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CHATEAU GUTSCH

LUCERNE

TIME FOR LUNCH

VORSPEISE | STARTER HAUPTGANG | MAIN COURSE

CAPRESESALAT LO STALLO LACHS
Tomate | Buffelmozzarella Jasminreis | Mandel-Broccoli
CAPRESE SALAD LO STALLO SALMON
tomato | buffalo mozzarella jasmine rice | almond broccoli
oder - or oder - or
RINDSCARPACCIO CIPRIANI SCALOPPINE AL LIMONE
Bratkartoffeln | Baby-Spinat
BEEF CARPACCIO CIPRIANI SCALOPPINE AL LIMONE

sautéed potatoes | baby spinach

oder - or

KURBISCREMESUPPE
Gerostete Kerne

PUMPKIN CREAM SOUP

oder - or

SPAGHETTI ALLA CARBONARA

SPAGHETTI ALLA CARBONARA

roasted seeds

Dessert | [Dessert

HEISSES ZWETSCHGEN-KOMPOTT
Zimt-Vanilleeis

WARM PLUM COMPOTE
cinnamon and vanilla ice cream

CHF 54- fur ein 3-Gang-Ment inklusive einem Glas Wein, 05 | Mineralwasser und einem Kaffee

CHF 54- for a 3-course-menu including a glass of wine, 05 | mineral water and one coffee

Samstag, 29082026 & Sonntag, 30.082026 | 1200 Uhr -14.00 Uhr
Saturday, 29.082026 & Sunday, 30.082026 | 1200 -02.00 PM

CHEFS CHOICE

SOMMERSALAT MIT WEINBERGPFIRSICH
grine Mandeln | Stracciatella di Burrata

SUMMER SALAD
vine peach | green almonds | stracciatella burrata

18-

GERAUCHERTE FORELLE
Zucchini | Dillcreme

SMOKED TROUT
zucchini | dill cream

28-

PARMIGIANA DI MELANZANE
Aubergine | San-Marzano-Tomate | Provolone

PARMIGIANA DI MELANZANE
aubergine | San Marzano tomato | Provolone

26-

RINDERTATAR
Krauteremulsion | Meerrettich | Brioche

BEEF TARTARE
herb emulsion | horseradish | brioche

34-

SPAGHETTI ALLA NERANO
Zucchini | Basilikum

SPAGHETTI ALLA NERANO
zucchini | basil

28-

FORELLE AUS DEM VIERWALDSTATTERSEE
Mangold | Forellenrogen-Sauce | Peterlikartoffeln

TROUT FROM LAKE LUCERNE
swiss chard | trout roe beurre blanc | potatoes

48-

KALBSKOTELETT
Pfifferlinge | Sellerie | Kalbsjus

VEAL CHOP
chanterelles | celeriac | veal jus

62-

GEGRILLTER TOFU
Bulgur-Kichererbsen | Macadamia Harissa | Sugo

GRILLED TOFU
bulgur and chickpeas | macadamia harissa | sugo

38-

PAVLOVA VON EXOTISCHEN FRUCHTEN
Mango | Kokos | Limette

PAVLOVA WITH EXOTIC FRUITS
mango | coconut | lime

Alle Preise inkl. 81 % MwSt. | All prices incl. 81 % VAT.
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