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Saisonsalat oder Tagessuppe
Fleisch/Fisch CHF 28.– | Vegetarisch CHF 25.–
Saisonaler Dessert + CHF 6.–  
Zum 2-Gang-Menü nur + CHF 3.–
Freitags immer gratis Tagesdessert zum Menü

Vorspeise 
Tagesmenü
Tagesdessert

M O N T A G

G e b r a t e n e  M a i s p o u l a r d e  /  P f i f f e r l i n g - C o g n a c - S a u c e  /
F r e g o l a  S a r d a  /  K r ä u t e r s a l a t

O f e n k ü r b i s  /  F e t a  /  G r a n a t a p f e l  /  Z i t r o n e n - C o u s c o u s  /
J o g h u r t - M i n z - S a u c e  /  K ü r b i s k e r n e

T a n d o o r i  C h i c k e n  /  L i m e t t e n - J o g h u r t  /  g e r ö s t e t e r
B l u m e n k o h l  /  B a s m a t i - R e i s

A u b e r g i n e n - P i c c a t a  /  B a s i l i k u m - P e s t o  /  T o m a t e n r i s o t t o

D I E N S T A G

P r o v e n z a l i s c h e s  R i n d s g u l a s c h  /  T e s s i n e r  P o l e n t a  /
C r è m e  f r a î c h e  /  P e t e r s i l i e

O r e c c h i e t t e  /  F e d e r k o h l - M a n d e l - P e s t o  /  g r ü n e  B o h n e n  /
K a r t o f f e l n  /  P a r m e s a n

M I T T W O C H

D O N N E R S T A G

I b é r i c o - S c h w e i n e b r u s t  /  H o i s i n - I n g w e r - M a r i n a d e  /
W u r z e l s p i n a t  /  J a s m i n r e i s

T r ü f f e l - F r e g o l a - S a r d a  /  P e t e r s i l i e n - G r e m o l a t a  /
g e b r a t e n e  P i l z e  /  H a s e l n u s s  /  P a r m e s a n

W O C H E N M E N Ü

F R E I T A G

A l p e n - Z a n d e r f i l e t  /  O r a n g e n - B u t t e r - S a u c e  /  g l a s i e r t e
F r ü h l i n g s z w i e b e l n  /  W i l d r e i s

S u z a n s  g r ü n e s  T h a i - C u r r y  /  K o k o s m i l c h  /  B r o c c o l i  /
B l u m e n k o h l  /  K e f e n  /  B a s m a t i r e i s

Gebratenes Reh Filet / Wild Jus / gebratener
Rosenkohl / Schwarzwurzel Creme / Kräuter
Panko CHF 35.–

Wochenhit
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small salad or soup of the day
meat/fish CHF 28.– / vegetarian CHF 25.–
seasonal + CHF 6.– 
in addition to the menu +CHF 3.–
always for free on fridays with the menu or main
course

starter
menu of the day
daily dessert

M O N D A Y

P a n - F r i e d  C o r n - F e d  C h i c k e n  /  C h a n t e r e l l e  C o g n a c
S a u c e  /  F r e g o l a  S a r d a  /  H e r b  S a l a d

R o a s t e d  P u m p k i n  /  F e t a  /  P o m e g r a n a t e  /  L e m o n
C o u s c o u s  /  Y o g h u r t  M i n t  S a u c e  /  P u m p k i n  S e e d

T a n d o o r i  C h i c k e n  /  L i m e  Y o g h u r t  /  R o a s t e d  C a u l i f l o w e r
B a s m a t i  R i c e

E g g p l a n t  P i c c a t a  /  B a s i l  P e s t o  /  T o m a t o  R i s o t t o

T U E S D A Y

P r o v e n ç a l  B e e f  G o u l a s h  /  T i c i n o  P o l e n t a  /  C r è m e
F r a î c h e  /  P a r s l e y

O r e c c h i e t t e  /  K a l e  a n d  A l m o n d  P e s t o  /  G r e e n  B e a n s  /
P o t a t o e s  /  P a r m e s a n

