
 

 
 

 
 
Menu du jour 25.00 
 

Lamb fillet | herb foam | glazed baby carrots |  
roasted cauliflower | olive bramata 
 
Menu du jour végétarien 22.00 
 

Olive bramata | glazed baby carrots |  
roasted cauliflower | beans 
 
Menu vital 22.00 
 

Mixed vegetable quinoa | spicy aubergine |  
marinated bean salad | guacamole 

Beef – CH & ARG | Veal – CH | Pork – CH | Duck – FR | Chicken – CH | Lamb – NZ & AUS 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 
 18th – 22nd 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 
 

Sliced Swiss beef rump | cauliflower purée |  
roasted broccoli | crispy oven potatoes 
 
Menu du jour végétarien 22.00 
 

Cauliflower purée | baked egg | crispy oven potatoes |  
roasted broccoli 
 
Menu traditionnel 22.00 
 

Meatloaf Cordon Bleu | potato and cucumber salad | lemon 
 
 

 
Menu du jour 25.00 
 

Swiss pork fillet | creamy saffron risoni |  
ratatouille | olive jus 
 
Menu du jour végétarien 22.00 
 

Creamy saffron risoni | ratatouille | baby artichokes 
 
Menu vital 22.00 
 

Poké bowl with roasted cauliflower | chickpeas |  
mixed wild rice | avocado | pineapple |  
marinated kidney beans | soy yoghurt topping 

 
Menu du jour 25.00 
 

Minced veal patties | red wine sauce | mashed potatoes |  
mixed mushroom ragout 
 
Menu du jour végétarien 22.00 
 

Vegetarian soy balls | red wine sauce |  
mashed potatoes | mixed mushroom ragout 
 
Menu vital 22.00 
 

Green tea lentil curry | roasted chicken breast |  
leaf spinach | coconut milk | coriander falafel 
 
 

 
Menu du jour 25.00 
 

Roasted duck breast | spiced couscous | merlot jus |  
baby vegetables 
 
Menu du jour végétarien 22.00 
 

Spiced couscous | baby vegetables | spinach |  
roasted cauliflower 
 
Menu traditionnel 22.00 
 

Pork escalope | cream sauce | glazed vegetables |  
buttered noodles 


