrow  
Onion-chutney | roasted bread 14.– 
 
Lamb‘s lettuce** 12.– 
With egg* 14.– 
With egg and bacon  17.– 
 
 
 
C L A S S I C S 
 
Meatloaf 
Vegetables | veal jus 34.– 
 
Dry aged mountain pork chop  
Vegetables | veal jus  42.– 
 
Veal cordon bleu  
Chaux d’Abel | ham of mountain pork 49.– 
 
Beef tartare | roasted bread 38.– 
 
Manzo Brasato  
Vegetabels | veal jus 38.– 
 
To all mains is one side dish: mashed potatoes**, 
Pommes Allumettes** or vegetables* included.

V E G E T A R I A N  M E N U   30.– 
 
Menu salad or menu soup 
Vegetarian main course 24.– 
Dessert 
 
 
 
V E G I  |  V E G A N 
 
Beetroot stew bourguignon** 

Pumpkin puree 29.– 

 
200g Fondue  
from Maison Sterchi* 30.– 
 
 
 
D E S S E R T 
 
Meringues 
Vanilla ice cream | double cream* 16.– 
 
Chocolat fondant | yogurt ice cream* 14.– 
 
Ice cream * 5.– 
Vanilla | chocolate | yogurt 
Hazelnut | chestnut | mokka 
 
Sorbet ** 5.– 
Lemon | strawberry | quince 
 
With cream + 2.– 
With double cream + 4.–

All Prices in CHF incl. VAT | veal, porc, beef: Switzerland | *=vegetarian | **=vegan


