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Menu from 26. - 30. 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

Vegetable cream soup

Sliced pork

on tomato sauce

Pasta with basil pesto

Leaf salad
 

 Fr. 11.60

Vegetable cream soup

Gratinated cauliflower

with mornay sauce

and mashed potatoes and
carrots

Leaf salad


 

per 100g Fr. 3.10

Vegetable cream soup

Corn fed chicken breast (F)

teriyaki style

with chop suey

and perfumed rice


 

 Fr. 18.80

Quinoa soup with
vegetables

Turkey escalope (HU)

with cornflakes

on sesame ginger sauce

Fried curry rice

with vegetables and sprouts

Leaf salad


  Fr. 11.60

Quinoa soup with
vegetables

Tasty beetroot falafel

with curcuma sauce

and lukewarm tabouleh

Leaf salad


 

per 100g Fr. 3.10

Quinoa soup with
vegetables

Sliced veal on boletus
sauce

Pasta* with pumpkin

and seed oil

Leaf salad


 
 Fr. 20.50

Grison wedding soup

Homemade jugged
venison (AT)

on mountain cranberry
sauce

Thyme potatoes

Brussel sprouts and
pumpkin
 

 Fr. 11.60

Grison wedding soup

Fried bread dumplings

on champignons with
cream

and deep fried garden
rocket

Leaf salad


 
per 100g Fr. 3.10

Grison wedding soup

Fried gilthead fillet

(GR, farm)

with tomato olives crust

on tarragon sauce

Pilaf rice

Mediterranean vegetable
stew


  Fr. 19.40

Asian cucumber soup

Älpler Maggronen

Swiss pasta dish

with bacon (pork),

potatoes, onions,

gratinated with cheese

and apple compote

Leaf salad


  Fr. 11.60

Asian cucumber soup

Crispy puff pastry strudel

with small vegetables

and cress sauce

Leaf salad


 

per 100g Fr. 3.10

Asian cucumber soup

Köfte-Bowl

with Turkish beef burger,)

kisir, hummus, farmers
cheese

on ajvar sauce CEO

or pomegranate vinaigrette


 
 Fr. 16.70

Lentil soup with Balsamico

Fried trout fillet (IT)

on dill pernod sauce

Saffron risotto

Leaf spinach


 

 Fr. 11.60

Lentil soup with Balsamico

Tofu piccata with herbs

on pumpkin sauce

on creamy vegetable ebly

Leaf salad


 

per 100g Fr. 3.10

Lentil soup with Balsamico

Vallaisanne Steak

Gratinated pork steak

with tomato and Swiss
cheese

on gravy

Dauphin potatoes*

Mixed vegetables


  Fr. 19.80


