
Snacks

«Apéroplättli»
with bread and home-pickled vegetables
Cold cuts: country smoked ham from Küssnacht, houere ven, dry meet
from omoso beef, Buureschüblig and Landjäger from Seppi
Cheese: Teufelskerl, Reserva and Grand Cru from Küssnacht

+ a bottle of Swiss Sauvignon Blanc or Gamay

Warm Snackplatter
with yoghurt dip and home-pickled vegetables,
wasabi chicken nuggets, Lucky Shrimp, cauliflower and broccoli tempura
batter, onion-bacon-cheese-rings and truffle croquettes

Starter

Quadruple truffeld fries
with two-year-old Sbrinz from Küssnacht

Bread salad
with buffalo mozzarella from Meierskappel, herb pesto and tomatoes

Starter Duo
White wine soup from Lucerne and salad

Salad plate
with lettuce, cucumber, carrots, tomato and nuts
on a balsamic or French Dressing

with veal Cordon Bleu (350 gr.) with pastrami and herb cheese
with chicken in a cornfalkes batter
with fish sticks and tartar sauce
with buffalo mozzarella from Meierskappel

Main course

Beef Tatar
with brioche, Bnelper Knolle and smoked egg yolk cream
with French fries

Swiss organic beef burger (medium)
with chilli cheese and egg, served with salad or French fries

28

68

28

18

15
25

14
8

12
18

+ 27
+ 10
+ 16
+ 6

24/34
+ 8

35

starter

main course

soup only

starter

main course

70/140 g

vegan laktose free gluten free



120 ml

120 ml

Pulled Pork Burger
with beer pickles, served with salad or French fries

Veal Cordon Bleu (350 gr.)
with pastrami and herb cheese, served with French fries

Entrecôte (180 gr.) from Lucerne
mushroom-polenta slice, gravy and grilled vegetables

Fish sticks from the Seetal
with tartar sauce and French Fries

Basil ravioli
with rocket and cherry tomatoes

Grilled vegetables wrap
with courgettes, pepeprs, eggplant and beans

Dessert

Organic ice cream from Burger’s Hof, garnished
Vanilla, chocolate, mocha, raspberry or yoghurt

«Zuppa di Limone» ice cream
with Limoncello

Ice cream from Dolce Amore, garnished
Mango or strawberry sorbet

Trio from Toblerone - mousse, crumble, jelly

Cheesecake in a glass
with raspberry sauce and white chocolate from Felchlin

Carrot cake

Chocolate brownie with coconut yoghurt

Cheese platter from central Switzerland
with fruit bread and fig mustard, Heumilch Genuss, Bio Mythen Büffel and
Fantastica from Küssnacht
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All prices are in CHF incl. VAT. For information on allergens in the individual dishes, our staff will be happy to provide you
with information. Switzerland has great products to offer, so we source most of it from the region. Our meat, fish and
shrimps are from Swiss origin.


