Swiss Chuchi/

L2 /NZ | STARTERS

| Dining Options

B AV BE 3 S B I
Crispy leafy salad with house dressing or
balsamic dressing

Gy R R | Allergens
-F T FUME. PR, AR

-House dressing: Lactose, mustard, egg

-EBREE T BRI EARERER (97 )

-Balsamic dressing: Gluten, sulphites

9.50 Hfj -3 BR

IRE VDI T B T B A B T
Mixed leafy salad with house or balsamic
dressing

Sy R KL [ Allergens
- R TR, X8R

-House dressing: Lactose, mustard, egg

-EBEEE T BRI EARERER (97 )

-Balsamic dressing: Gluten, sulphites

12.50 Hi LVERR

Wik #3245 (Capuns) H FH 4 & M5
Capun gratin (stuffed pasta rolls) in a creamy
cheese sauce

RIS ISR | Can also be served with bacon

Sy BUR KL [ Allergens
-5k | Gluten
-FLVE | Lactose

17.50 Hii 1L HR

BT B X RPHE, ST EE RSN,
KBRS AR AR AN A B

A selection of finely sliced traditional Swiss cured
meats

ANGEPNG)

Small or large portion

Gy BUE KL [ Allergens
-JC | none

4
17.50 Fii 1L HE

—f

26.50 Hifi 11 BB




LRV EL R

Snalils served in herb butter

/MY KAY | small or large portion
6 A 12 H
6 pieces 12 pieces

Gy R R | Allergens
-FLVE | Lactose
-JF K | Mustard

6 H
12.50 Hii VA RR

12/|:\I

21.50 Hig LVERR

I )7 2 1
Homemade garlic bread

Gy R R [ Allergens
-%k i | Gluten
-#L¥E [ Lactose

9.50 Hfj -3 B

TG

Potato and cheese soup

Sy BUE KL [ Allergens
-JL## / Lactose
KR EERZE | Fruit & vegetables

12.50 Hi LVERR

PR B2 (+20 73 51)

Onion soup topped with a layer of puff pastry

(+ 20 minutes preparation time)

Gy R R [ Allergens
-Ek i | Gluten
-#L¥E [ Lactose

14.50 Fij VA HR




%1 | VEGETARIAN

145 K ) Pizzoccheri T2k (FHFRE 5/
Tk IR A, ot EAR R 5 Wi
Traditional Pizzoccheri buckwheat pasta with
vegetables and cheese

Gy BUE KL [ Allergens

-%kJi | Gluten

-JLH# | Lactose

KR EERZE | Fruit & vegetables

23.50 Jii VA& RR

Medley of vegetables WIth herb butter, served

with tofu if desired

Sy BUR KL [ Allergens
-8 | Lactose
KR EERZE | Fruit & vegetables

22.50 Ffi 1R

AR 55 P38 o 115 K O e

Tofu curry with fresh vegetables served with rice

Gy BUE KL [ Allergens
-8 | Lactose
KR EERZE | Fruit & vegetables

23.50 Hiii VA RR

A% 235 XU AT B0] 7R B 3 4y 38 0o
(AIpIermagronen VEBCIRAR W %, Afc -+
v USSR EEAL, SER T bR AL

Trad/t/onal Swiss macaroni in a cream sauce with
potatoes and cheese, garnished with fried onions
and served with an apple puree

AR T E N AR | Can also be served with
bacon

Sy BUR KL [ Allergens
-JL## / Lactose
KR EERZE | Fruit & vegetables

24.50 Hiii 1 BB




Pyt e E 182 (Spatzli), IHT B
A VE Wik

Homemade spaetzli (egg noodle) gratin with
fresh vegetables, served with a dash of cream
cheese and cheese

ARG T ENNESAR | Can also be served with
bacon

Gy R R [ Allergens
-%kJiT | Lactose
KR E#RE | Fruit & vegetables

24.50 Hii 1R

FERAR o v o R T s B ) A 22
b

Homemade hash brown with raclette cheese

AR TR EACIE Y . PULLA SRR

Can also be served with pineapple, tomato or/ a
fried egg

Sy R KL [ Allergens

-JLH# / Lactose

KR EERZE | Fruit & vegetables
-X% 5 | Egg

25.50 Fii VA RE

4 | FISH

Al | MEAT

e A e R & v . ShAE T, JESE
Salmon served in a white wine sauce with
potatoes and spinach

Gy R R | Allergens
-t [ Fish

36.50 i 7% Bl

RS, PN S S5 W AL, e A
AENET, ERWTHE

Chicken breast stuffed with cream cheese and
spinach, served in a red wine sauce with a side
dish of choice

Gy BUE KL [ Allergens
-#L¥E [ Lactose

34.50 i VA HE




“Riz Casimir "2 — S W (147 W R 35 fefi X0 1K
o

Curried chicken ragout served with fruit and rice

Gy R R [ Allergens

-%k i | Gluten -FL¥E | Lactose
-+ K [ Mustard W93 | Egg
-J3¢ | Celery

34.50 i VA HE

R H R4 (280g), BCA B
Grilled beef entrecote with herb butter (180g)

A H 1% | Please select your level of doneness
T & Hi%k / Side dish of your choice

