
Restaurant

G o u l a s h  S o u p
from local pasture-raised beef & country bread

/ / 8 , 5 0 €

B u r r a t a  d i  B u f a l a
on basil pesto & cherry tomatoes with roasted pumpkin seeds

/ / 1 3 , 9 0 €

G r a t i n a t e d  G o a t  C h e e s e
in thyme honey with walnut crunch, fresh figs & salad

/ / 1 5 , 5 0 €

G r i l l e d  B l a c k  T i g e r  P r a w n s
6 pcs with aioli & baguette

/ / 2 1 , 9 0 €

K ö n i g s b e r g e r  M e a t b a l l s  w i t h  M a s h e d  P o t a t o e s
in caper sauce, beetroot salad

/ / 1 8 , 5 0 €

Z ü r i c h - s t y l e  S l i c e d  V e a l
with spaetzle or mashed potatoes

/ / 2 6 , 9 0 €

T A F E L S P I T Z
in horseradish sauce, potato-carrot mash

/ / 2 0 , 9 0 €

W i e n e r  S c h n i t z e l  w i t h  C u c u m b e r  S a l a d
choice of fried potatoes or French fries

/ / 2 7 , 9 0 €

A r g e n t i n i a n  R u m p  S t e a k  1 8 0 g
with French fries, herb butter & side salad

/ / 2 8 , 5 0 €

S c a m p i  i n  W h i t e  W i n e  G a r l i c  B u t t e r  S a u c e
à la Provence with rice

/ / 2 8 , 5 0 €

H o m e m a d e  C h e e s e  S p a e t z l e  ( V e g e t a r i a n )
with mountain cheese, roasted onions & side salad

/ / 1 6 , 5 0 €

R A T A T O U I L L E   ( V E G A N )
with basmati rice & basil oil

/ / 1 5 , 5 0 €

O l i v e s  &  B r e a d
with homemade bread & house sauce

/ / 7 , 5 0 €

N a c h o s / / 8 , 5 0 €
au gratin with mountain cheese & salsa dip

P i m i e n t o s  d e  P a d r o n / / 6 , 5 0 €
with sea salt

C h e e s e  P l a t e / / 1 8 , 9 0 €
selection of fine cheeses, fig mustard, fresh fruit & nuts

L e m o n  C h e e s e c a k e / / 8 , 9 0 €
Creamy cheesecake with a delicate hint of lemon, served with a scoop of vanilla ice cream

B l a c k  M a g i c / / 8 , 9 0 €
Fine chocolate cake with nougat, served with a scoop of vanilla ice cream

V e g a n  P i s t a c h i o  C h e e s e c a k e / / 6 , 5 0 €
Light, plant-based cheesecake filling with fine pistachio aroma

A f f o g a t o / / 7 , 9 0 €
An espresso with a scoop of vanilla ice cream

Ice Cream (per scoop) / / 2 , 9 0 €
Finest flavors : vanilla, strawberry, chocolate

S c h n i t z e l - B ä r l i
small veal schnitzel with fries & ketchup

/ / 1 3 , 9 0 €

T o m a t o - M a g i c  P a s t a
macaroni in fine tomato sauce

/ / 9 , 5 0 €

F r e n c h  F r i e s
with ketchup & mayonnaise

/ / 5 , 9 0 €

M i x e d  S a l a d
with salad, beetroot, sesame rice, edamame & fiery mango-soy sauce

/ / 1 8 , 9 0 €

Cho ice  o f :

Grilled chicken breast strips / / 2 1 , 5 0 €

Grilled salmon / / 2 6 , 9 0 €

3 pieces of shrimp / / 2 5 , 9 0 €

R o y a l  C u r r y
with fresh mixed vegetables, basmati rice

Cho ice  o f :

Grilled chicken breast / / 2 2 , 5 0 €

Grilled salmon / / 2 6 , 5 0 €

Chickpeas (vegan) / / 1 7 , 5 0 €

F r i e d  P o t a t o e s / / 5 , 9 0 €

F r e n c h  F r i e s / / 5 , 9 0 €

S e a s o n a l  V e g e t a b l e s / / 6 , 5 0 €

B a s m a t i  R i c e / / 6 , 5 0 €

M i x e d  S a l a d
with raspberry dressing, served with bread selection

/ / 1 0 , 5 0 €

Cho ice  o f :

3 Black Tiger prawns / / 1 8 , 5 0 €

Grilled salmon / / 1 8 , 5 0 €

Grilled chicken breast / / 1 7 , 5 0 €

Crispy feta cheese rolls / / 1 6 , 5 0 €

C a e s a r  S a l a d  w i t h  C h i c k e n
Parmesan dressing & baguette

/ / 1 0 , 5 0 €
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