
 
 

Starters 
 

Beef carpaccio 
with white balsamico-chillimarinade, fresh parmesan cheese, 

green salad and french bread 
€ 10.50 

 
Cold-hot salmon raw 

with sesame and rocket, herbal cream, black lentils salad, 
french bread and butter 

€ 9.00 
 

Rocket salad 
with tomatoes, mango and goat cheese dressing, slices of Bresaola ham, 

roasted bread with herbs 
€ 8.90 

 
 

Soups 
 

Spinach cream soup 
with smoked salmon stripes and roasted hazelnuts 

€ 5.80 
 

Clear tomato soup 
with basil dumplings and vegetable stripes 

€ 5.50 
 

Clear beef soup 
with creamed morel dumplings, herbs and leek 

€ 5.80 
 
 
 
 

SERVICE AND TAX  INCLUDED 



 

 
Vegetarian meals 

 

Grated fried potato “Engadiner style” 
topped with tomato slices, spinache and fried eggs, gratinated with 

appenzeller cheese, green salad with vinaigrette 
€ 9.00 

 
 

Vegetable pan 
with fried pepper, zucchini, aubergine and beans in tomato sauce, 

gratinated with goat- and mozzarella cheese, french bread 
€ 9.80 

 

 

 

Noodles 
 

Boletus ravioli 
with snow pea pods, pepper, mango and green asparagus, 

tomato sauce with rosemary and crème fraîche 
€ 13.90 

 

Chicken breast fillet 
fried with chanterelles, leek and cherry tomatoes, 

topped on ribbon noodles with pesto verde 
€ 13.80 

 

Calves´liver stripes 
fried with apples, onions, ham and beetroot, 

majoram sauce, herbal noodles 
€ 14.90 

 

Bavette noodles 
with zucchini, pineapple, ginger and chili, 
king prawn spit and lobster cream sauce 

€ 16.00 
 

 
Each noodle dish is served with green salad and fresh parmesan. 

 
SERVICE AND TAX  INCLUDED 



 
 

 

 

 

From river and sea 
 
 
 
 
 

Atlantic Sole “Müllerin style” 
fried in butter, served with lemon and parsley, 

potatoes, green salad in vinaigrette 
€ 19.50 

 
 
 

Tilapia fillet 
baked with ham and thyme in a potato crust, beetroot vegetable, 

herbal rice 
€ 12.50 

 
 
 

Fried plaice “Büsumer style” 
with prawns and leek in sour cream sauce, 

potatoes, mixed salad 
€ 16.50 

 
 
 

Filled dab roulade and perch fillet 
with freshwater prawns in white butter sauce, beluga lentils, 

ribbon noodles 
€ 17.50 

 
 
 
 

SERVICE AND TAX INCLUDED 



 

 
 

Specialities 
 
 
 

Calvs`liver 
gratinated with apples and onions, sherry cream sauce with mushrooms, 

potatoes, mixed salad 
€ 15.00 

 
 
 

Tournedos pan 
three fillet medaillons with fried mushrooms, béarnaise sauce, 

mixed vegetables, fried potatoes served in a pan 
€ 19.00 

 
 
 
 

Veal fricassee “Zurich style” 
fried with onions and  mushrooms, cognac and crème fraîche, 

grated fried potatoes “Bernese style”, mixed salad 
€ 18.50 

 
 
 
 

Duck breast 
baked with herbs and oranges, sauted chanterelles with borettane onions 

and parma ham, cassis sauce, romanesco, gnocchi 
€ 18.90 

 
 
 
 
 
 

 
SERVICE AND TAX INCLUDED 



 
 
 

Chicken breast spit “Bangkok style” 
marinated chicken breast fried on a spit, peanut-chili sauce, 

wok vegetables, sesame rice 
€ 12.80 

 

 

Breaded veal cutlet 
fried in butter, lemon slice with capers and herring, fried egg, 

roasted potatoes, mixed salad 
€ 17.50 

 
 
 

Steaks 
 

Filet steak  Rump steak  pork steak  turkey steak 
170g € 19.80  170g € 15.80  170g €   8.00   170g €   7,80 
200g € 23.30  200g € 18.50  200g €   9.50  200g €   9,20 

250g € 27.50  250g € 23.00  250g € 12.00           250g € 11,50 
Wheight specification = gross weight 

 
Served with herb butter, BBQ sauce and garlic bread. 

 
 

Side dishes: 
 

   mixed salad     € 3.80  
   with cocktaildressing,  herb dressing or vinaigrette                              
   mixed vegetables    € 3.80                              
   french fries     € 2.90                                 
   gratinated potatoes    € 3.80                                
   potato wedges with dip   € 3.00                
   baked potato with sour cream  € 3.00  

 
 

SERVICE AND TAX  INCLUDED 



 
 

 
Cold dishes 

 
Salad platter “Surf & Turf” 

Mixed salad with fried shrimps, smoked turkey breast, salmon and 
bresaola ham slice, thousand island dressing, 

bread and butter 
€ 14.00 

 
Salad platter “Caesar`s palace” 

with fried chicken breast, bacon and egg topped 
on green salad, with caesar`s dressing, french bread and butter 

€ 12,80 
 
 

Cheese and dessert 
 
 

Selection of European cheese  
with grapes, bread and butter 

€ 12.00 
 

Crème Brûlée 
with raspberry fruit sauce 

€ 5.50 
 

Dessert platter “Föhrenhof” 
€ 7.80 

 
Mousse au chocolat 

with fruits 
€ 5.70 

 
 

SERVICE AND TAX  INCLUDED 


