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

12. - 16. October 2026

Vegetarian Menu

Special menu of the day

Monday

Lemongrass soup with
sesame

Pork goulash Szegedine
style

with cabbage and sour
cream

Parsley potatoes

Market vegetables

Fr. 11.60

Lemongrass soup with
sesame

Sweet potato casserole
with homemade spatzli,
Swiss cheese

and fried onions

Leaf salad

per 100g Fr. 3.10

Lemongrass soup with
sesame

Baked European perch fillet
(DE, inland fisheries)

in beer batter

with tartar sauce

Camargue rice

Mixed vegetables

Fr. 18.10

Tuesday

Rice cream soup with
ginger

Indian Chicken Masala
Indian chicken dish

with vegetables, roasted
curry,

coconut milk

and curcuma rice

Leaf salad Fr 11.60

Rice cream soup with
ginger

Mediterranean vegetables
tarte

with pine nuts,

goat fresh cheese

and herb garlic sauce
Leaf salad

per 100g Fr. 3.10

Rice cream soup with
ginger

Shepherd's pie of beef
Small beef stew with onions
and vegetables on gravy
gratinated with mashed
potatoes

Leaf salad

Fr. 15.00

Wednesday

Zuppa Mille Fanti
Sliced Beef Stroganoff
on sweet pepper sauce,
onions

and Gherkins

Noodles

Glazed carrots

Fr. 11.60

Zuppa Mille Fanti
Semolina ginger slices*
on Asian vegetables
with wasabi sauce

Leaf salad

per 100g Fr. 3.10

Zuppa Mille Fanti

Sliced venison (AT)

on juniper cream sauce
Pumpkin spaetzle*

Red cabbage with balsam
vinegar

Fr. 19.70

Thursday

Parsnip soup

Tasty meat loaf
(beef/pork)

on mushrooms sauce
Potato puree

Green beans

Fr. 11.60

Parsnip soup

Spaghetti alio e olio
Spaghetti* with olives oll,
garlic, chive, tomatoes
and chili crumble

Leaf salad

per 100g Fr. 3.10

Parsnip soup

Gambas Bowl

with garlic prawns

(VN, aqua farm),
sesame cucumbers and
olives

on orange saffron sauce
or dates vinaigrette

Fr. 16.80

Friday

Artichoke cream soup
Fried pike perch fillet
(KAZ, inland fisheries)
on herb cream sauce
Tomato risotto

Cream spinach

Fr. 11.60

Artichoke cream soup
Aloo Gobi

Indian potato dish

with cauliflower beans,
green peas, gingetr,
garlic and coriander
Leaf salad

per 100g Fr. 3.10

Artichoke cream soup
Medium roasted lamb
rump (N2)

on rosemary sauce
Gratinated polenta*
Peperonata

Fr. 19.40