W E D N E S D A Y

T H U R S D A Y

I b é r i c o  P o r k  B e l l y  /  H o i s i n  G i n g e r  M a r i n a d e  /  R o o t
S p i n a c h  /  J a s m i n e  R i c e

T r u f f l e  F r e g o l a  S a r d a  /  P a r s l e y  G r e m o l a t a  /  S a u t é e d
M u s h r o o m s  /  H a z e l n u t  /  P a r m e s a n

D A I L Y  M E N U

A l p i n e  P i k e - P e r c h  F i l l e t  /  O r a n g e  B u t t e r  S a u c e  /  G l a z e d
S p r i n g  O n i o n s  /  W i l d  R i c e

S u z a n ' s  G r e e n  T h a i  C u r r y  /  C o c o n u t  M i l k  /  B r o c c o l i  /
C a u l i f l o w e r  /  S n o w  P e a s  /  B a s m a t i  R i c e

Pan-Fried Venison Fillet / Game Jus / Roasted
Brussels Sprouts / Black Salsify Purée / Herb
Panko CHF 35.–

Weekly special

F R I D A Y
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	Vorspeise
	Tagesmenü
	Tagesdessert
	Saisonsalat oder Tagessuppe
	Fleisch/Fisch CHF 28.– | Vegetarisch CHF 25.–
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	Freitags immer gratis Tagesdessert zum Menü

	Wochenhit
	Gebratenes Reh Filet / Wild Jus / gebratener Rosenkohl / Schwarzwurzel Creme / Kräuter Panko CHF 35.–

	MONTAG
	Gebratene Maispoularde / Pfifferling-Cognac-Sauce / Fregola Sarda / Kräutersalat
	Ofenkürbis / Feta / Granatapfel / Zitronen-Couscous / Joghurt-Minz-Sauce / Kürbiskerne

	DIENSTAG
	Tandoori Chicken / Limetten-Joghurt / gerösteter Blumenkohl / Basmati-Reis
	Auberginen-Piccata / Basilikum-Pesto / Tomatenrisotto

	MITTWOCH
	Provenzalisches Rindsgulasch / Tessiner Polenta / Crème fraîche / Petersilie
	Orecchiette / Federkohl-Mandel-Pesto / grüne Bohnen / Kartoffeln / Parmesan

	DONNERSTAG
	Ibérico-Schweinebrust / Hoisin-Ingwer-Marinade / Wurzelspinat / Jasminreis
	Trüffel-Fregola-Sarda / Petersilien-Gremolata / gebratene Pilze / Haselnuss / Parmesan

	FREITAG
	Alpen-Zanderfilet / Orangen-Butter-Sauce / glasierte Frühlingszwiebeln / Wildreis
	Suzans grünes Thai-Curry / Kokosmilch / Broccoli / Blumenkohl / Kefen / Basmatireis
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	always for free on fridays with the menu or main course

	Weekly special
	Pan-Fried Venison Fillet / Game Jus / Roasted Brussels Sprouts / Black Salsify Purée / Herb Panko CHF 35.–

	MONDAY
	Pan-Fried Corn-Fed Chicken / Chanterelle Cognac Sauce / Fregola Sarda / Herb Salad
	Roasted Pumpkin / Feta / Pomegranate / Lemon Couscous / Yoghurt Mint Sauce / Pumpkin Seed

	TUESDAY
	Tandoori Chicken / Lime Yoghurt / Roasted Cauliflower  Basmati Rice
	Eggplant Piccata / Basil Pesto / Tomato Risotto

	WEDNESDAY
	Provençal Beef Goulash / Ticino Polenta / Crème Fraîche / Parsley
	Orecchiette / Kale and Almond Pesto / Green Beans / Potatoes / Parmesan

	THURSDAY
	Ibérico Pork Belly / Hoisin Ginger Marinade / Root Spinach / Jasmine Rice
	Truffle Fregola Sarda / Parsley Gremolata / Sautéed Mushrooms / Hazelnut / Parmesan

	FRIDAY
	Alpine Pike-Perch Fillet / Orange Butter Sauce / Glazed Spring Onions / Wild Rice
	Suzan's Green Thai Curry / Coconut Milk / Broccoli / Cauliflower / Snow Peas / Basmati Rice



