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Menu from 19. - 23. October 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

Beetroot soup with
horseradish

Marinated pork escalope

on BBQ sauce

Rosemary potatoes

Pesto vegetables


 

 Fr. 11.60

Beetroot soup with
horseradish

Tortilla Espanola

Spanish potato tortilla

with egg, mixed vegetables

and green sauce

Leaf salad


 
per 100g Fr. 3.10

Beetroot soup with
horseradish

Game week

Fried rabbit dices (AT)

on herb gravy

Pasta* with truffles oil,

fava beans and cherry
tomatoes

Leaf salad


 

 Fr. 19.10

Savoy cabbage soup

Baked chicken breats with
panko

on red curry sauce

Lemongrass risotto 

with vegetables

Leaf salad


 
 Fr. 11.60

Savoy cabbage soup

Kinastic Menu

Fennel orange gratin

with ginger and dill

on wild rice

Leaf salad
 

per 100g Fr. 3.10

Savoy cabbage soup

Game week

Venison escalope (AT)

on Cognac sauce

Chestnut spaetzli dish*

with vegetables and
pumpkin

Leaf salad


  Fr. 20.30

Chicken cream soup

Pumpkin Bratwurst (pork)

on thyme gravy

Spinach polenta

Oven tomato
 

 Fr. 11.60

Chicken cream soup

Stuffed pasta

with sundried Tomatoes

on cheese sauce

Leaf salad
 

per 100g Fr. 3.10

Chicken cream soup

Game week

Medium roasted venison
saddle (AT)

on mulled wine sauce

Potato puree with parsnips*

Balsam vinegar red
cabbage 
 

 Fr. 20.30

Broccoli soup

Turkey piccata Milanese
(HU)

with egg and cheese

Spaghetti on olives oil

on tomato basil sauce

Leaf salad


 
 Fr. 11.60

Broccoli soup

Vegetarian plate*

A choice of various
vegetables

and vegetarian dishes
 

per 100g Fr. 3.10

Broccoli soup

Hunter's Bowl

with wild boar raw ham (AT)

quince chutney,
mushrooms

and thyme croutons

on mountain cranberry
dressing 

or pumpkin vinaigrette


 

 Fr. 16.60

Ratatouille soup

Nasi Goreng

Asian rice dish

with beef,

vegetables, egg and curry

Leaf salad


 

 Fr. 11.60

Ratatouille soup

Potato dough pasta dish*

with mixed vegetables

and fried onions

on sweet pepper coulis

Leaf salad


 

per 100g Fr. 3.10

Ratatouille soup

Game week

Pumpkin ravioli*

with vegetable stripes

and small game stew (AT)

on port wine sauce

Leaf salad


 
 Fr. 16.30


