
By the glass  1dl 75 cl  

Wine  
Recommendations
WHITE WINE
Petit Sios Bianco
Bodegas Costers del Sio,  
Spain, Costers del Segre 8.50 59.50

Grape variety:    Viogner, Chardonnay, Muscat
Character:  A wonderful balance 

between the fruit,  
the mineral notes and the 
great body.

ROSÉ WINE
Whispering Angel
Château d’Esclans,  
France, Pays d’Oc 9.00 63.00

Grape variety:    Grenache, Cinsault, Syrah, 
Mourvèdre, Rolle

Character:  The bouquet is elegant, 
subtle and fresh. Full on 
tongue with a creamy-soft 
structure, mild acidity  
and a fine, fruity finish.  

RED WINE
«Rioja» Edición Limitada DOCa
Ramon Bilbao, Spain
Vintage 2018/19  9.00 63.00

Grape variety:  Tempranillo
Character:  Intense cherry red in color. 

The nose has vanilla and 
roasted aromas in the 
foreground, scents of red 
fruit in the background. A 
rich and complex variety of 
flavors on the palate.

VARIED WINE LIST
To view a greater selection,  
please obtain our large wine list. 

Starters & summer specialities
Italian cream cheese «Burrata» with datterini tomatoes
balsamic and herb dressing starter 17.50
  main 29.00

Charentais-melons with raw ham starter (50 g) 18.00
  main (120 g) 29.50

«Vitello Tonnato» with veal from Central Switzerland
classical preparation with tuna, anchovies and capers starter (80 g) 22.00
  main (160 g) 34.50

Courses of summer
Fresh calf’s liver «Marsala»
Swiss Rösti potatoes 38.00

Barbecue marinated long rib pork chop (250 g) 
fried potatoes with herbs, market vegetables 37.50

Veal Saltimbocca «alla romana» 
Risotto with dried mushrooms, vegetables from the market 41.50

Rib Eye Steak with sauteed chanterelle (180 g)
fresh herb, saffron risotto, broccoli with almonds  43.50

Sea bass «mediterranean style» with lemon oil & pine nuts
oven-roasted vegetables with potatoes and fresh herbs 41.00

SAL AD ON THE SIDE
All main courses can be served with a rich variation of different salads.

Vegetarian & Vegan
Vegetables in a crispy bulgur-crust  
pointed cabbage-mango-salad with cashew nuts and mint 28.50

«Strozzapreti» with chanterelle  
ragout out of tomato and basil  31.50

You can enjoy our special menu every evening from 6 pm on 
and during the weekend, public holidays and on request also at lunchtime.

Sweets
Sundae with fresh strawberries
with vanilla ice cream  
and whipped cream 13.50
  ½ portion 10.50

Pineapple carpaccio with maraschino
pistachios ice cream 13.50

Declaration 
For our meat dishes we use Swiss meat.  
Our sea bass (Dicentrarchus labrax) originates from 
the Mediterranean sea.

About ingredients in our food, which can cause 
allergies or intolerances, we kindly ask you to  
get the necessary information from our employees. 

 VEGAN

Delivery of alcoholic beverages
We are not authorized to sell wine, beer and cider  
to anyone under 16 years; Cocktails, liquors and long 
drinks won’t be served to anyone under 18 years.

All prices in Swiss Francs including 7.7 % VAT.




