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Menu from 23. - 27. February 2026

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

Asian vegetable soup

Sliced pork

with vegetables and sprouts

on satay sauce

Parfumed rice

Leaf salad


 

 Fr. 11.60

Asian vegetable soup

Vegetarian Swabian
dumplings*

on mushrooms with cream

and herbs

Leaf salad


 

per 100g Fr. 3.10

Asian vegetable soup

Shepherd's pie of beef

Small beef stew with onions

and vegetables on gravy

gratinated with mashed
potatoes

Leaf salad
 

 Fr. 16.20

Vegetarian barley soup

Spaghetti Bolognese

Pasta on olives oil

and tasty minced beef
sauce

with vegetable dices

and fresh herbs

Leaf salad


  Fr. 11.60

Vegetarian barley soup

Spanish vegetable tortilla

with egg and herbs

on saffron aioli

Leaf salad


 

per 100g Fr. 3.10

Vegetarian barley soup

Medium roasted lamb
shoulder (NZ)

on honey thyme sauce

Wild rice

Mixed vegetables
 

 Fr. 19.30

Grison wedding soup

Nasi Goreng

Asian rice dish

with sliced chicken,

vegetables, sprouts and
curry

Leaf salad


 
 Fr. 11.60

Grison wedding soup

Various tepid vegetable

and cheese tarte

Leaf salad
 

per 100g Fr. 3.10

Grison wedding soup

Pulled Pork

Slow cooked pulled pork

in hamburger bun

with whisky Relish

and cole slaw

Leaf salad




  Fr. 15.00

Ratatouille soup

Veal Bratwurst (pork)

on mustard sauce

Herb potatoes

Green peas with cream
 

 Fr. 11.60

Ratatouille soup

Grison cheese crust

Bread with white wine,

mountain cheese, cribbled
pepper

and homemade vinegar
vegetables

Leaf salad


 per 100g Fr. 3.10

Ratatouille soup

Smoked Salmon Bowl

with smoked salmon (NO,
farm)

Edamame, sushi rice

on dill honey sauce

or wasabi vinaigrette


 
 Fr. 16.80

Leek cream soup

Baked pollock fillet

in beer batter

(GB, Northwest pacific,
FAO67)

on remoulade sauce

Tomato rice

Spinach with cream


  Fr. 11.60

Leek cream soup

Spelt Pasta Puttanesca

Spelt pasta* on olives oil

and tasty tomato sauce
with egg plant, capers,
garlic and chili

Leaf salad


 
per 100g Fr. 3.10

Leek cream soup

Fried beef rump dices

on sherry cream sauce

Dauphin potatoes*

Broccoli with almond butter
 

 Fr. 19.60


