
All prices in CHF 
incl. 8% VAT 

Starters  

   

Soup of the day  7.50 

please ask our hosts   

   

Curry - Mangocream soup   10.00/13.00 

fruit- or chicken pineapple skewer   

   

Consommé of Zimmerberger beef  12.00 

vegetable strips and porcini gnocchi   

   

Colourful leaf salad  14.00 

plum - sherry dressing and pumpkin jelly   

   

Shrimp spit  18.00 

chinese cabbage with oranges 
wasabi- and chilli mayonnaise 

  

   

   

Main Courses   
   

Shrimps, slipper lobster and scampi 29.00 39.00 

pesto papardelle pasta 
zucchini relish and basil 

  

   

Sliced veal Zurich style 36.00 44.00 

roesti   

   

Fillet of veal Strogranoff style  45.00 

three different types of rice    

   

Courgette and eggplant Piccata  28.00 

vegetable couscous 
spanish sauce 

  

   

Beef steak tartare 23.00 33.00 

with toast 
mild, medium or spicy 

  

   

Caesar – Salad   

lettuce, croutons and parmesan cheese 
dressing 
 

with roasted chicken 
 

with sautéed shrimps 

 14.00 

 

18.00 
 

22.00 

   

Aperitif variation  per person 16.00 

grilled vegetable, smoked ham, winegrower's 
cheese, Sbrinz cheese, melon and Grissini  

  

   

Ciabatta  9.50 

with smoked salmon / smoked ham / grilled 
vegetable / Uetliberg salami / ham and cheese 

  

 

 


vegetarian dishes 

 
 

 

We refer to pork, beef, veal and poultry from Switzerland. 
We only use sustainable MSC-certified fish. 

 
 
 



All prices in CHF 
incl. 8% VAT 

Finger Food  

  

Vegetarian mini spring rolls  

fried vegetable rolls  

  

Cream Cheese Poppers  

Jalapeño peppers stuffed with cream cheese  

  

Chicken filets  

in coconut crust  

  

Chicken and pineapple skewer  

marinated in soya sauce and honey  

  

Shrimps  

in a crispy wonton sheet  

  

Shaomai  

with shrimps  

  

  

3 finger food appetizer 5.00 

6 finger food appetizer 9.00 

9 finger food appetizer 13.00 

  

  

Desserts  

  

Grand cru chocolate cake 13.00 

lemon - lime sorbet  

  

Basel Leckerli Parfait 12.00 

(small, square biscuits made with honey) 
served with warm plums 

 

  

Chocolate mousse trio 14.00 

Rio Huimbi, Maracaibo and Edelweiss  

  

Chestnut ice cream 11.00 

pumpkin compote  

  

Ice cream  

per scoop 

  

Classic flavours 4.20 

vanilla, chocolate, strawberry, stracciatella, sour cream, banana, 
coconut, walnut, pistachio, mocha and chestnut 

 

  

Sorbets 4.20 

lemon - lime, raspberry, mango, blood orange   

  

portion of whipped cream 1.60 

 


