
 

 

DAILY MENU  I  25 

 

SOUP OF THE WEEK incl. 

Andalusian gazpacho  

 

VEGETARIAN OPTION 

Panzanella salad with burratina  

 

MONDAY 

Caesar salad with chicken (FR)  

 

TUESDAY 

Stuffed pepper with beef (CH) 

Rice and tomato dip  

 

WEDNESDAY 

Pork chop (CH) 

Rösti croquettes and summer vegetables   

 

THURSDAY 

Beef Carpaccio with Parmesan 

Arugula, Pickles, and French Fries  

 

FRIDAY 

Red mullet fillet (GR) with sauce vierge 

Venere rice and summer vegetables 
 
 
 
We are happy to take your individual dietary requirements into 
account and pay attention to their allergies.  

 vegetarian /  Vegan /  glutenfree /  lactosefree 

 

 

DESSERT OF THE WEEK I  8 

Pistachio Panna Cotta 

 

OUR RECOMMENDATION ON THIS 
 
HOME APERITIF  

Giselle Royale, Prosecco, Soda 14 

  
HOME APERITIF NON-ALCOHOLIC 

Giselle Royale Alkoholfrei, Tonic, Soda                  10 

WHITE WINE  

K-Naia, DO, 2024              8.5 
Verdejo, Sauvignon Blanc   
K-naia – Rueda, Spanien 
 
RED WINE  

Mala Vida Tinto, DO, 2022  8.5 
Monastrell, Granacha Tintorera  
Bodegas Arraez – Valencia, Spanien 
 
 

ROSÉ WINE  

Château de Selle Rosé, AOC, 20223      11  
Grenache, Cinsault, Mourvèdre, Syrah  
Domaine Ott – Provence, Frankreich 
 
 
 
 
 
All prices in CHF and incl. 8.1 % VAT. 


