
 

 
 

 
 
Menu du jour 25.00 
 

Baked coalfish filet | tarragon aioli |  
beet-cucumber quinoa | green beans d 
 
Menu du jour végétarien 22.00 
 

Asparagus risotto | baby spinach | marinated strawberries 
 
Menu traditionnel 22.00 
 

Minced beef with pasta & apple compote | grated cheese 
 
Beef – CH/ARG | Chicken – CH | Lamb – AUS/NZ | Coalfish – NOA | Char – IT | Summer truffle – IT 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 11th – 15th August 2025 
 from 11.45 until 13.45 h 
 
 
 

Salad- & Antipasti-Buffet 
 
Our offer every day: A tempting salad and antipasti buffet! Let yourself  
be tempted by an abundance of fresh salads and delicious starters.  
The buffet is like a colorful vegetable garden just waiting for you. 
 
 
Our buffet invites you to make a single selection – enjoy your meal! 
 
 
Soup of the day from the buffet to scoop yourself 7.50 
 
Small salad before an à la carte main course 7.50 
 
For a healthy lunch, the buffet as the main course 22.50 
 
Fitness plate served from the kitchen 
with chicken breast  180 grams 29.50 
with beef entrecôte  160 grams 36.00 
with beef entrecôte  250 grams 44.00 



 

 
Menu du jour 25.00 
 

Lamb fillet | herb foam | balsamic jus | rösti croquettes |  
bean cassoulet 
 
Menu du jour végétarien 22.00 
 

Tagliatelle | sautéed chanterelles | Swiss chard |  
poached egg | parmesan | shaved truffle 
 
Menu vital 22.00 
 

Saffron couscous | grilled vegetable tartare |  
cottage cheese | potato chips | roasted bimi broccoli 
 
 

 
Menu du jour 25.00 
 

Sautéed char filet | lemon aioli | saffron bulgur | zucchini 
 
Menu du jour végétarien 22.00 
 

Fresh hummus | eggplant baba ghanoush |  
green vegetables | falafel | mint yogurt |  
sprout salad | olive oil 
 
Menu traditionnel 22.00 
 

Sliced chicken Zurich-style | potato rösti | glazed vegetables 

 
Menu du jour 25.00 
 

Beef meatballs | wild garlic butter | creamy parmesan  
polenta | roasted white asparagus 
 
Menu du jour végétarien 22.00 
 

Green asparagus | chive potatoes | hollandaise sauce 
 
Menu vital 22.00 
 

Farmer’s salad | roasted chicken breast | broccoli |  
cauliflower | vegetable bulgur | pomegranate | 
tahini dressing | braised datterini tomatoes 
 

 
Menu du jour 25.00 
 

Beef paillard filled with spinach & feta cheese | tomatoes |  
rocket | rosemary potatoes | grilled zucchini slices 
 
Menu du jour végétarien 22.00 
 

Spinach | feta cheese | tomatoes | arugula | rosemary  
potatoes | grilled zucchini slices 
 
Menu vital 22.00 
 

Truffle ravioli | verjus foam sauce | tomato-asparagus  
ragout | smoked salmon strips | Belper Knolle cheese 


