STARTERS
Leaf salad | roasted seeds | croutons | dressing
Mixed salad | roasted seeds | croutons | dressing

Lamb’s lettuce salad | ham of wild boar(eu) | egg | croutons
SOUPS

Soup of the day ; Recommendation of the day
Hokkaido pumpkin cappuccino | pumpkin oil ice cream

pumpkin brittle

LIGHT & FINE

Planted Red Thai Curry | coconut milk | okra | corn | wild rice

AUTUMNAL DELIGHTS

Escalopes of venison (eu)| roast rosé
red cabbage | chestnuts| tufted pear | cranberries
Brussels sprouts | curd spaetzli

Jugged venison (tu)
tufted pear | red cabbage | chestnuts | curd spaetzli

Sliced chicken

creamy porcini mushroom sauce | provencal rice
FISH

Egliknusperli from the Valais

Tartar sauce | autumn vegetables | boiled potatoes

OUR CLASSICS

Veal Cordon bleu
Kaltbach Gruyeére | ham | autumn vegetables | French fries

Breaded pork escalope
autumn vegetables | French fries

Beef tartare

vegetable pickles | toast

mild | spicy ; hot | your choice
served with French fries

DESSERT

Café Gourmand
Café Creme oder Espresso | something sweet

Apple pie | vanille ice cream

Vermicelles | Emmental meringue | cream

Our prices are quoted in CHF and include VAT
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