LUNCH MENU

Monday 27.4 — Thursday 30.04.2026

SPITZ LUNCH including soup or salad

Grilled rump steak 32

with Hollandaise sauce, new potatoes and asparagus

Asparagus risotto 28

with green asparagus and blistered tomatoes

Spaghetti Carbonara 28

with guanciale and Parmesan

A LA CARTE

Starter salad 9 Black Angus beef tartare 25/36

with preserved vegetables
Soup of the day

small /large 9/16 Roast beef with fried onions 44
with crispy onions, served with mashed potatoes,
Salads from the garden 29 buttered vegetables and crispy fried onions

with seasonal vegetables, roasted

organic chicken strips, and mushrooms Charcoal-grilled vegetables 38

with parsley root purée, beetroot, shallots,
heirloom carrots and leek

DESSERT

Strawberry Tiramisu 10.5
Sweets served with coffee or espresso 10.5
Affogato — vanilla ice cream with espresso 10.5

Sorbetto ice cream vanilla, chocolate, strawberry, ginger-lime, stracciatella 6.5

OUR WINE RECOMMENDATION

DER OTT 12 TREBBIOLO 10.5
Bernhard Ott Emilia Rosso, La Stoppa
Feuersbrunn, Wagram 2023 Emilia Romagna 2023

Gruner Veltliner Barbera, Bonarda



HOUSEMADE &
REGIONAL DRINKS

Water sparkling / still 6 p.P
Hibiscus Iced Tea 3dl / 5d1 6.5 / 95
Ginger & Lemon 3dl 7

Blackcurrant & Basil 3dl 7

Grapefruit & Pink Pepper Chinotto 3dl 7

Vivi BIO Mate and Cascara 3.3dl 6.5

WINES BY THE GLASS

SPARKLING WINE

COFFEE &
TEA

Specialty coffees roasted by Stoll in Zurich:

Espresso 4.8
Cappuccino 6.5
Kaffee Creme 5
Latte Macchiato 7

Althaus teas, various selections 6.5

De Facto Pet’ Nat™ 10
La Colombe, Laura Paccot,
La Cote AOC, Vaud 2024

WHITE WINE

Sekt Extra Brut, Fred Loimer 12.5

Langenlois, Kamptal

FREIHEIT @

Bianca & Daniel Schmitt
Rheinhessen 2023

Grauburgunder, Ortega, Huxelrebe,
Muskateller, Weissburgunder

RED WINE

L'INITIE 10.5
Domaine Henri Cruchon Vaud 2024

Chasselas

HUUSWII PINOT NOIR KLETTGAU 11
AOC Schaffhausen Markus Ruch 2023

Pinot Noir

ALCOHOL-FREE

Blaufrankisch Astral 11
Andreas Gsellmann, Gols, Burgenland 2021

Eng (meadow) 10
Vilbrygg, Oslo

coriander seeds, lemongrass, meadowsweet

I'M NOT FULL 11
Christopher Full, Deutschland

Pinot Noir

All prices in CHF, inkl. 8.1% VAT, Beef CH/Beef CH/Pork CH/Bread CH
We will be happy to share all information on allergenes of our dishes.



