
 

 

 

 

F R O M   T H E   G R I L L 
 
   small 
 

 

Swiss beef filet matured on the bone (120g/160g)   48.— 59.— 

with Canadian lobster (half piece / entire piece)   60.— 83.— 

 

Swiss beef filet matured on the bone (250g)    79.— 

 

Bison filet (120/160g)   54.— 67.— 

 

Central Swiss veal chop (400g)       67.— 

 

Central Swiss veal steak (120g/160g)   44.— 54.— 

 

Irish lamb chops (160g/240g)   44.— 54.— 

 

Swiss chicken breast (180g)    42.— 

 

«Olma-Bratwurst» / sausage (220g) butcher Schmid St. Gallen   32.— 

 

Balances-Burger (180g of veal) with ciabatta 

Cocktail sauce, tomato, gherkin and onions     38.— 

 

Wagyu-Beef Burger (170g) with ciabatta 

Chili sauce, tomato, gherkin and onions     38.— 

 

Vegetarian burger (made from pea protein and beetroot) with ciabatta 

Cocktail sauce, balsamic-onions, tomato and gherkin     31.— 

 

Scottish salmon filet (120g/160g)    39.— 49.— 

 

Pike-perch filet (120g/160g)    39.— 49.— 

 

Filets of sole (120g/160g)    48.— 59.— 

 

Black Tiger King Prawns (120g/160g)    36.— 44.— 

 

 

 

 

 

Served with 
 

Pan-fried new potatoes | Polenta | Tagliatelle | Rice with herbs 

Market vegetables | Colourful salad bowl 

 

Sauce Béarnaise | Honey-mustard sauce | Peppered herb butter | Truffle mayonnaise 


