
 

Starters 
 
 
 
Ricotta mousse with Taggiasca olives on aubergine 
bread salad and basil coulis 

    CHF 17.50 
 
 
Marinated slices of Alaskan wild salmon on apple and 
radish salad with wasabi sour cream and cucumber 
granitée 
          CHF 21.00 
 
 
Fidelio beef tartar on vegetable salad with herb 
vinaigrette and brioche toast with butter 
       Starter  CHF 21.50 
       Main course CHF 38.00 
 
 
Chilled Rose of Berne tomato soup with melon balls and 
Argovian mangalitza pork ham 

   CHF 17.50 
Without ham  CHF 14.00 

 



  
Mains 

 
 
Chanterelle and courgette ragoût on summer truffle 
risotto         CHF 29.00 
 
Patrizia Fontana’s artichoke ravioli with buffalo 
mozzarella and pepperoni 
      Starter   CHF 23.00 
      Main course  CHF 35.00 
 
Cod filet in a grape and mustard crust on sea haricot 
salad and Nostrano cucumbers with saffron taglierini 
          CHF 39.50 
 
Entrecôte of Irish Hereford beef (matured on the bone 
for 30 days) with pepper butter, avocado and tomato 
salad and baked potatoes with chive and curd cheese 
sauce 
       220 grams CHF 59.00 
 
Viennese Puschlav meadow veal cutlet on 
Mediterranean potato salad 
       120 grams CHF 38.00 
       180 grams CHF 49.00 

 



 
Our Menu in July 

 
Pan-seared scallop on tartar of Puschlav meadow veal 
with anchovy mayonnaise and rocket salad 

(Starter CHF 21.50) 
 

Curry of royal dove (F) with pan-seared water melon on 
coriander sour cream    (Starter CHF 26.00) 
 
Rack of Entlebuch lamb on rosemary jus, marinated 
summer vegetables and chickpea puree  (CHF 49,50) 
 
St. Lucie cherry cheesecake on whisky and St. Lucie cherry 
sauce         (CHF 15.00) 
 

and/or 
Our selection of raw milk cheeses 

 
 

4-course menu       CHF 95.00 
5-course menu (incl. cheese and dessert) + CHF 10.00 
 
Dear Guests, please note that the various courses on our 
menu may also be ordered separately (prices in brackets). 
 
 

 
 

 



Sweets 
 
 
Passion fruit cappuccino with banana bread 
          CHF 15.00 
 
 
Verjus mousse on forest berries and berry sauce  
          CHF 16.00 
 
 
Furti’s curd cheese surprise with apricot compote and 
sour cream ice cream      CHF 16.50 
 
 
Maracaibo and chocolate tart 

Full serving  CHF 15.00 
Half serving  CHF 9.00 

 
 

For Sorbets and ice-creams ask our service team  
 
 
Selection of raw milk cheeses served with fruit bread 

Portion   CHF 23.00 
Dessert serving CHF 14.00 

 
We will also be glad to serve you the dessert from our 
four-course menu. Just ask our service team. 

 


