Aperitif
Cheese slice, garlic bread

(by advance order)

Appetizer

Salad bowl to serve yourself

Main course
Fondue Chinoise

with 250 gr. veal, beef
& pork, chicken & meatballs
with Aioli, Cocktail-,
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Appetizer

Platter with Biindnerfleisch, Salsiz, Landjager,

. Hot Aperol CHF 8.50 Black forest ham, smoked bacon

« Homemade mulled red wine CHF 8.50 & radish
« Holdrio CHF 7.50
« Hot chocolate with rum & cream CHF 9.50 Main course

o without rhum rum CHF 5.50

with bread & potatoes

« Sirocco tea of your choice CHF 6.00 and mixed pickled vegetables

Kirsch Etter 41% 2cI CHF 9.50 ¢ @/‘W

Poached pear, pear mousse,
chocolate cream Ve
and chocolate mousse |

All prices are in Swiss francs (CHF) and include VAT. Our team is at your
for questions about food allergies. All meat products come from Switzerland.



