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Menu  I    54.00 
 
White wine-herb cream soup 
with toasted cheese bread cubes 
 
Oven-braised chicken breast 
with pink pepper sauce 
Grilled tomato with pesto 
Potato and leek gratin 
Steamed spinach  
 
Seasonal fruit salad with Maraschino liquor  
and chocolate ice cream 
 
 
 
Menu  II    74.00 
 
Green gazpacho 
with confit rosemary tomatoes 
 
“Crispy Fish Sticks” 
Egli fillet baked in beer batter 
with remoulade sauce 
Potato and arugula salad 
 

or 
 

Veal cutlets with sautéed mushrooms 
and creamy shallot-Cognac sauce 
Kerns butter noodles 
Seasonal market vegetables 
 
Baked cherry clafoutis 
with crunchy praline parfait  
and vanilla cream 
 
 
 
 
 
 
 
 
 
 

 
Menu  III   66.00 
 
Mixed leaf salad with pine nuts 
Shredded Sbrinz and diced tomatoes 
 
Homemade beef and veal meatloaf 
Mushroom cream sauce with fresh herbs 
Crisp-fried potato cubes 
Almond broccoli 
 
Filled pancake with 
passion fruit cream cheese 
and chocolate sauce 
 
 
 
Menu  IV   98.00 
 
Grilled eggplant with pomegranate seeds 
Roasted scallop, cauliflower hummus 
and zucchini pearls 
 
Medallion of Swiss beef fillet 
with vegetable-herb chimichurri 
Red wine sauce 
Potato mousseline 
Sautéed fava beans with shallots 
 
Mango compote with curd mousse and 
Orange-chili-tuiles 
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Menu  V   96.00 
 
Fennel-cucumber yogurt soup 
with confit red mullet 
Crostini with rouille sauce 
 
Lukewarm smoked Norwegian salmon 
with citrus Carnaroli risotto 
Glazed peas and Afila cress 
 
Lamb leg saltimbocca “Ochsen” style 
with sage and prosciutto 
Lamb sauce with balsamic vinegar 
Saffron potato gnocchi 
Parmesan cheese and tomato puree 
Grilled zucchini vegetables 
 
Flambéed pineapple souffle “Ochsen” style 
with whipped Italian meringue 
and tonka bean parfait 
 
 
 
Menu  VI   128.00 
 
Fried fillet of char from the Kundelfinger farm 
on young spinach-potato salad 
Radish vinaigrette with freshly grated horseradish 
 
"Surf and Turf Asian" 
Asian glazed pork belly 
Shrimp in chili-garlic tempura batter 
Honey-coriander-cashew sauce 
Spring leek fried with sesame seeds 
 
Whole saddle of veal roasted with aromatics 
Tarragon sauce 
Ticino polenta with Taggiasca olives 
Glazed pepperoni and onion ragout 
 
Raspberry soup with panna cotta 
and almond ice cream 
 
 

 
Menu  VII (ab 15 Personen) 138.00 
 
Terrine of duck liver 
with Amarena cherry jelly 
Freshly baked brioche 
 
Octopus glazed in maple syrup 
with lime-Assam-long pepper sauce 
Green bean puree with Kroepoek chips 
Beetroot sprouts 
 
Fried sole fillets “Miller style” 
with almond-lemon butter 
White wine Carnaroli risotto 
Sautéed spinach with shallots 
 

or 
 

Entrecôte of beef whole-roasted  
with Béarnaise sauce 
Potatoes of your choice  
Provencal ratatouille 
 
Goat cheese crumble 
with basil-Port wine sorbet 
 
Iced chocolate mousse from the  
Felchlin Grand Cru Maracaibo Couverture 
with citrus fruits 
 
3 courses   Fr. 108.00 
(without duck foie gras and cheese) 
 
When you choose a menu with fish and meat 
as main course, please notify us at least five 
days in advance about number of guests! 


