5OUES

minestrone vegctablesoup ]CI’. 4.~

goulash beef soup with vegctables 1Cr. 4.~

ligl-lt meals

hummus mashed chickpeas Wit!"l Pita brcac! ]Cr'. | 8.-~

galapcl fried ball made from chickpeas 6 PiCCCS 1Cr. 9.~
falafel  fricd ball made from chickpeas P2 PiCCCS froi 5.50
cheese or ham omelette fr. 19.50

pitta sandwiches

Falafcl sa nclwicl'w fried ball made from cl’lickpéas Wit!‘l Pita bread 1Cr. 4.

hot chicken Pita sandwich with hummus fr. 19.—


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
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salacls

small green salad

mixed salad

“oriental” salad

burrata with tomatoes and rucola
sausagc~checse salad "swiss stgle” small
sausage~cheese salad "swiss style” with mixed salad
fried fish sticks (zander) with mixed salad

tuna with mixed salad

Fala{:cl fried ball made from clﬁickpeas Witl‘l mixcd sa!a&

“caesar” salad

fr.

fr.

fr.

fr.

fr.

fr.

fr

fr

fr.

fr.

P i.—

[ 4

R

19.50

6.~

19.50

.29.50

. 19.50

26—~

29.50


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

tarte flambee with ...

bacon, onions and sour cream
tuna, onions and sour cream
“vcgetarian” with vegetables and sour cream

}Durrata, cherrg tomatoes, rucola and tomato sauce

salami, chilli and sour cream
dried ham, dried tomatoes and sour cream

smoked salmon, onions ané sour cream

Easta

penne ,roma‘

cream, cheese, zucchett, cheng tomatoes and champignons

“middlesea“ ravioli ﬁlledwithﬁgsan&cheese

sPaghetti “aglio e olio“ wi’chgar{icandoliveoil
sPaghetti “carbonara” withcreamjinam,cheesejegg

spaghetti “toutoune”  with prawns and mussels
pag P

fr.

fr.

fr.

fr.

fr.

fr.

fr.

fr.

fr.

fr.

fr.

21 .~~

22.50

2% . ~~

25.—

2%.50

25.50

27

2% .~

24.50

58.50



meat

pork

schnitzel with french fries

cordon-bleu filledwith ham and raclette cheese

and french fries

chicken

chicken breast ”stroganoﬂz“ creamy sauce and rice

veal

“wiener schnitzel” with cranberries and french fries

beef

Fi”cbstripes ,,stroganoﬁc“ creamy sauce and rice
entrecodte withherbbutter, french fries and vegetables

filet-steak with herb butter, french fries and vcgctables

origin meat: beef = switzerland & usa / Pork, chicken & veal = switzerland

fr.

fr.

fr.

fr.

fr.

fr.

25 .~~

58 .~

29.50

47



fish / prawns / mussels

fried fish sticks (zander), tartarsauce and french fries fr.

gri”cd salmon filet on vegctablcs and rice fr.

prawns ”Piri Piri“

with olive oil and gar]ic with rice fr.

mussels ,mediterranean sea“

white wine sauce with thgmq garlic and cream fr.

mussels ,oriental®

tomato-herb sauce with white wine and garlic fr.

..to match, we recommend french fries fr.

R

59.50

4%.50

5%.50

55.50

8.50

your wishes and suggestions are a]wags welcome
all Prices are in swiss francs and include 8,1% vat

Pleasc ask our staff for a”crgy information

origin fish: salmon = norway, scottland & ireland
fish sticks, Pikcyperch/zandcr = switzcrland, germany & russia

origin prawns = vietnam / origin mussles = italg, france & the netherlands




