
 

Salads und Starters 
Lettuce with Grapes 

pine nuts | pumpkin cubes | thousand Island Dressing 

12.50 

Lamb's lettuce | bacon | egg 

12.50 

Beef tartare | salad bouquet | toast 

19.50 / 29.50 

Graved salmon 

Dill Mustard Sauce | salad bouquet 

21.00 / 32.00 

 

Soup 
Porcini mushroom soup 

with Mostbröckli 

12.50 

Pumpkin cream soup 

10.50 

Curry cream soup 

with giant prawns 

12.50 

Soup of the day 

8.50 

 



 

Wild dishes 
 

Roe deer pepper „hunter style“ 

spaetzle | red cabbage | brussels sprouts | cranberry-apple | sweet chestnuts 

29.50 

 

Wild boar stewed in red wine 

mashed chestnut- potato | red cabbage | brussels sprouts | cranberry-apple  

29.50 

 

Venison fillet with cognac cream sauce 

spaetzle | red cabbage | brussels sprouts | cranberry-apple  

sweet Chestnuts 

43.50 

 

Venison schnitzel with chanterelle sauce 

spaetzle | red cabbage | brussels sprouts | cranberry-apple  

sweet Chestnuts 

38.50 

 

 

Saddle of venison on pre-order !!! 

 

 



Main dish 

 
Argentinian beef fillet from the grill 

croquettes | vegetables | cognac sauce 

54.00 

 

Beef fillet "Stroganoff" 

spaetzle | vegetables 

43.50 

 

Lamb chops in red wine sauce 

fried potatoes | creamed cabbage 

39.50 

 

Homemade meatloaf with red wine sauce 

mashed potatoes | red cabbage 

27.50 

 

Chicken curry slices 

rice | vegetables 

29.50 

 

Breaded schnitzel from pork or veal 

french fries | vegetables 

25.00/35.00 

 



Vegetarian 

 
Porcini mushroom ravioli | brown sage butter 

26.50 

Pumpkin risotto | aubergine breaded schnitzel 

26.50 

Autumn side dish 

Spaetzle | Red cabbage | Brussels sprouts | mushroom cream sauce  

sweet Chestnuts 

26.50 

 

 

Classics 
Olma veal sausage 

onion sauce | hash browns | vegetables 

25.00 

Sliced veal „Zurich style“ 

hash browns | vegetables  

38.50 

Veal liver strips „chef's style“ 

hash browns | vegetables 

36.50 

Cordon bleu from pork or veal 

french fries | vegetables 

28.50/38.50 



 

 

Fish 
 

Crispy fried sea bass fillet 

creamed cabbage | rosemary potatoes 

38.00 

 

Grilled salmon trout fillet 

pumpkin risotto | melting tomatoes 

34.00 

 

Product Declaration 

Veal:    Switzerland 

Pork:    Switzerland 

Chicken:   Switzerland 

Fillet of beef: Argentina 

Beef:    Switzerland 

Lamb:    New Zealand/ Australia  

Wild meat:   Austria  

Fish:    Italy/Norway 

Unless otherwise stated, our bread and baked goods were produced in 

Switzerland. 

For information about allergens in individual dishes, please contact our staff. 


