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Menu from 04. - 08. May 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

Broccoli cream soup

Sliced pork 

on onion cream sauce

Rosemary potatoes

Market vegetables


 

 Fr. 11.60

Broccoli cream soup

Semolina ginger slices*

on Asian vegetables

with wasabi sauce

Leaf salad


 

per 100g Fr. 3.10

Broccoli cream soup

Spring awakening

Pike perch fillet

(KAZ, Inland fisheries)

with wild garlic crumble

on elder flower sauce

and asparagus risotto*

Leaf salad


  Fr. 19.10

Wild garlic cream soup

Chicken breast jambalaya

with coconut flakes

on lemongrass sauce

Curry rice with raisins

and pineapple

Leaf salad


 
 Fr. 11.60

Wild garlic cream soup

Stuffed puff pastry shells

with Mediterranean
vegetables

and roasted cashews

Leaf salad


 

per 100g Fr. 3.10

Wild garlic cream soup

Spring awakening

Fried pork steak

with morels asparagus stew

Crispy roesti*

Mixed spring vegetables


 

 Fr. 20.30

Chicken bouillon with
croutons

Sliced beef Stroganoff

with champignons, onions,

gherkins and sweet pepper
sauce

Saffron noodles

Green beans


  Fr. 11.60

Chicken bouillon with
croutons

Deep fried samosas

with curcuma ginger sauce

on limes couscous

Leaf salad


 

per 100g Fr. 3.10

Chicken bouillon with
croutons

Spring awakening

Asparagus ravioli

with cherry tomatoes

on smoked salmon sauce

Leaf salad


 
 Fr. 16.70

Asparagus cream soup

Marinated pork steak

with BBQ sauce

French fries

Sweet corn with herbs


 

 Fr. 11.60

Asparagus cream soup

Vegetarian plate*

A choice of various
vegetables

and vegetarian dishes
 

per 100g Fr. 3.10

Asparagus cream soup

Spring Bowl

with raw ham (pork),

asparagus and nuts
croutons

on wild garlic dressing

or chive vinaigrette


 
 Fr. 17.30

Beetroot cream soup

Tandoori Turkey escalope
(HU)

on jaipur curry sauce

and Indian vegetable rice

Leaf salad
 

 Fr. 11.60

Beetroot cream soup

Pasta al Pesto Genovese

Pasta* with tasty pesto

of basil, garlic,

olives oil, parmesan

and roasted pine nuts

Leaf salad


 
per 100g Fr. 3.10

Beetroot cream soup

Spring awakening

Medium roasted lamb
rump (NZ)

on balsam vinegar sauce

and early potatoes*

with two types of asparagus

Leaf salad


  Fr. 19.40


