
 
Dear Guests 

 
First things first, it’s a pleasure to able to welcome 

you in our, as we call it, little peaceful safe haven of delicious 
food, good wine, warm and kind service and a amazing evening! 

 
We want to make sure that you can fully enjoy and embrace the 

evening with us, no time rush, no double seating’s and that’s 
why we created our concept of a multi-course menu.  

We offer you to put your own multi-course menu together 
choose your starters, main and dessert and create a menu of 3, 4 

or more courses.  
 

3 Course Menu ( Starter, Main, Dessert )     79.00 Chf 
 

4 Course Menu ( 2 Starters, Main , Dessert )    89.00 Chf 

 
5 Course Menu ( 3 Starters, Main, Dessert )    99.00 Ch 

 
Each course will be served one after the other. 

If you like to change things up, have questions or need a little 
help with putting your menu together, every member of the staff 

will love to help you out. 
We wish you great food, great company and an overall great 

evening with us 
 

 

 
 



 
Starters 

 
Eggplant parfait served on a beetroot-humus, garnished with a 
coriander pesto and crisp sprouts  
 

Pan-fried  octopus tentacle  (MSC, Spain )  served with Mediterranean 
potato & mortadella salad , avocado coulis and fennel seed 
mayonnaise  
 

,,*Carne cruda’’ of the Swiss highland beef  served with a 
mousse of the parsley root , salads, crispy bread  and burgundy 
truffle  
*carne cruda is raw and thinly minced raw meat, seasoned with just some salt, pepper a 
little bit of olive oil and some lemon. It’s a DELIGHT   
 
  
Crisp fresh seasonal salad , for more information about this 
delight ask  any staff member 
 
 
Hot or cold delightful rich soup of the day , if you’re interested 
to know what type of soup it is today, ask one of us  
 

 



 
 

Main Dishes 
 

Patrizia Fontana`s ravioli, staffed with arugula-ricotta, served 
with tomatoes and a duo of the pumpkin, as a mousse and 
additional pumpkin seeds. as starter available  
 

   
Filet of fried Seabass from Greece served on Fregola Sarda, 
veggies and some spring onion and olives.  
As sauce, we serve you a red wine butter sauce.  
 
            

Duo of Tyrolean deer. Perfectly fried slices of the filet and juicy 
meatballs, served with naturally blue colored mashed potatoes, 
spinatch and creamy porcino mushroom sauce .  
  
   
Cordonbleu of the outdoor Zurich veal served with some 
delightful veggies and homemade creamy Spätzli  

 

 

 

 

 



 

 

 

Desserts 

 
Delightful cherry plum mousse, served with almond crumbles 
and a delicious quince-rose hip sauce.  
       
chestnut cheese cake with plum compote and a vanilla-plum 
sauce 
         
Delicious Maracaibo chocolate pie, as simple as it sounds if you 
love chocolate, then you have to give it a go 
 
Different sorbets and ice-creams delights  
please ask our staff  to find your favorite flavour  
 
Beautiful selection of raw milk cheeses served with fruit bread 

 
 
 