Gy BUE KL [ Allergens
-AH | Lactose

46.50 Hiy 1B

) AN R )7 P e ¥ 8

Pork or veal sausage in an onion sauce

T & Hi%k / Side dish of your choice

5L S Allergens 2850 Hi-LiAHS
-%k i | Gluten
-FLK% | Lactose
T 2t HE T I KR S L /N A HE
Breaded veal escalope OR breaded stuffed
escalope
F & H ik | Side dish of your choice i
e dish of your chof 44,50 Fii VB

Sy R KL [ Allergens
-%k i | Gluten

-F.¥# [ Lactose

-%1E | Egg




BN T

Calves’ liver sautéed in butter
T & Hi%k / Side dish of your choice

Gy R R [ Allergens
-AHE | Lactose

38.50 i 7%l

SRER A USRI /NS PR, T 1 o 2 T T R
Zurich-style veal 6ricassee in a white wine
reduction

¥ & H %k | Side dish of your choice

Gy R R [ Allergens

-%KJ5 | Gluten Y95 | Egg
-FL¥% | Lactose -J13K | Celery
-7+ K | Mustard

44,50 Fiig V2B

AR A
Braised beef shoulder

T & Hi%k / Side dish of your choice

Gy R R | Allergens
-7C | none

39.50 Hfi LVEER

AHGMERH: BK. MEEK. BT, K, mk. ELTeh, HELT. aHE

N HYZIE (Spatzli)

Side dish of your choice: vegetables, French fries, hash browns, rice, pasta, potato croquettes, boiled
potatoes, homemade spaetzli (eqgg noodles)




Fr 3% | SPECIALITIES

PIlgKAA - F RIS
Cheese fondue — with alcohol / with a dash of
alcohol / without alcohol

fic /NBtR T L | Served with cubes of dipping
bread

A LA FI AN 2k 5 ) T B [ We can also serve a
LACTOSE-FREE version with gluten-free bread

fii 3% | Side orders

-1+ % | Potatoes

-li& {52 | Pickled vegetables
- 3% | Vegetables

-HUIRXS A | Diced chicken
IR [ Fruit

-HlR 4 Al | Diced beef

33.50 Fii VBB

43.50 Fii VA AR

6.50 fifi i B

16.00 B TVEER

TGS DARIIC K L PV SNTITEA [N /7N
BEMEN SN, TR BEEE. L8

Raclette served with pears, tomatoes,
mushrooms, pickled gherkins, baby corn,
silverskin onions, baby potatoes

Gy R R | Allergens
-JLH | Lactose

32.50 Fii VA AR

39.50 Fiij VAR HE

RGN, BEEAT MR N A, 2R
RESPLIS)

Fondue Bourguignons with veal, beef or chicken
to cook yourself in hot oil

44,50 i VLR




B AR K, B AT R R )R U
MR R

Fondue Chinoise with thinly sliced beef to cook
yourself in hot beef broth

+— I RITARR

+Portion meat / mustard-flavoured pickled fruit

44,50 i 132 BB

Pl AR KRR 6 MRSV, BEERE. ERFSEM/ N EN. THIENEEE: 1

Fh S OKRREESE %

All meat fondues are served with a selection of six sauces, silverskin onions, baby corn and pickled
gherkins. With one choice of side dish: chips, rice or French fries

Swiss Chuchi / | Desert Options

ADLERS 2 i%t — ADLER’S CHOICE

Toblerone = {f 14 kE

Iced Toblerone parfait trio

i HUFEL | Allergens

-8 | Lactose

-¥ 8 | Eggs

-K¥./Soja

KR FERZE | Fruit and vegetables

14.50 Fii VA RE

Adler PKunmEAC 2 IR AEUMHE DK A unE
AN 53k
Ice Coffee Adler with espresso ice cream, cold

coffee

and whipped cream

i HUFEL [ Allergens
-FLVE | Lactose

9.50 Fii 1B




HOER G A

Warm apple strudel with créme anglaise

Sy R KL [ Allergens

-%K T | Gluten

-FLBE [ Lactose

-IK R MG K | Fruit and vegetables

12.50 Ji LVERR

RO A BTG S A UKtk BT AR
e s M Ay

Banana split with vanilla and chocolate ice
cream,

fresh bananas and chocolate sauce & almond
flakes

Gy BUE KL [ Allergens

-FLB# | Lactose

-¥% 8 | Eggs

-IK R MG K | Fruit and vegetables
- | Nuts

12.50 Ji LVERR

I ) £ TG gk s I B ey
Home-made caramel cream flan with whipped
cream

Gy BUE KL [ Allergens
-JL## | Lactose
-% 1K | Eggs

10.50 Hfi 7% BR

B 1 G A A DKL

Meringue with vanilla and strawberry ice cream

Sy R KL [ Allergens
-JL## / Lactose
X5 % | Eggs

9.50 Hiii LVERR




PRIV ES IR RDRSE SR AT 2R i
Emmental-style apple cream pudding
with whipped cream

Sy BUE KL [ Allergens

-?L*%/LGCI'OSG 9.50 f#éi“‘/%ﬁfs’
-¥5 3 | Eggs
Coupe Maison FCHTEF K SRV HL . HEAI AR
DRI S B 453
Coupe Maison with home-made fresh fruit salad,
vanilla and strawberry ice cream
11.50 Ffi L HE

Sy BUR KL [ Allergens
-FLBE [ Lactose
-% 1K | Eggs




