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Salads

Fries

Summer salads

Sausage and Cheese Salad 235
Colored Leaf Salad | Onions | Cherry Tomatoes | Pickles

¥ Cheese salad 235
Colored Leaf Salad | Onions | Cherry Tomatoes | Pickles
Sausage salad 235
Colored Leaf Salad | Onions | Cherry Tomatoes | Pickles
Salad with Black Tiger Prawns 30.5
Salad with Chicken Strips 28.5
Salad with Samosa (Indian Pastry) 27.5
Caesar Salad 27.5
Chicken strips | crisp iceberg lettuce | bread croutons
shaved Parmesan
Autumn House Salad 21
Lollo | Arugula | Iceberg Lettuce | Bread Croutons
Sautéed Mushrooms | Chanterelles | Walnuts
Pumpkin | Raspberry Dressing
Maybe a portion of fries with that? 9




Foreplay

Soups ¥ Homemade soup of the day 12
Ask our staff
Spicy, green Thai curry soup 16
Shrimp skewers | Coconut | Ginger | Green Curry | Chilli
Salads Fresh leaf lettuce 9.5
Mixed salad starter 12.5
Main course 19.5
Autumn House Salad starter 15.5
Lollo | Arugula | Iceberg Lettuce | Bread Croutons main course 21
Sautéed Mushrooms | Chanterelles | Walnutm
Pumpkin | Raspberry Dressing
Cold Beef fillet tartare starter 26
caper apples | Onion rings | toast bread | Butter main course 37
w# Buffalo Burrata 19.5
Tomatoes | Basil pesto | Balsamic | Italian dressing
Bruschetta 14
Olive bread | Tomatoes | basil | Olives
Warm w# Stuffed giant mushrooms baked with raclette cheese starter 19.5

Cream cheese - herb filling | Mango Chutney | Leaf lettuce

main course 23.5

Capuns dalla tatta, homemade
Chard | Milk bouillon sauce | Dried meat

starter 19.5
main course 32

Apéro Plattli

raw ham, salami, coppa, bresaola,

alpine cheese, téte de moine, pearl onions, capers,
pickles and fig mustard

29.5




Chicken

Pork

Veal

Fish

Fitness plate

Caeser salad 27.5
Chicken strips | crunchy iceberg lettuce | Bread croutons

shaved parmesan

Stuffed chicken breast with herb cream cheese and dried tomatoes 38
Colorful mixed salad

Breaded pork schnitzel 29
Colorful mixed salad

Cordon Bleu 38.5
Colorful mixed salad | shoulder of ham | raclette cheese

Veal steak 48
Colorful mixed salad

Norwegian salmon fillet 38
Colorful mixed salad

Beer battered perch 325

Colorful mixed salad | Tartar sauce | House sauce

If you have any questions about allergens and additives, please contact to our staff.

Declaration

Veal, chicken, beef, pork, sausage and dried meat = CH
Perch = DE, shrimp = VNM, salmon = NOR
Vegetarian & Vegan |

All prices are in CHF, including 8.1% VAT.



Vegan

Vegetarian

Chicken

Pork

Veal

Beef

Fish

Main act

Baby potatoes | young leek | Cherry tomatoes

. Mild red curry 28.5

Jasmine rice | Kefen | Pepperoni | Zucchini | Ginger
... with chicken strips 35
... with shrimps 39.5

4 Pumpkin Risotto 28.5
Risotto | Mushrooms | Egg Schwarm | Pumpkin | Parmesan
... with shrimps 39.5
Burger 26.5
Vegetable patty | Tomatoes | Pepperoni | Onions | Pickle
raclette cheese | cocktail sauce | French fries
Stuffed chicken breast with herb cream cheese and dried tomatoes 38
Hash brown croquettes | Grilled vegetables | Brown Jus
Breaded pork schnitzel 29
French fries | Grill vegetables
Cordon Bleu from Sauli 385
French fries | shoulder of ham | Grilled vegetables | raclette cheese
Veal steak 48
Pumpkin risotto | grilled vegetables
Gallery Burger 28.5
Beef burger | raclette cheese | Bacon | Pickle
Tomatoes | Onions | Pepperoni | smoky BBQ sauce | French fries
Beer battered perch 32.5
French fries | Tartar sauce | House sauce
Norwegian salmon fillet with lemongrass sauce 38




Sweet

Sweet seduction

Affogato 9.5
Strong espresso | vanilla ice cream

With 2cl Vecchia Romagna plus 5
Homemade Tiramisu 10.5
cream | Fruit garnish (without egqg)

Homemade crumble cake 9.5
cream | Fruit garnish

Homemade waffles

with cherry ragout 10.5
with vanilla ice cream 14.5
Coupe Nesselrode 14.5
Vermicelles | vanilla ice cream | Meringues | cream

Portion of vermicelles 12.5
Vermicelles | Meringues | cream

Apple strudel with vanilla sauce 10.5
Fruit garnish

Appenzeller Hefenut Summit 4.5

Craving ice cream... ask for our coupe menu!



