
 

V o r s p e i s e n  

S t a r t e r  

 

 

Rindstatar | Eigelb x2 | Perlzwiebeln | Brioche |  Vorspeise 24.50 

Schwarzer Knoblauch  Hauptgang 37 

Beef tatar | Egg yolk x2 | Pearl onion | Brioche |  Starter 24.50 

Black garlic  Main course 37 

 

Auberginentatar | Eigelb x2 | Perlzwiebeln | Vorspeise 19 

Brioche | Schwarzer Knoblauch1  Hauptgang 28.50 

Eggplant tatar | Egg yolk x2 | Pearl onion | Starter 19 

Brioche | Black garlic1  Main course 28.50 

 

Forelle | Sauerrahm | Gurke | Buttermilch | Schnittlauch 24 

Trout | Sour cream | Cucumber | Buttermilk | Chive   

 

Pilzessenz | Shimeji | Topinambur2  13 

Mushroom essence | Shimeji | Topinambur2   

 

Nüsslersalat | Onsen-Ei | Speck  14 

Field salad | Onsen egg | bacon   

 

 



 

Z w i s c h e n g a n g  

I n t e r m e d i a t e  c o u r s e  

 

 

Raviolone | Ricotta | Greyerzer1   24.50 

Raviolone | Ricotta | Greyerzer cheese1    

 

 

H a u p t g ä n g e  

M a i n  c o u r s e s  

 

Second cut Rind «Luma» | Kartoffel x2 | Spinat  48 

Second cut beef «Luma» | Potato x2 | Spinach   

 

Schweinskopfbäckchen | Polenta | Urkarotte | Lauchöl  36 

Pork cheek | Polenta | Purple carrot | Leek oil   

 

Saibling | Venere-Reis | Wurzelgemüse | Salicornes | Safran 44 

Char | Venere rice | Root vegetables | Salicornes | Saffron  

 

Wiener Schnitzel | Gurke | Preiselbeeren  48 

Escalope Viennese style | Cucumber | Cranberries   

 

 



 

D e s s e r t k r e a t i o n e n  

D e s s e r t  c r e a t i o n s  

 

Weinschaum | Feigen | Tonka-Bohne  14 

Wine foam | Figs | Tonka bean   

 

Mille-feuille | Fior di Latte | Zitrus  14 

Mille-feuille | Fior di Latte | Citrus   

 

Opera-Schnitte | Schokolade | Birne | Kardamom  12.50 

Opera slice | Chocolate | Pear | Cardamom   

 

 

 

 

 

 

 

 

 

 

 

 

 
1 Vegetarisch / Vegetarian 

2 Vegan / Vegan 

 

Alle Preise in Schweizer Franken (CHF), inkl. MWST 

All prices in Swiss Francs (CHF), incl. VAT 


