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Menu from 07. - 11. September 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

Vegetable cream soup

Fried pork escalope

on champignon cream
sauce

Baked potato dices

Broccoli with roasted seeds
 

 Fr. 11.60

Vegetable cream soup

Stuffed rösti rolls

with Fresh cheese

on oven braised vegetables

Leaf salad


 

per 100g Fr. 3.10

Vegetable cream soup

Baked Orkney salmon
escalope

(SCO, farm)

with panko and coconut

on red curry vegetables

and basmati rice


 
 Fr. 20.20

Sweet corn soup with curry

Bami Goreng

Asian curry noodles

with beef, vegetables

and lemongrass

Leaf salad


 

 Fr. 11.60

Sweet corn soup with curry

Appenzeller cheese crust

Bread with white wine,

appenzeller cheese,

crushed pepper and
homemade vinegar
vegetables

Leaf salad


 per 100g Fr. 3.10

Sweet corn soup with curry

Braised rabbit leg

on balsam vinegar gravy

Gratinated polenta

Glazed ginger carrots
 

 Fr. 20.00

Grison wedding soup

Sautéed turkey escalope
(HU)

on redwine sauce

Pilaf rice

Carrots and green peas
 

 Fr. 11.60

Grison wedding soup

Fagottini Formaggi e Noci

Stuffed Pasta

with cheese and nuts

on basil cream sauce

Leaf salad
 

per 100g Fr. 3.10

Grison wedding soup

Currywurst (pork)

on tasty curry sauce

Berlin style

French fries*

Leaf salad


 

 Fr. 15.10

Egg plant soup with limes

Älpler Maggronen

Swiss Pasta dish

with bacon (pork), potatoes,

onions and cheese

on apple compote

Leaf salad


 
 Fr. 11.60

Egg plant soup with limes

Vegetarian plate*

A choice of various
vegetables

and vegetarian dishes
 

per 100g Fr. 3.10

Egg plant soup with limes

Smoked fish bowl

Smoked salmon, trout fillet

and mackerel with
cucumber,

spinach and potato salad

on horseradish sauce

or lemon vinaigrette
 

 Fr. 16.80

Bread soup with marjoram

Breaded plaice fillet

(DE, Northeast Atlantic,
FAO27)

on jogurt Remoulade sauce

Fried potatoes

Leek with horseradish
 

 Fr. 11.60

Bread soup with marjoram

Fried cauliflower

with Provençale herbs

and sauce choron

on pumpkin risotto

Leaf salad


 

per 100g Fr. 3.10

Bread soup with marjoram

Fried chicken piccata

with ham and mushrooms

Spaghetti* with olives oil

and tomato basil sugo

Garden rocket salad


 

 Fr. 19.30


