
 

 
Starters  

 
 

Terrine of Bisisthal organic soft goat's cheese with basil and 
taggiasca olives on marinated broccoli in a tomato and olive oil 
emulsion 
         (CHF 18.50) 
 
 
Fried fillet and mousse of perch on a salad of green asparagus 
with a carrot and orange coulis   (CHF 23.00) 
 
 
Carne cruda and roasted marrowbone of Aargau Fidelio beef 
served on a celery purée with a spinach salad    
         (CHF 25.00) 
 
 
Cream of green pea soup with a rosemary foam and an Irish 
lamb cutlet in a Meaux mustard crust     
         (CHF 18.50) 
 
(without cutlet)       (CHF 14.50) 
 
 

 
 



Main Courses  
 
 

Crespelle pancake with a morel and ricotta cheese filling on a 
bed of Baden white asparagus with a wild garlic and butter 
sauce       (CHF 36.00) 
 
 
Patrizia Fontana's chard ravioli with champignons and monk's 
beard with a parmesan foam 
           (Starter CHF 25.00) 
             (Main CHF 38.00) 
 
Fillet of gilt-head bream fried with octopus, risina beans and a 
confit of red onions on a bed of artichoke purée 
         (CHF 48.00) 
 
Filet medallions and pot roast of Langnau organic beef in a 
Sangiovese sauce with spring vegetables and a pancake made of 
organic mountain potatoes from the Albula Valley 
         (CHF 56.00) 
 
Cordon bleu of organic Zurich veal on a bed of mangetout and 
roasted new potatoes 
       150 g       (CHF 39.00) 
       280 g       (CHF 58.00) 
 

 



Desserts 
 
 

Elderflower crème brulée with marinated strawberries and a 
woodruff sorbet      (CHF 16.50) 
 
Mille-feuille of white chocolate mousse, pistachio mousse and 
butter sable biscuits with an apricot compote and apricot and 
sour cream sauce      (CHF 16.50) 
 
Warm poppy seed streusel cake with rhubarb compote and 
chilled sabayon of Riesling Auslese 
         (CHF 17.00) 
 
 
Maracaibo chocolate cake  Portion     (CHF 15.00) 
      Small portion     (CHF 9.50) 
 
Sorbets and ice-creams please see separate menu  
 

Selection of raw milk cheeses served with fruit bread 
        Portion       (CHF 25.00) 
                 Dessert serving    (CHF 15.00) 
 
We will also be happy to serve you the dessert from our 
four-course menu. Just ask our service team. 
 

 
 
 
 
 
 
 



 

Our Menu in Apri l  
 
 

 
Fried lobster tail with Sardinian tomatoes and pine nuts on a 
herb quinoa with saffron mayonnaise and herb salad 
        (Starter CHF 25.00) 
 
Open turbot raviolo with diced vegetables in a sorrel sauce  
        (Starter CHF 26.00) 
 
Rack and shoulder of Pyrenean suckling lamb, syrah jus and 
wild asparagus in a wild garlic and potato stock 
             (CHF 49.00) 
 
Lemon cheesecake with kiwi fruit with a lemon balm and kiwi 
sauce            (CHF 16.00) 
 

and / or 
 
Selection of raw milk cheeses served with fruit bread 
4-course menu  CHF 98.00 
5-course menu (cheese and dessert)  + CHF 10.00 
 
Dear guests, you can also order the different courses as 
individual portions (prices in brackets) 

 


