
D É L I C I E U X   E N   B A L A N C E S   À   M I D I   -   L U N C H 
 

F R O M   11:30 A M   T O   1:45 PM 

 

 
 
 
STARTERS 
 

Creamy mushroom soup with thyme    9.— 
 
Colourful leaf salad with smoked duck breast, redcurrants    9.— 
 
Roast beef with truffle mayonnaise, potato salad  23.— 
 
 
FISH 
 

Salmon filet cubes in shiitake broth with glass noodles 
Pak choi, bean sprouts, bamboo shoots, ginger, roasted sesame seeds  41.— 
 
 
MEAT 
 

Sliced veal «Zurich style» 
Crispy «Rösti» (hash browns)  37.— 
 
Roasted roe deer filets with creamy game sauce 
Spaetzle, red cabbage, chestnuts, Brussels sprouts, apple  39.— 
 
 
CRUSTACES 
 

Grilled prawns «sweet and sour» 
Fried rice  39.— 
 
 
VEGETARIAN 
 

Potato gnocchi with gorgonzola cream sauce  
Leaf spinach and sun-dried cherry tomatoes 27.— 
 
Poached eggs with herb hollandaise sauce 
Potato-celery purée, pumpkin, savoy cabbage  25.— 
 
 
SALADE LÉGÈRE 
 

Tuna sashimi, wasabi, pickled ginger 
Lettuce with bean sprouts and shiitake mushrooms 33.— 
 
 
QUICK-LUNCH 
 

For those in a hurry – a 3-course menu of your choice 47.— 
Starter, main course and a dessert surprise – all courses served at the same time on a tray 
 


