
 

 

 vegetarian dish / For information on allergies or origin of the individual dishes, please contact our staff. 
 all prices are in Swiss Francs and including value added tax of 8.1% 

follow us & 
and win 
a dinner  
for two  

 

  

 

 

 

 

 

 

  

  

 

18. – 22. March 2024  

                           Choose between a milanese stracciatella pesto soup or 
a mexican corn salad with chilli dressing 

TRENDY MEAL 27.- 
Cauliflower | in a curry batter | fried | goat cheese flakes | roasted pine seeds | risotto with carrots 

RUSTIC SPECIALTY 24.- 
 Hörnli ‘Bolovito’ | swiss macaroni cooked al dente | veal bolognese | grated Emmental cheese | apple sauce  

CHEF’S FAVORIT 36.- 
Pork fillet «Wellington» | puff pastry | cooked in the oven | cognac cream sauce with boletus | broccoli with almonds | tagliatelle 

PETRI HEIL 29.- 
 Red fish fillet | fried | red onion coat | hummus with spinach | cilantro white wine sauce | spring onions | grilled red peperoni  

MEATLESS 22.- 
Lentil Dahl | lentil ragout | coconut sauce | glazed pak choi | cashewnuts | Basmati rice with cilantro and raisins 

 
DUCK TERRINE «MARIE-LOUISE» 22.-  

 duck terrine  refined with port wine  sauternes jelly  fig chutney  frisee  toast 

SHEEP’S CHEESE MOUSSE  18.- 
 refined with coconut milk  blood orange chutney  beetroot cream  wild herb salad  horseradish  

TARTAR CLASSIC 
Beef  prepared mild, medium or hot spiced  capers  red onions  egg yolk cream 24.- 
 

   ½ Portion  Main Course 

ENTRECÔTE «CAFÉ DE PARIS» (200 g)  53.- 
 argentinian Angus beef  fried  “Café de Paris“-sauce  gratinated  pimientos  French fries 

 ZURICH SLICED VEAL 32.- 42.- 
pan-fried strips of veal  creamy mushroom sauce  roesti (grated fried potatoes) 

CALF’S LIVER 29.- 38.- 

 veal liver strips fried in butter  shallots  sage & garden herbs  roesti (grated fried potatoes 

FILETS OF PERCH FROM LAKE ZURICH 32.- 42.- 
 deep-fried in Champagne batter  tartar sauce  boiled herb potatoes  lemon 

   RAVIOLI ROYAL              20.-  36.- 

               homemade truffle ravioli  creamy Champagne sauce  arugula  

              SALAD «FRANÇOIS»  27.- 

                 seasonal salads  lukewarm chicken breast strips  fried bacon strips  tomatoes  egg  

                       Main Course 

TARTAR SYMPHONIE (6 different tartar variations arranged on one plate)   42.- 

 Classic | Toscana  Tennessee  Périgord  Nordica  Vegan 

TARTAR CLASSIC    35.- 
 Beef  prepared mild, medium or hot spiced  capers  red onions  egg yolk cream   

            TARTAR PARIS STYLE  38.-

Beef  Armagnac  gratinated with Café de Paris butter  french fries  

 TARTAR PÉRIGORD       44.-                        
 Veal  truffle essence  port wine fig  wild herb salad  walnut pesto  



 

 

 

 

 

For information on allergies or origin of each dish, kindly contact our staff. All prices are in Swiss Francs and including value added tax of 8.1%. 

HOMEMADE DESSERTS  

CRÊPES-SUZETTE 
(for 2 persons, flambeéd at the table) p.P. 19.- 

the classic of all desserts  flambeéd with Grand Marnier  orange fillets  vanilla ice cream 

WHITE COFFEE MOUSSE (speciality of our house!) 16.-  

Felchlin chocolate  flavoured with Arabica coffee  saffronized cumquats  pistacchio ice cream 

TARTE AU CHOCOLAT 17.- 

dark chocolate cream  shortcrust base  Marc de Champagne  blueberry compote 

CRÈME BRÛLÉE 16.- 

with Bourbon vanilla  cane sugar crumble  marinated berries  cassis sorbet 

CLAFOUTIS AUX CERISES 15.- 

lukewarm, french egg cake  marinated sour cherries vanilla ice cream  whipped cream 

CHEESE PLATE 100g 19.-  

Blaues Hirni (blue cheese)  Girenbaderli (soft cheese)  mountain cheese Mädris (semi hard cheese)  Brigel’s goat cheese (semi-hard cheese)  
served with fruit bread and seasonal fruit chutney 

COLD TEMPTATIONS  SMALL COUPE LARGE COUPE 

BROWNIES  13.- 18.-  

chocolate and vanilla ice cream  hot chocolate sauce  brownies  cream 

AMANDA 12.- 17.-  

hazelnut, chocolate ice cream and vanilla ice cream  almonds  cream 

HAVANNA 13.- 18.-  

rum and espresso ice cream  Havanna rum  banana pieces  cream 

HOT-BERRY 13.- 17.-  

vanilla and strawberry ice cream  hot berries  cream 

DANEMARK 12.- 17.-  

vanilla ice cream  hot chocolate sauce  cream 

ICE-CAFÉ 13.- 18.-  

espresso ice cream  chilled Arabica coffee  coffee beans  cream 

CASSIS-VIEILLE PRUNE 15.- 19.-  

fruity blackcurrant sorbet  shot of delicate Vieille Prune 

LIMONE-VODKA  15.- 19.-  
refreshing lime sorbet  shot of Absolut vodka 

 

ICE-CREAM SELECTION 
vanilla, chocolate, strawberry, espresso, hazelnut, rum, lime or blackcurrant sorbet  1 scoop 5.-  
with cream +2.- / with Vieille Prune, Kirsch, Williams, Vodka, Cointreau, Rum  2 cl.  5.- 
 


