
Starters  
 
 

Terrine of porcini mushrooms on a bed of artichoke purée 
with fresh figs and baby leaf salad and a cranberry and 
Meaux mustard sauce 
         (CHF 18.50) 
 
 
Fried fillet of red mullet with fennel and peperonata and a 
squid carpaccio with an olive tapenade and a chick pea 
cracker 
         (CHF 25.00) 
 
 
Breast of king pigeon (F) with a kohlrabi crème brulée and 
a kohlrabi salad with a coffee and orange sauce 
         (CHF 26.00) 
 
 
Cream of pumpkin soup with black cardamom and fried 
medallion of monkfish wrapped in thinly sliced Fidelio 
bacon          
         (CHF 24.00) 
     Without Lobster (CHF14.00) 

 
 

Thomas Schoerghofer

Thomas Schoerghofer
www.didisfrieden.ch

http://www.didisfrieden.ch


Main Courses  
 
 

San Marzano tomatoes in a pine kernel crust on a bed of 
black trumpet risotto 
         (CHF 36.00) 
 
 
Patrizia Fontana's orange ravioli with walnuts, sage and 
celery strips with a parmesan foam 
           (Starter CHF 26.00) 
             (Main CHF 39.00) 
 
Lightly fried fillet of king mackerel (FOS) with king 
prawns (FOS) on a sweet potato ragout, with okra and 
peanuts in a lemongrass sauce 
         (CHF 49.00) 
 
Entrecote of Tyrolean venison fried with zucchini, shallots 
and chanterelle mushrooms with a borlotti bean purée and 
a Chianti jus 
         (CHF 48.00) 
         
 
Cordon bleu of organic Zurich veal with herbed carrots and 
quark spätzli 
       150 g       (CHF 39.00) 
       280 g       (CHF 58.00) 
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Desserts 
 
 

Vanilla apple with a cinnamon streusel and a sweet cider 
cream        (CHF 16.00) 
 
Mousse of Opus white chocolate with a charentais melon 
coulis and peppermint sülzli      
         (CHF 16.50) 
 
Gratin of white peach with a raspberry cappuccino  

         (CHF 17.00) 
 
Maracaibo chocolate tart   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. 
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Our Menu in October

Fried fillet of white fish (CH) with apply chutney and 

cauliflower mousse with a salad of lambs lettuce

 (Starter CHF 24.00)

Rack of Klettgau Sika venison with black pudding tortelloni on

a celery coulis with a truffle foam (Starter CHF 28.00)

Fillet of Langnau organic pork with a pork ragout, pumpkin 

and nutmeg puree and quarknocken

         (CHF 46.00)

Kaiserschmarrn with a damson compote and a damson and sour 

cream ice-cream     (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)
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