
soups / salads / starters 
 

soups 
 

cream of tomato soup with vodka-mousse      fr.  14.-- 

 

mango soup with prawns (spicy)      fr.  18.50 

 

 

 

salads 
 

green salad         fr.  11.-- 

 

mixed salad         fr.  14.-- 

 

“fattoush” salad         fr.  16.50 

 

burrata with tomatoes and rucola      fr.  18.50 

 

 

 

starters 
 

hummus    mashed chickpeas   with pita bread   fr.  18.-- 

 

falafel    fried ball made from chickpeas     6 pieces   fr.    9.-- 

 
falafel    fried ball made from chickpeas   12 pieces   fr.  15.50 

 

http://en.wikipedia.org/wiki/Deep_frying
http://en.wikipedia.org/wiki/Chickpea
http://en.wikipedia.org/wiki/Deep_frying
http://en.wikipedia.org/wiki/Chickpea


pasta / tarte flambee 

 

pasta 
 

spaghetti “aglio e olio“          fr.  23.-- 
spicy with garl ic and olive o il  

 
spaghetti “egyptian style”         fr.  37.50 
with prawns, saffron and cream 

 
spaghetti „toutoune“        fr.  38.50 
with prawns and mussels  

 
„mediterranean sea“-ravioli        fr.  31.-- 
fil led with figs and cheese and honey-red wine-sauce  

 

 

 

tarte flambee 
 

green salad 

* 

tarte flambee with bacon, onions and sour cream   fr. 27.-- 

 
green salad 

* 

tarte flambee with smoked salmon, onions and sour cream fr. 33.— 

 
green salad 

* 

burrata, cherry tomatoes, rucola and tomato sauce   fr. 29.-- 



meat 
 

beef  
 

fillet-stripes „stroganoff“   creamy sauce       fr.  48.50 

with rice 

 
filet-steak with herb butter or pepper sauce,    fr.  63.50 

and rice or french fries  

 
„surf and turf“  rib eye steak and k ing prawns     fr.  64.— 
with herb butter and french fries 
 

 

pork 
 

cordon-bleu „français“   filled with ham and raclette cheese  fr. 39.-- 

with french fries 
 

 

veal 
 

“wiener schnitzel” (big veal cutlet) with cranberries   fr.  46.-- 

with french fries 
 

 

lamb 
 

rack of lamb with porto-sauce      fr.  47.50 

with fried potatoes 
 

 

vegetable side dish       fr.  10.50 

 
m eat origi n:   

b eef = s wit zer l and & us a /  por k & veal  = s wit z er land /  lamb = new z eal and &  aus tral ia



prawns / fish / mussels 

 

prawns 
 

prawns with olive oil, garlic and piri piri       fr.  43.50 

with rice 
 

spaghetti „toutoune“        fr.  38.50 

with prawns and mussels 
 

spaghetti “egyptian style”         fr.  37.50 

with prawns, saffron and cream 
 

fish 
 

grilled salmon filet on leaf spinach      fr.  39.50 

with rice 
 

mussels 
 

mussels „mediterranean sea“-      fr.  33.50 

with white wine sauce with thyme, garlic and cream  
 

mussels „oriental“        fr.  33.50 

tomato-herb sauce with white wine and garlic 
 

..to match, we recommend french fries    fr.    8.50 
 

 
all  prices are in swiss francs and include  8,1% vat 

for al lergy information please ask  our staff 

 
 

 

f ish  origi n :  s almo n = nor way /  p ike-per ch aka zand er  = switz er l and  / prawns = v iet nam  / 

muss els  = i tal y,  france and  t he net herl ands  


