MENU

Tafelspitzcarpaccio | Salatbouquet | Gemiisevinaigrette | Avocado
Tafelspitz Carpaccio | Salad Bouquet | Vegetable Vinaigrette | Avocado

ODER

or

Bunter Salat | gepickeltes Gemiise | Hausdressing
mixed salad | pickled vegetables | house dressing

UND / ODER
and /or

Curry - Kokossuppe

Curry - Coconut Soup
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Rindsfiletwiirfel | Rucola | Parmesan | Tomaten | Kartoffel
Diced beef tenderloin | Arugula | Parmesan | Tomatoes | Potatoes

ODER

or

Lachssteak (Nor-zucht)

Safranrisotto | Romanesco
Salmon Steak (Norwegian-farmed)
Saffron Risotto | Romanesco

%k %k %k %k %

Pina Colada Mousse | Kokosglace | Ananas | Friichte
Pina Colada Mousse | Coconut ice cream | Pineapple | Fruit

Nur Hauptgang CHF 46.50
Menu Preis Zweigang CHF 59.50
Menu Preis Dreigang CHF 69.50
Menu Preis Viergang CHF 79.50

Alle Preise inkl. MWST



Vorspeisen
Starters

Gemischter saisonaler Salatteller | Dressing nach Wahl

assorted seasonal salads | dressing of your choice
CHF 14.50

Bunter Blattsalat | Dressing nach Wahl

mixed leaf salads | dressing of choice
CHF 14.50

Babylattich | Speck | Ei | Parmesan | French Dressing

baby lettuce | bacon | egg | parmesan | french dressing
CHF 18.50

Rindstatar | Purple Curry Mayonnaise | eingelegte rote Zwiebeln | Toast

Beef Tatar | purple curry mayonnaise | pickled red onions | toast
CHF 28.50

Suppen

Soups

Klare Kraftbriihe | Fladli | Gemiise

clear consommé | sliced pancakes | vegetables
CHF 16.50

Gazpacho | Croutons

Cold vegetable soup | croutons
CHF 16.50

GARTEN unbp/ober BAR MENU
CHF 26.50

Menu Salat | Haus Dressing | oder Menusuppe
menu salad | house dressing | or menu soup
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Thai Pouletcurry| Pilawreis
Thai Chicken Curry | Pilaf Rice



Salatkreationen
Salad creations

"Fitness"

Kalbschnitzel | marktfrische Blattsalate |hausgemachte Krauterbutter

Veal escalope | market-fresh Leaf Salads | homemade herb butter
CHF 42.50

"Lowen Cesar Salad"

Backhend| | Mini-Lattich | Champignon | Ei | Parmesan | Crouton | French Dressing

Fried chicken | Mini romaine lettuce | Mushrooms | Egg | Parmesan | Croutons | French dressing
CHF 38.50

Hauptgerichte

Main courses

"Zurcher Geschnetzeltes" | Kalbfleisch | Résti | Gemiise

sliced veal "Zurich style" | rosti | vegetables
CHF 49.50

Rindsfiletwirfel ,Stroganoff” | Pilawreis

beef fillet cubes ,Stroganoff| pilaf rice
CHF 54.50

Kalbschnitzel | Pfifferlingrahmsauce | hausgemachte Nudeln | Gemiise

Veal escalope | chantarelles cream sauce | homemade noodles | Vegetables
CHF 49.50

Gebratene Perlhuhn Brust | Rotweinsauce

Karotten | Shitake | neue Kartoffeln
fried guinea fowl | red wine sauce | carrots | shitake | potatoes
CHF 44.50

Hauptgericht Fisch

Main courses fish

Black Tiger Crevetten | Limettenrisotto

Knusper Gemise

Black Tiger crevette | lime risotto | crispy vegetables
CHF 46.50

Fleischlos
Vegetarian food

Spinatknddel | Pfifferlinge | Safransauce | saisonales Gemiise
spinach dumpling | chantarelles | safran sauce | seasonal vegatables
CHF 36.50



