Spring Kitchen 2026

@ Green pea soup with roasted almonds and whipped cream 12.50

Smoked sturgeon fillet from the Oona fish farm Frutigen 24.00
with lukewarm leek salad and horseradish mousse

@ Colourful spring salad on a yoghurt dressing, 18.50
with radish, egg, beetroot dices and Sbrinz cheese flakes

@ Spring Tarte Flambée 23.50
with marinated fennel, orange slices, and pea cream
e with venison jerky +3.00

Venison hunted by our friend Zeno

Homemade venison lasagna 24.50
Venison hunted by our friend Zeno

Bear’s garlic Swiss meat loaf from the Abplanalp Butchery, Meiringen 21.50

on homemade potato salad
Our potato salad is made with mayonnaise.

Venison Cordon bleu 32.50

with colourful vegetables and French fries
Vension hunted by our friend Zeno

Our homage to a fabulous lady - BETTY BOSSI:

Riz Casimir 28.50
Rice with homemade curry sauce, chicken strips, cream and fruit

Tiramisu, homemade, of course 12.50
Créme briilée with whipped cream 11.50
Chardonnay Ziirichsee AOC 75 cl 51.00
Kimin viniculture [ Lake Zurich [ Switzerland 10cl 7.40
Beatrice, Ticino DOC 75cl  52.00
Merlot 10 cl 7.60

Cormano vines [ Ticino [ Switzerland



