EVENING MENU

AMUSE BOUCHE
SPRING AWAKENING

Fresh cheese, wild garlic, dandelion and radishes
%%

ONSEN EGG WITH SPRING CREAM SPINACH
Sbrinz cheese and potato crunch
BEEF RIB-EYE STEAK

Polenta slice, carrot and herb butter
%%

APPLE-PEANUT DREAM
Apple and peanut

3 course 72.—
4 course 85.—

AMUSE BOUCHE
SPRING AWAKENING

Fresh cheese, wild garlic, dandelion and radishes
%% %

ONSEN EGG WITH SPRING CREAM SPINACH

Sbrinz cheese and potato crunch
%% %

SMOKED TOFU SUPREME
Carrot noodles, parsley pesto and bulgur
APPLE-PEANUT DREAM
Apple and peanut

3 course 65.—
4 course 73.—

enjoy our menu
with a wine pairing
22—

we serve each day from our
3 to 12 liter bottles
wine by the glass
9.80 | 1dl

April 2025. We reserve the right to make any changes to the offer and prices.
Our prices are in CHF, including 8.1 % VAT and service.



A LA CARTE

APERITIF BOARD
Local dried meat and cheese specialties
or
APERITIF VEGI BOARD
zucchini, eggplant, marinated mushrooms
olive and tomato tapenade
20.—

SALAD BOWL
Red fir-vinaigrette
14—

SPRING AWAKENING
Fresh cheese, wild garlic, dandelion and radishes
16.—

ONSEN EGG WITH SPRING CREAM SPINACH
Sbrinz cheese and potato crunch
14— | 20—

BEEF SAUSAGE FROM THE REGION
Potato-radish salad and onion mustard
25.— | fried egg + 3. —

MACARONI ALPINE STYLE
Potato cubes and applesauce
26.— | fried bacon + 5.—

SMOKED TOFU SUPREME
Carrot noodles, parsley pesto and bulgur
27— | 31.—

GNOCCHI
Tomatoes, spinach and gorgonzola

SWISS PERCH FILET
Potatoes, peas and spinach
38— | 44. —

BEEF SHORT-RIBS
Slow-cook for 24 hours
42—

BEEF RIB-EYE STEAK
Polenta slice, carrot and herb butter
54—

CHATEAUBRIAND
for 2 people
per person 71.—

April 2025. We reserve the right to make any changes to the offer and prices.
Our prices are in CHF, including 8.1 % VAT and service.



DESSERT & CHEESE

SWEET RECOMMENDATION
8.—

SCHNOUSERLI
4—17.—

BANANA - CHOCOLATE
14—

APPLE-PEANUT DREAM
Apple and peanut
17—

ICED COFFEE
10.50

MERINGUES
Double cream from Gruyére
12. —

WARM APPLE PIE
Vanilla ice cream
12. —

GURTNER'S FAVORITE CHESSE
Selection from the showcase
16.—

ICE CREAM AND SORBET
chocolate, vanilla, stracciatella,
strawberry, pistachio, mocha
raspberry, lemon

HOMEMADE GOURMET SCOOP

per scoop 4. —
add whipped cream 1.50

SPIRITS

"GURTNERS MEDICINE" BAROLO CHINATO
Regional specialty from Piedmont
17 Vol. %
5cl|12.—

CIGARS
We are pleased to show you our selection

April 2025. We reserve the right to make any changes to the offer and prices.
Our prices are in CHF, including 8.1 % VAT and service.



