
 

 
Starters  

 
 

Basil-Mascarponemousse with artichoke and tomato salad on a 
pepperoni coulis 
         (CHF 18.50) 
 
 
Fried fillet of red mullet fried with squid served with a mini 
ratatouille, toasted focaccia and salsa verde 
         (CHF 24.00) 
 
 
Tartar of Fidelio beef on toasted brioche with chive butter and 
fresh leaf salad      (CHF 25.00) 
      Main Course (CHF 39.00) 
 
 
Chilled sweet corn and lime soup with avocado purée and fried 
Eden shrimp          
         (CHF 18.50) 
 

(without Shrimp)   (CHF 14.50) 
 

 
 



Main Courses  
 
 

Strudel of viola aubergine with green asparagus and a 
Sangiovese sabayon 
                (CHF 36.00) 
 
 
Patrizia Fontana's ricotta ravioli with rocket and pine nuts and 
a taggiasca olive coulis 
                  (Starter CHF 25.00) 
                    (Main CHF 38.00) 
 
Fried fillet of Irish organic salmon with mange-tout and date 
tomatoes, served in a Noilly-Prat infused, buttered clam sauce 
with pink fir apple organic mountain potatoes 
                (CHF 44.00) 
 
Fried steak of Luma pork with chanterelle mushrooms with a 
thyme jus, sliced zucchini and Merlot risotto 
   With Cracklin 160 grams    CHF 49.00 
      220 grams    CHF 62.00 
 
Wiener schnitzel of organic Zurich veal with a potato and 
gherkin salad 
       120 g         (CHF 39.00) 
       180 g         (CHF 58.00) 
 



Desserts  
 
 

Verjus mousse in a chilled rhubarb soup with raspberries and 
flaked almonds       (CHF 16.00) 
 
Parfait of butter biscuits with lemon thyme and strawberries in 
a strawberry and lemon thyme sauce 
          (CHF 16.00) 
 
Warm cream cheese muffin with a compote of cherries from the 
Valais and an advocaat sauce  

         (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 May 
 
 

 
Fried fillet of John Dory  with calamaretti vinaigrette on a pea 
mousse with pea shoot salad   (Starter CHF 26.00) 
 
Fried scallops on a purée of red lentils with chorizo crisps and 
watercress mayonnaise 
        (Starter CHF 25.00) 
 
Rack and ragout of Pfungen spring goat with fried chanterelle 
mushrooms and green asparagus with polenta bramata  
             (CHF 56.00) 
 
Panna cotta of Piedmont hazelnuts with Thurgau strawberries 
and a strawberry and sour cream sauce  
            (CHF 17.00) 
 

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) 

 


