
M E N U



S T A R T E R S

MENU

B E E T R O O T  C A R P A C C I O 1 7

Pear I Vanilla I Flamed goat cheese

P U M P K I N  C R E A M  S O U P 1 4

H E R B - R I E S L I N G  F O A M  S O U P 1 6

Smoked hailbut I Parsley I Dill I Lemon

Roasted seeds I Styrian pumpkin seed oil

M I X E D  G R E E N  S A L A D

1 4 . 5Haus dressing

A U T U M N  M U S H R O O M S 2 2

Porcini mushrooms I Chanterellei I Flat-leaf parsleyI Shallots

C L A S I C  B E E F  T A T A R E 2 3 / 3 5

Onions I Mustard I Paprika I Pickled vegetables I Brioche
70 Grams / 140 Grams

S OU P S

L A M B ’ S  L E T T U C E

1 9

1 9

Haus dressing I Fried porcini mushrooms I Chanterelle

Egg I Bacon I Croûtons I Cranberry dressing

C A R R O T  T A T A R E 1 5

Mustard seeds I Herbal oil I Toasted bread

V

B A K E D  B O N E  M A R R O W 1 7

Fleur de Sel I Lime I Toasted bread
Preparation time 20 minutes

T h i s  d i s h  i s  a l s o  a v a i l a b l e  v e g a n .



P A S T A

M E N U

2 4 / 3 7B R O C C O L I - A L M O N D  R A V I O L I

Champagne sauce I Bimi I Cherry tomatoes
V

P A P P A R D E L L E  W I T H  W I L D  B O A R 2 6 / 3 9

Wild boar ragout I  Garlic I Parsley I Grana Padano

V I T E L L O  R A V I O L I  2 7 / 3 9

Steamed cabbage I Jus I Tomato I Grana Padano

M A I N  C O U R S E S

D E E R  F L A N K S T E A K 4 2

Apple- red cabbage I Spätzle I Lingonberry sauce

Z U R I C H - S T Y L E  S L I C E D  M E A T 4 9

Veal I Rösti I Champignons I Cream sauce

S W I S S  S A L M O N

V E N I S O N  S C H N I T Z E L

4 4

4 9

Italian spinach I Lemon risotto I Beurre Blanc

Apple red cabbage I Brussles sprouts I Spätzli I Chestnuts I Wild cream sauce

U S  F I L E T  F R O M  G R E A T E R  O M A H A  2 0 0  G R A M S 7 2

Sous Vide I Winter vegetables I Au Fries I Béarnaise sauce

« A U  B E E F  C H E E K »  4 4

Root vegetables I Patato- roasted shallot purée I Red wine sauce

P U M P K I N  I N  T H R E E  V A R I A T I O N S 3 2
Braised I Pureed I Pickled  I Wild herbs                             

V



F O R  2  P E O P L E  O R  M O R E

S I D E  D I S H E S

L E M O N  R I S O T T O

S P Ä T Z L I

7

8

A U  F R E N C H  F R I E S  9

S e r v i c e - H i g h l i g h t

W e  w i l l  c a r v e  a n d  f i l l e t  y o u r  c h o s e n  d i s h  a t  t h e  t a b l e .   
E a c h  d i s h  i n c l u d e s  t w o  s i d e  d i s h e s  a n d  a  s a u c e  o f  y o u r  c h o i c e .

T A V O L A T A
T h e  t e r m  m e a n s  " l o n g  t a b l e "  a n d  d e s c r i b e s  a  w a r m  g a t h e r i n g  w h e r e
f r i e n d s  a n d  f a m i l y  t a k e  t h e i r  s e a t s  a r r o u n d  t h e  t a b l e  t o  s h a r e  d e l i c i o u s
f o o d .

N o u n ,  f e m i n i n e  [ T h e ]

C H A T E A U  B R I A N D

1 4 5

2 7 0

400 Grams

US Prime Beef Great Omaha I Sous Vide

800 Grams

i n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

i n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

V I E N N E S E  S C H N I T Z E L 4 2

Lingonberries I Lemon

W H O L E  D U N G  S C R A P E R  ( 4 0 0 G )  
P R E P A R A T I O N  T I M E  3 0 M I N 4 5

Sage butter  I Garlic  I Chili

L O U P  D E  M E R  I N  S A L T  C R U S T D a i l y  p r i c e
i n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

P O T A T O - R O A S T E D  S H A L L O T  P U R E E 9

A  s i d e  d i s h  i s  i n c l u d e d  i n  t h e s e  d i s h e s

V E G E T A R I A N  G A M E  P L A T E 2 9

(Please select three side dishes)



I N F O RMAT I ON
D i s h e s  m a r k e d  w i t h  t h e  f o l l o w i n g  s y m b o l  a r e  v e g a n .   
A l l  s i d e  d i s h e s  a n d  T a v o l a t a  a r e  o n l y  a v a i l a b l e  w i t h  a  d i s h  f r o m  o u r
e x q u i s i t e  s e l e c t i o n .   
O u r  s t a f f  w i l l  g l a d l y  p r o v i d e  i n f o r m a t i o n  a b o u t  i n g r e d i e n t s  i n  o u r  d i s h e s
t h a t  m a y  c a u s e  a l l e r g i e s  o r  i n t o l e r a n c e s  u p o n  r e q u e s t .   
A l l  p r i c e s  a r e  i n  C H F ,  i n c l u d i n g  V A - T a x .

V

VEG E TAB L E S

A U T U M N  V E G E T A B L E S 7

P U M P K I N 8

F R I E D  P O R C I N I  M U S H R O O M S  &  C H A N T E R E L L E  1 2

Braised

A P P L E - R E D  C A B B A G E 9

I T A L I A N  S P I N A C H
9Tomato I Garlic I Cream cheese I Grana Padano

Onions I Roasted pine nuts

S AUC E S

R E D  W I N E  J U S 8

C R A N B E R R Y  C R E A M  J U S 8

B É R N A I S E  S A U C E 9

B E U R R E  B L A N C 8

C H A M P I G N O N  C R E A M  S A U C E 8

B R U S S E L S  S P R O U T S 7


