
 

Weekly menu 
26.10.-30.10.2026 
 

Starters 
OVEN-BAKED PUMPKIN SOUP     6.50 
ginger and amaretti crumble  
  
LAMB’S LETTUCE    6.50 

with egg and onion sprouts  
 

Main course 
CORN-FED DUCK BREAST    26.- 

potato gratin, spinach with root vegetables and port wine jus 
 
CRISPY BREAD DUMPLINGS    24.- 
oven-baked Hokkaido pumpkin,   
Quince red cabbage, mushroom cream ragout and kale crisps 
 
MOUNTAIN CHEES RAVIOLI    22.- 
thyme nut butter, pear chutney and riesling foam 
 

Weekly special 
BRATWURST    19.- 
rösti croquettes and onion sauce 

 

Dessert 
MINIDESSERT    5.- 
 
KAISERSCHMARRN    6.50 

with vanilla ice cream 
 

Wine of the week 
WHITE WINE   1 DL 6.- 

Mythos, Landolt wines   5 DL 30.– 
Switzerland  
 
RED WINE   1 DL 6.- 

Porta da Calada, Landolt wines   5 DL 30.– 
Portugal 
 

 


