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
11.30-13.15h

Menu from

Today's menu

Vegetarian Menu

02. - 06. June 2025

Special menu of the day

Monday

Lentil soup

Asparagus liver cheese
(pork)

on mustard cream sauce
Noodles

Glazed green peas

Fr. 11.60

Lentil soup

Veggie Nuggets
with cocktail sauce
French fries*

Leaf salad

per 100g Fr. 3.10

Lentil soup

Roastbeef English

on bearnaise sauce

Red wine risotto

Broccoli with almond butter

Fr. 20.50

Tuesday

Vegetarian onion soup O
Sri Lanka sliced chicken
with lemongrass, coconut
milk

and roasted curry
Parfumed rice

Leaf salad

Fr. 11.60

Vegetarian onion soup O
Farfalle Mediterraneo
Pasta* with garden rocket
pesto,

braised vegetables

and chopped parmesan
Leaf salad

per 100g Fr. 3.10

Vegetarian onion soup O
Bratwurst Nuremberg style
with two kinds of mustard
on fried potato dough
pasta* with white cabbage,
champignons and marjoram
Leaf salad

Fr. 17.60

Wednesday

Beef bouillon with croutons
G

Hornli mit G'hacketem
Pasta with olives oil

on tasty minced beef sauce
with vegetable dices, herbs
and apple compote

Leaf salad

Fr. 11.60

Beef bouillon with croutons
G

Stuffed potato rolls

with fresh cheese

on horseradish leek with
cream

Leaf salad

per 100g Fr. 3.10

Beef bouillon with croutons
G

Fried seabass fillet

(GR, farm)

with mushroom crust

on herb cream sauce
Saffron rice

Glazed carrots

Fr. 19.10

Thursday

Vegetarian barley soup GL
Fried pepper steak (pork)
on BBQ sauce

Fried potatoes with onions
Mixed market vegetables

Fr. 11.60

Vegetarian barley soup GL
Gratinated vegetable roesti*
with mountain cheese

and mushrooms sauce

Leaf salad

per 100g Fr. 3.10

Vegetarian barley soup GL
Spicy Tuna Bowl

with spicy tuna salad,
sushi rice and mixed
sprouts

on pink ginger dressing

or herb vinaigrette

Fr. 16.70

Friday

Indian vegetable soup
Baked St.Pierre fillet
(NZ, Pacific, FAO77)
with dill and egg

on Pernod sauce

Red plain Rice

Leaf spinach

Fr. 11.60

Indian vegetable soup
Gnocchi ala Romana
Roman semolina dumplings
with sage butter and
parmesan

on melted tomatoes

Leaf salad

per 100g Fr. 3.10

Indian vegetable soup
Medium roasted pork fillet
on coffee chili sauce
Duchesse potatoes*
Carrots with sweet corn

Fr. 19.80




