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Menu from 18. - 22. 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

Lentil cream soup

Asparagus liver cheese
(pork)

on champignon sauce

Potato cuts

Glazed green peas
 

 Fr. 11.60

Lentil cream soup

Penne all Arrabbiata

Pasta with olives oil

on spicy tomato sauce

with chili, garlic

and basil

Leaf salad
 

per 100g Fr. 3.10

Lentil cream soup

Medium roasted duck
breast (F)

on orange cranberries
sauce

Olives risotto

Mixed market vegetables


 
 Fr. 19.30

Ratatouille soup

Chicken breast

on Szechuan soy sauce

Basmati rice

Asian wok vegetables


 

 Fr. 11.60

Ratatouille soup

Aloo Gobi

Indian curry with cauliflower

potatoes, green peas,

ginger, garlic and coriander

with homemade naan-
bread

Leaf salad


 per 100g Fr. 3.10

Ratatouille soup

Frito misto di Pesce

Baked fish fillets

and seafood (NO/VN/ES)

on sauce rouilles

with herb vegetables

and tomato basil baguette*


 
 Fr. 17.90

Zuppa Mille Fanti

Sliced beef

with horseradish fresh
cheese sauce

Noodles

Cauliflower Polish style
 

 Fr. 11.60

Zuppa Mille Fanti

Oven braised egg plant

with peppermint pesto

on creamy vegetable ebly

Leaf salad


 

 Fr. 3.10

Zuppa Mille Fanti

Bacon-BBQ-Burger

Homemade pork burger

with bacon and BBQ sauce

in sesame bun

French fries*

Leaf salad


 
 Fr. 18.10

Rice cream soup with
ginger

Veal Bratwurst (Schwein)

on onion sauce

and mixed Potato
vegetable dish

Leaf salad
 

 Fr. 11.60

Rice cream soup with
ginger

Vegetarian plate*

A choice of various
vegetables

and vegetarian dishes
 

per 100g Fr. 3.10

Rice cream soup with
ginger

Italo Bowl

with mozzarella pearls,

pasta and Balsam vinegar

on tomato sauce

or herb vinaigrette
 

 Fr. 16.60

Sweet corn soup with
honey

Fried salmon escalope

(NO, farm)

on choron sauce

White wine risotto

Stewed leek


 
 Fr. 11.60

Sweet corn soup with
honey

Homemade basil spätzle*

with asparagus, turnip
cabbage, cherry tomatoes
and romanesco

on mushrooms sauce

Leaf salad


 per 100g Fr. 3.10

Sweet corn soup with
honey

Sauteed beef rump dices

on taleggio sauce

Pasta* with artichoke

and garden rocket

Leaf salad


 
 Fr. 19.30


