
 
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 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 starter, main and dessert and 
create a menu of 3, 4 or more courses.  

 
3 Course Menu ( Starter, Main, Dessert )    85.00 Chf 

 
4 Course Menu ( 2 Starters, Main , Dessert )    95.00 Chf 

 

5 Course Menu ( 3 Starters, Main, Dessert )    105.00 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 

 
Mousse of Belperknolle (traditional peppery tasting Swiss 

cheese ) on Zucchini slices with tomato salsa and a 
gazpacho Andaluz 

 
Tiger prawns (AOC,Vietnam ) roasted with peanuts served 

on a quinoa-octopus salad with a  
mango-lime-curry sauce 

 
 

Tartar of beef from Aargau served with a vegetable 
salad, 

Brioche toast and butter 
 
 

Crisp fresh seasonal salad, for more information 
about this ask any staff member 

 
 

Soup of the day, if you’re interested to know what 
type of soup it is, ask one of us 

 
 
 



 
Main Dishes 

 
Oven baked San Marzano tomatoes with cashews, 

sweetpotato puree served with avocado coulis and 

a chimichurri sauce 

 

Fillet of Sea Bass (GR)  roasted and served with a bell 
pepper & potato ,,Geröstel’’, Calamari , Tarragon 

mayonnaise and Bell pepper coulis 
 

Tagliata 150 Grams of Irish beef  with truffle jus, 

marinated aubergine and a red wine risotto 

 

also available with 250 grams of Tagliata   

+17 CHF 

 

Furti's Wiener Schnitzel 120 grams of Zurich veal 

served with lukewarm potato and cucumber salad 

(if desired with lemon and/or cranberries) 

 

or you can go for the 180 grams Wienerschnitzel  

+ 14 CHF 



 

Desserts 

 
Lemongrass cheesecake with salad of grapefruit 
and pineapple served with a Pinacolada sauce 

 
Brownie Parfait Ice Cream with a Merlot-Plum 

Compote 
and a plum and sour cream sauce 

 
Delicious Maracaibo chocolate pie 

 
 

Different Sorbets & Ice Cream : 
 

Rasperry, Lemon-Lime, Apricote, Mango 
 

Vanilla, Chocolate, Baileys, Fior di Latte 
 

If you’d like, served with whipped cream 

 
Selection of raw milk cheeses served with fruit 

bread 

 
And if you’re not into any of that, how about a glass of our 

dessert wines?  


