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Menu from 21. - 25. April 2025

Today's menu Vegetarian Menu Special menu of the day

Daily available

Daily available
Price each 100 g
All prices incl. 8.1%
MwSt.

Salad buffet
Fr. 2.90

Vegetables, noodles,
rice, etc.
Fr. 2.60

Dessert buffet
Fr. 2.90

Opening Times

Monday - Thursday
7.00 - 17.00 h
Friday
7.00 - 16.00 h
Lunch
11.30 - 13.15 h

Our restaurant closed
during the holiday. We
wish you a Happy Easter
and look forward to
welcoming you again on
Tuesday, 22.04.2025.
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Celery cream soup with
apples

Homemade minced veal
steak

with herb butter

Baked potato cuts

Green beans
 

 Fr. 11.60

Celery cream soup with
apples

Pasta al Arrabiata

Pasta* with olives oil

on spicy tomato sauce

with chili, garlic

and basil

Leaf salad
 

per 100g Fr. 3.10

Celery cream soup with
apples

Medium roasted duck
breast (F)

on Balsam vinegar cherry
sauce

Risotto

Mixed market vegetables


  Fr. 19.10

Beef bouillon with egg

Satay Chicken

Chicken breast

on spicy peanuts sauce

Vegetable rice with sprouts 

Leaf salad


 

 Fr. 11.60

Beef bouillon with egg

Vegetable frittata

with egg, rosemary,

roasted nuts and sour
cream

Leaf salad 
 

per 100g Fr. 3.10

Beef bouillon with egg

Whole roasted pork fillet

on bearnaise sauce

Dauphin potatoes*

Glazed carrots
 

 Fr. 20.00

Cucumber ginger soup

Sliced pork Zurich style

with champignon cream
sauce

Noodles

Broccoli with almonds 
 

 Fr. 11.60

Cucumber ginger soup

Vegetarian plate*

A choice of various
vegetables

and vegetarian dishes
 

per 100g Fr. 3.10

Cucumber ginger soup

Crispy chicken Bowl

with chicken nuggets

crazy carrots chutney,

apple cole slaw

on cocktail sauce

or limes vinaigrette
 

 Fr. 17.00

Vegetable cream soup

Sautèed seabass fillet

(TR, farm)

on Pernod sauce

Boiled potatoes

Cream spinach
 

 Fr. 11.60

Vegetable cream soup

Baked falafel

on curry ginger sauce

and lukewarm tabouleh

with lemon, peppermint,

spring onions and olives oil

Leaf salad


 
per 100g Fr. 3.10

Vegetable cream soup

Pork steak vallaisanne style

with raclette cheese and
tomatoes

on gravy

Saffron Noodles*

Green peas and sweet
peppers
 

 Fr. 19.10


