
On request, we will gladly inform you about the origin of our products,  
as well as ingredients that may cause allergic and intolerant reactions.

¥ gluten-free  ≈ lactose-free  © vegetarian  √ vegan 
all prices in CHF incl. Tax | 26.06.

Marinated tuna cubes ¥ ≈
wasabi, wakame, basmati rice | 18.50

Cold melon soup ©
mint, Grissini | 13.50

Burrata ©
lukewarm roasted tomatoes, rocket, balsamic | 20.50

Fruity chicken curry salad ¥
simple 18.50 | with mixed salads 24.50

Roast beef platter ¥ ≈
medium-rare beef, summer salads, tartar sauce

starter 22.50 | main course 34.50

with French fries + 7.–

Lamb cutlets 
panko-crusted, «Café de Paris», Mediterranean vegetables, 

rosemary potatoes | 43.–

RIVIERA BBQ PLATTER FOR 2 PEOPLE 
brisket burger with BBQ sauce, coleslaw and onions, spare ribs, «Argentinerli», 

beef rump steak, buttered sweetcorn on the cob, baked potatoes,  
herb sour cream, BBQ sauce, herb butter | 48.50 per person

with black tiger prawns | 4 pieces | + 16.– 

Homemade vegetable lasagne © | 27.50

Black tiger prawns «picante» ≈
spaghetti, tomatoes, garlic, herbs, chili oil | 38.50

Red Thai curry ¥ ≈ √
vegetables, pineapple, basmati rice | 30.50

with chicken strips + 10.50
with beef strips + 14.–

with black tiger prawns | 4 pieces | + 16.–

Fish – catch of the day 
ask our service team | price depends on availability

Fit in the Schwellenmätteli
mixed salad, melon, seasonal fruits, French or Italian dressing

served with:
crispy perch fillet | 36.50
pork cordon bleu | 37.50
beef entrecôte | 47.50 

cornfed chicken breast | 37.50
lamb chop | 43.–
spare ribs | 39.50

baked calamari rings | 14 pieces | 33.50
black tiger prawns | 4 pieces | 38.–


