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Starters

Lamb's lettuce ☼● ● ● ● ●

Salmon fillet ● ● ● ●

Dried tomato and chilli tartare ☼● ● ● ● ●

Asparagus ● ● ● ●

Asparagus cream soup ● ●

Garden salad ● ● ● ●

Tartar Trilogy ● ● ● ● ●

Oxtail soup ☼● ● ●

Meat

Veal steak ☼● ● ● ●

Veal shoulder tip ● ● ●

Duck breast ☼● ● ● ●

Asparagus with ham ● ● ● ●

Beef flat iron ● ● ●

Cordon Bleu ☼● ● ● ● ●

Veal liver ● ●

Beef Tartare ☼● ● ● ● ●

Escalope Viennese Style «Ochsen» ☼● ● ● ● ●

Beef entrecôte ● ● ●

Fish

Perch fillets ● ● ● ●

Vegetarian

Spinach gnocchi ● ● ● ●

Kids menu

Salad ● ● ●

Daily soup ●

Ochsen Spätzli with cream sauce ☼● ● ● ●

Swiss Chicken nuggets ● ●

Escalope Viennese Style „Ochsen“ ☼● ● ● ● ●

Veal escalope with cream sauce ☼● ● ● ●

Profiteroles ● ● ● ●

Vanilla ice cream with melted chocolate sauce ● ● ●

Ice cream ● ● ●

☼ We can easily adjust this dishes glutenfree

Our suppliers of the region and from Switzerland

Jenzer Fleisch + Feinkost: Meat & poultry Konditorei Buchmann: Bread products

Dörig & Brandl: Fish & shellfish Gluten Free World Husic: Gluten Free Buns and Toast

Safruits AG: fruits and vegetables Jumi: cheese

Pasta Pasta: Pasta Milchhüsli Röösli: fresh milk

Getreidemühle Graf Maisprach: Flour

Declaration of allergens


