German Hits
Starters
Leaf salad
10.50

Caesar salad
with bacon and Sbrinz
16.00

Scottish smoked salmon
with horseradish foam, croissant bun and butter
24.50

Beef tartar
(mild/medium/hot)
with onion rings, capers, croissant bun and butter
24.50

Onion rings
with tartar sauce
12.50

Main dishes
Culinarium veal cordon bleu
with French fries or seasonal garden salad
42.00

Breaded escalope
of herb-fed pork
with French fries or seasonal garden salad
27.00

Perch fillets
in a beer batter (Germany)
with tartar sauce and boiled potatoes

Tobias Buholzer‘s ravioli
filled with various mushrooms with a Marsala sauce
28.00

Beyond meat burger
in a sesame bun with tomato, onions, cucumber
and burger sauce served with seasonal garden salad
27.50

Chicken wings in a basket
with French fries and house sauce
26.50

Desserts
Banana split
banana, vanilla ice cream, chocolate sauce
and whipped cream
13.00

Lime sorbet
with Cachaça and mint
13.50

Handmade Vacherin
ice cream cake
with raspberry and vanilla ice cream
Hotz pastry shop, Zurich
9.00

Apricot hazelnut cake
9.00

Original cherry cake
Treichler pastry shop, Zug (with alcohol)
9.00

34.00

All prices are in Swiss francs incl. VAT. Our staff will be happy to provide you with allergy information.
Our meat and fish are from Switzerland, unless otherwise stated.
Vegan

Party Snacks
Menu
Black Angus Burger
with tomato slices, onions, gherkins,
in a sesame bun
16.00

Homemade salmon sandwich
horseradish foam in a croissant bun
13.50

Portion of French fries
9.50

Five crispy pieces of perch (Germany)
served with tartar sauce
24.00

Schnitzel sandwich
breaded pork escalope with leaf salad,
tartar sauce and tomato slices served with homemade bread
15.00

Hot dog
with ketchup, fried onions and gherkins
9.80

Black and green olives
6.50

Cheese cubes in oil
6.50

Pickled vegetables
6.50

Sbrinz chunks and grissini
6.50

All prices are in Swiss francs incl. VAT. Our staff will be happy to provide you with allergy information.
Our meat and fish are from Switzerland, unless otherwise stated.
Vegan

