
S T A R T E R S

M E N U

P U M P K I N  C R E A M  S O U P
Roasted pumpkin seeds | Pumpkin seed oil | Cream

1 3

M U S H R O O M  S O U P
Mushrooms | Parsley

1 4

M I X E D  G R E E N  S A L A D
Carrots | Cucumbers | Marinated Cabbage | Roasted seeds | House dressing 1 4 . 5

F A L L  M U S H R O O M S
Porcini mushrooms | Chanterelles | Flat-leaf parsley | Shallots

2 4

C L A S S I C  B E E F  T A T A R E
Roastes onions I Sour cream I Herbs | Pistachios I Pickled cucumbers
Toasted bread
small | large

2 5 / 3 7

S O U P S

L A M B ’ S  L E T T U C E
Egg | Bacon | Croutons | Grapes | House dressing
Additionally fried chanterelles and porcini mushrooms + CHF 7

1 9

C A R R O T  T A T A R E
Mustard seeds | Herbal oil | Toasted bread

1 7V

B A K E D  B O N E  M A R R O W
Fleur de Sel | Lime | Toasted bread | Pink pepper | Herbs crumble | Fennel seeds

Preparation time 20 minutes

2 1

V E G E T A R I A N

4 8P O R C I N I  M U S H R O O M
Mashed potato | Dill | Wild broccoli | Cauliflower | Hazelnut | Quinces chutney

V
B E E T R O O T  R I S O T T O
Feta cheese | Parsley | Wild broccoli | Cedar nuts

3 4

V E G A N  S T E A K
Butternut pumpkin | Pretzel dumplings | Balsamic onions | Bay & juniper jus

5 2



M E N U

M A I N  C O U R S E S

Z U R I C H  S T Y L E  S L I C E D  M E A T
Veal | Rösti | Champignons | Cream sauce

4 9

S W I S S  S A L M O N
Mashed potato | Cauliflower | Dill | Hazelnut | Quinces chutney | Beurre blanc

B E E F  C H E E K  
Mashed potato | Roasted onions | Butternut pumpkin | Brussel sprout | Red wine sauce

5 2

F I S H

5 1

A L P I N E  P I K E P E R C H
Beetroot risotto | Balsamic onions | Wild broccoli

5 3

S E E T A L E R  B E E F  T E N D E R L O I N
Butternut pumpkin | Pretzel dumpling | Bay & juniper jus

7 8

4 9P O R K  F I L E T
Brussel sprout | Whitewine risotto | Balsamic onions | Chanterelles
Calvados cream sauce

4 1C O R N  F E D  C H I C K E N  B R E A S T
Red cabbage | Spätzli | Mushrooms | Cream sauce

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

A  T O U C H  O F  T H E A T R E  A T  Y O U R  T A B L E
Our Chateau is flambéed before your very eyes – a refined performance with lasting impression.
We carve and fillet at the table with great sensitivity and finesse.

1 4 5

2 7 0

400 Grams
Including 2 side dishes and 1 sauce

800 Grams
Including 4 side dishes and 2 sauces

C H Â T E A U B R I A N D
Beef from the Seetal region | Sous vide

S E A  B A S S  I N  S A L T  C R U S T
Including 2 side dishes and 1 sauce

Daily price

E N T R E C Ô T E  D O U B L E
Beef from the Seetal region

500 Grams
Including 2 side dishes and 1 sauce

1 2 9



B E E T R O O T  R I S O T T O 7

S I D E  D I S H E S

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

S P Ä T Z L I 7

M A S H E D  P O T A T O E S  W I T H  R O A S T E D  S H A L L O T S 9

9

V

V E G E T A B L E S

R E D  C A B B A G E V

C A U L I F L O W E R

8B U T T E R N U T  P U M P K I N V

9P A N  F R I E D  P R E T Z E L  D U M P L I N G S V
V

8

VW I L D  B R O C C O L I 1 2

8

S A U C E S

M U S H R O O M  C R E A M  S A U C E 8

B A Y  &  J U N I P E R  J U S 8

B É A R N A I S E  S A U C E 8

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

M E N U

I N F O R M A T I O N
Dishes with the following symbol are vegan.

All prices in CHF, including VAT.

V

Want to know more about our ingredients, where they come from, 
or allergens? Simply scan the QR code and take your time reading.


