
1. AUGUST 
MENU



VOR S P E I S E

ZUGER R AUCHFORELLE
Härdöpfelsalat

C H F  2 6 . —

KR AUTERSALAT  
R anden | Belperk nolle

C H F  1 8 . —

RÖMERSALAT  
Pf irsich | Mandeln | grüne Bohnen

C H F  1 4 . —

H A UP T G A N G

K ALBSFILET 
Eierschwämmli |  K artof felstock 

C H F  5 8 . —

FRICKTALER ZANDER 
Blattspinat |  Wildreis |  Beurre Blanc

C H F  4 2 . —

GIGLI PASTA 
Cacio e pepe | Miesmuscheln

C H F  2 8 . —

R ANDENRISOTTO 
Eigenthaler Hüttenkäse

C H F  2 6 . —

PARMIGIANA 
Auberginen | Tomaten | Mozarella

C H F  2 2 . —

D E S S E R T

CREMESCHNITTE
Pf irsich | Walliser Aprikosensorbet

C H F  1 6 . —

VOR S P E I S E

SMOKED TROUT
Potato salad

C H F  2 6 . —

HERB SALAD 
Beetroot |  Belperk nolle (Sw iss grated cheese)

C H F  1 8 . —

ROMAINE LETTUCE SALAD  
Peach | A lmonds | Green beans

C H F  1 4 . —

H A UP T G A N G

VEAL TENDERLOIN 
Chanterelles |  Mashed potatoes

C H F  5 8 . —

ZANDER FROM FRICKTAL
Leaf spinach | Wild rice | Beurre Blanc

C H F  4 2 . —

GIGLI PASTA 
Cacio e pepe | Mussels

C H F  2 8 . —

R ANDENRISOTTO 
Eigenthaler Cottage cheese

C H F  2 6 . —

PARMIGIANA 
Eggplant |  Tomatoes | Mozzarella

C H F  2 2 . —

D E S S E R T

CREAM SLICE
Peach | Apricot sorbet

C H F  1 6 . —

A l l  p r i c e s  i n c l .  VAT  8 . 1  % A lle Preise ink l.  Mw St. von 8. 1 %


