
 

  



Dishes 
 

 

Salads 
 
Mixed Salad  CHF 13.00 
Leaf Salad CHF 11.00 
 

Italian Dressing / French Dressing / Honey Mustard Dressing 
 
 
Starters 
 

Platter with a piece of cheese & dried meat CHF 18.00 
Sciatt with leaf salad & honey mustard dressing CHF 22.00 
 

 

Main Courses 
 
Alpine Macaroni with fried onions & applesauce  CHF 28.00 
Veal Cordon Bleu filled with mountain cheese & ham,  
served with country fries  CHF 48.00 
Cheese Fondue (house mix) with potatoes & bread  CHF 38.00 
Raclette with potatoes, pickles & tomatoes  CHF 38.00 
Raclette potatoes, bacon, pearl onions, beef, pickles & tomatoes CHF 47.00 
 

Desserts 
 
Caramel Custard with whipped cream  CHF 14.00 
Meringue with whipped cream CHF 12.00 
 

 

  



Wines 

White Wine 
 

Dézaley Côtes des Abbayes AOC | Chasselas Btl. 0,75l  CHF 69.00  
Jean-Luc Blondel 1dl CHF   9.50 
    
Pinot Grigio DOC | Pinot Grigio Btl. 0,75l  CHF 56.00  
Kellerei Bozen, Trentino – Alto Adige 1dl CHF   8.00 
 
Rosé Wine 
 
Brancaia ROSÉ IGT | Merlot Btl. 0,75l  CHF 56.00  
Brancaia 1dl CHF   8.00 
 

Red Wine 
 

Pinot Noir | Pinot Noir Btl. 0,75l  CHF 52.00  
Grendelmeier, Zizers 1dl CHF   7.50 
    
Bolgheri DOC | Merlot, Petit Verdot, Cabernet Franc Btl. 0,75l  CHF 71.00  
Tenuta Le Colonne 1dl CHF 10.00 
 

 

Fruit Brandy 

Kirsch Willisau 40% 2cl CHF 6.50 
 

 

Allergies 
Our Service team will be grateful to give you detailed information about the exact ingredients and allergies. 
 
 

Origin 
Veal  
Switzerland 
 
Pork 
Switzerland 
 
Beef 
Switzerland 
 
Bread 
Switzerland – Homemade 
 
 
All prices are in Swiss Francs and include 8.1% VAT. 


