
LUNCH MENU  

Friday 10.10.2025

SPITZ LUNCH includes soup or salad 

Fried Fillet of Char 32 	
with burnt cream, pearl barley risotto, and apple sauerkraut

Scrambled Pancake with Organic Alpine Cheese 28
with savoy cabbage and a pumpkin seed herb quark

Spaghetti with kale and walnut pesto 28 
with balsamic-marinated red cabbage

A LA CARTE 
Starter salad 9 

Soup of the day small    / large 9 / 16 

Lettuce from the garden 29
with seasonal vegetables, roasted  
organic chicken strips and mushrooms

Black Angus Beef tartare 25 / 36 

with pickled vegetables 

Game Ragout in cranberry sauce 44
with fried quark spaetzle, red cabbage,  
and chestnuts 

Organic beetroot from the charcoal grill 38
with roasted ribelmais, crispy sage 
and balsamic reduction

DESSERT 
 

Sweet chestnut purée served with meringues and whipped cream 10.5

Sweet treats served with coffee or espresso 10.5 

Affogato, vanilla ice cream with espresso 10.5

Ice cream from Sorbetto, Vanilla, Chocolate, Strawberry Ginger-Lime, Straciatella 5.5  

 

OUR WINES RECOMMENDATION
Est/Ouest 9 
Domaine Ozil, Rhône valley 2020  
Grenache Blanc, Marsanne, Rousanne, 
Sauvignon Blanc, Viognier, Muscat

Vino Rosso Vasca 8.5 
Poderi Cellario,  
Piemont, 2022
Freisa, Dolcetto, Sangiovese 

Fresh STANDARD-TREE 
APPLE CIDER  

From the organic farm  
Lützelsee 



HOUSEMADE &  
REGIONAL DRINKS 
High-Stem Cider from Lützelsee 3dl 6.5

Hibiscus Iced Tea 3dl / 5dl 6.5 / 9.5 

Ginger & Lemon 3dl 7

Blackcurrant & Basil 3dl 7 

Grapefruit & Pink Pepper Chinotto 3dl 7 

El Tony Mate 3.3dl 6.5 

COFFEE & TEA 
Specialty coffees roasted by Stoll in Zurich: 
 

Espresso 4.8

Cappuccino 6.5 

Kaffee Crème 5

 

Althaus teas, various selections 6.5 

Sekt Extra Brut, Fred Loimer 12.5 

Langenlois, Kamptal

 
 
 
 

Jeninser Sauvignon Blanc 10.50 

Jürg Obrecht Weine, Jenins AOC

Sauvignon Blanc	

	

 

 

 

Les Grézeaux 10.50 

Bernard Baudry, Chinon AC, Loire 2020

Cabernet Franc

Mikucha 8 

Zurich 

Blueberry–Kombucha

SPARKLING WINE 

 

De Facto Pet‘ Nat`  10 
La Colombe, Laura Paccot, 
La Côte AOC, Vaud 2023 
 

WHITE WINE
  

Freiheit 8 
Bianca und Daniel Schmitt,  
Rheinhessen 2022	

Grauburgunder, Ortega, Huxelrebe,  

Muskateller, Weissburgunder	

RED WINE

 

Nudo e Crudo  11 

Francesco Vitali, Neftenbach 2022 

Pinot Noir

ALCOHOL – FREE

Eng (meadow) 10 

Vilbrygg, Oslo  

coriander seeds, lemongrass, meadowsweet

All prices in CHF, including 8.1% VAT.  Char IS /Game IT / Bread CH
We are happy to provide detailed information about possible allergens in the individual dishes.

WINES BY THE GLASS


