
TISCH 
RESERVIEREN

BOOK YOUR TABLE

MITTAGSMENÜ | LUNCH MENU | 23.02. – 01.03. 2026 | CHF 23.00

MONTAG
Gemüse Minestrone
***
Kalbskopfbacken
Risotto, geschmorte Endivien 

DIENSTAG
Wintersalat
***
Eglifilets im Bierteig
Reis, Spinat

MITTWOCH
Rind Bourguignon
Kartoffelpüree, Vichy Karotten
***
Tiramisu

DONNERSTAG
Tagliatelle
Steinpilz
***
Gebratenes Schweinefilet
Kartoffelgratin, gemischtes Gemüse

FREITAG
Karotten-Ingwer Suppe
***
Gebratenes Wolfsbarschfilet
Petersilien Kartoffeln, Brokkoli

SAMSTAG
Fusilli „Bolognese“
***
Apfelkuchen
Vanilleeis

SONNTAG
Bündner Gerstensuppe
***
Schwein Saltimbocca
Grieß Gnocchi, Blumenkohl 

TUESDAY
winter salad
***
fish fillets in beer dough
rice, spinach

WEDNESDAY
beef bourguignon
mashed potatoes, vichy carrots
***
tiramisu

THURSDAY
Tagliatelle
porcini mushrooms
***
pan-fried pork tenderloin
potato gratin, mixed vegetables

FRIDAY
carrot-ginger soup
***
pan-fried sea bass fillet
parsley potatoes, broccoli

SATURDAY
fusilli bolognese
***
apple cake
vanilla ice cream 

SUNDAY
Grison‘s barley soup
***
pork saltimbocca
semolina gnocchi, cauliflower

MONDAY
vegetable minestrone
***
veal cheeks
risotto, braised endives

TÄGLICH OFFEN | OPEN
DAILY

12 — 14.30 , 17.30 — 23

KÜCHE | KITCHEN
12 — 14, 18 — 21.30
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