
MENU
STARTERS

P O T A T O  L E E K  S O U P
with caramelized pears and roasted nuts

/ /  1 5 . 5

SPECIALS

P E R C H  F I L E T S

Swiss farmed perch, pan‑fried with herb cream sauce,
almond potatoes and creamy spinach

/ /  4 2 . 5

CLASSICS

S I R L O I N  C U B E S

overbaked with herb butter, served with fries and vegetables

F I L E T  S T R O G A N O F F

tender beef filet stripes in a rich pepper sauce,
served with garnish and mashed potatoes

/ /  4 2 . 5

V E A L  S T E W
Grandma’s style with noodles and vegetables

/ /  3 8 . 0

M U S H R O O M  P A R F A I T  
with sweet-sour onions, marinated mushrooms and
crispy bread (V)

/ /  2 1 . 5

O C T O P U S  W I T H  B E A N  P U R E E
with pistachios, chorizo & miso hollandaise

B A O  B U N   ( V E G A N )

pulled and roasted BBQ mushroom with sriracha
mayonnaise and pickles

/ /  1 9 . 5

O N I O N  R I N G S

with blue cheese dip (vegan with sriracha mayo)
/ /  1 3 . 5

A L B O N D I G A S

Meatballs in tomato sauce with tahini 
and garlic baguette

/ /  2 0 . 5

/ /  2 2 . 5

C A B B A G E  S A L A D  W I T H  B A C O N

lukewarm, on grilled romaine heart, 
Pommery mustard cream and bread crumbs

/ /  1 7 . 5

M I X E D  S A L A D

with garlic bread (V)
/ /  1 3 . 5

served with lemon-basil sauce, mixed vegetables,
and your choice of side

/ /  3 4 . 5C H I C K E N  B R E A S T

P I K E  P E R C H  F R I T T E R S

Crispy perch bites with tartar sauce and a side of your choice

P E N N E  A L L ’ A R R A B B I A T A  

with tomato sauce, chili, parmesan and cream (V)

/ /  3 7 . 5

/ /  2 9 . 5

S T A R T E R  / /  1 6 . 5
M A I N  / /  2 2 . 5

creamy vegan garlic spaghetti with herbs 
and chilli 

/ /  2 5 . 5“ A G L I O  E  O L I O ”  W I T H  A  T W I S T



SPECIALS
Chicken

C R I S P Y  K O R E A N  C H I C K E N
Korean-Style chicken thighs with kimchi mashed potatoes and toasted sesame

/ /  3 3 . 5

C R I S P Y  C H I C K E N  W I N G S

with sour cream, dill, onions, French fries and sweet’n’sour sauce

/ /  2 6 . 5

S P R I N G  C H I C K E N  R O A S T E D  I N  R O S E M A R Y  B U T T E R
with special house sauce (ca. 20 min)

/ /  2 7 . 5

V = Vegetarian
Prices are in CHF and include tax and friendly service
Origin of meat and fish: Chicken: CH, Perch: CH, Veal: CH, Pikeperch: Baltic region, Beef: CH/IRL,
Octopus: Atlantic/Mediterranean

H A L F  ( B E N I ’ S )  C H I C K E N
with special house sauce (ca. 20 min)

/ /  2 7 . 5

S E R V I N G  O F  F R E N C H  F R I E S / /  8

S E R V I N G  O F  V E G E T A B L E S / /  9

S E R V I N G  O F  S W E E T  P O T A T O  F R I E S / /  9

S E R V I N G  O F  R I S O T T O / /  9

S P I C Y  S P R I N G  C H I C K E N

roasted with spicy marinade and chili-sauce (ca. 20 min)

/ /  2 9 . 5

S T I C K Y  S W E E T ` N ` S O U R  C H I C K E N  W I N G S

with French fries and special house sauce

/ /  2 6 . 5

B B Q  C H I C K E N  W I N G S

with French fries and very hot special sauce 

/ /  2 6 . 5

H O T  C H I C K E N  W I N G S / /  2 6 . 5

with French fries and special house sauce

S P E C I A L  H O U S E  S A U C E / /  3 T A R T A R  S A U C E / /  3


