
 

 
Starters  

 
 

Burrata on a pea purée with sorrel and pea shoots   
          (CHF 18.50) 
 
 
Marinated slices of red tuna (FOS) on a bed of aubergine caviar 
with a pepperoni coulis and olive grissini 
          (CHF 24.00) 
 
 

Tartar of Fidelio beef on toasted brioche with chive, cream 
cheese and a fresh leaf salad      
         (CHF 25.00) 

      Main Course  (CHF 39.00) 
 
 
Andalusian gazpacho with cucumber sorbet and fried scallop 
          (CHF 18.50) 
 

(without scallop)    (CHF 14.50) 
 

 
 



Main Courses  
 
 

Southern Tirolean ricotta dumpling with sage and pine nuts on 
a bed of spinach heads in a chanterelle and cream sauce  
               (CHF 36.00) 
 
 
Patrizia Fontana's aubergine ravioli with cep mushrooms and 
rocket with a tomato salsa 
                 (Starter CHF 26.00) 
                 (Main CHF 39.00) 
 
Fillet of sea bass fried with squid and tomatoes on courgette 
taglierini with a parsley foam 
          (CHF 48.00) 
 
Fillet of Scottish Angus beef on a bed of ratatouille with a 
rosemary jus and Merlot risotto 
      160 grams  CHF 58.00 
      220 grams  CHF 60.00 
 
Wiener schnitzel of organic Zurich veal with a Mediterranean 
potato salad 
       120 g         (CHF 39.00) 
       180 g         (CHF 52.00) 
 



Desserts 
 
 

Port wine parfait with a jolly melon salad and a melon and port 
wine sauce        (CHF 16.50) 
 
Crema Catalana with Tahitian vanilla on a bed of fresh berries 
with a chocolate sorbet  
          (CHF 17.00) 
 
Warm blackcurrant streusel cake with a fior di latte frappé 
          (CHF 16.50) 
 
 
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 July 
 
 

 
Fillet of Icelandic brook trout poached in an Alpine herb infused 
oil on a bed of celery and herb salad with an Alpine blossom and 
Riesling sauce      (Starter CHF 23.00) 
 
Furti's ravioli del plin filled with brasato of summer roe buck 
with sage butter and chanterelle mushrooms 
        (Starter CHF 26.00) 
 
Rack of organic Zurich veal with an avocado and tomato salad 
with rocket and a red wine and olive oil emulsion and rosemary 
potatoes            (CHF 56.00) 
 
Apricot pancakes with sour cream ice-cream and pistachio 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 (price in brackets) 

 


