
 

 

 

 

 

 

 

 

 

 

 

 

Starters, Soups and Salads 
Crispy seasonal green salads with our mildly-spicy 

home made dressing or french dressing 

Sfr. 8.80 

 
Colourful assorted seasonal salads 

Sfr. 12.00 

 
Lamb’s lettuce with bacon, croutons and egg 

Sfr. 13.50 

 
Lightly whipped celery and curry soup with home 

smoked duck breast 

Sfr. 13.50 

 
Meat consommé with marrow  

Sfr. 12.00 

 
Meat consommé with „Flädli“  

(small pieces of omelette)  

or soup of the day 

Sfr. 8.50 

 
 

________________________________________ 

Beefsteak tatar 
(mild - medium - spicy hot)  

raw minced beef prepared from our  

tender fresh beef filet 

As a starter 100 gr. Sfr. 29.00 

As a main course 150 gr. Sfr. 36.00 

 



   

 

 

 

 

 

From Lake and Sea 
 

 

 

Panfried Filets of sea bass mediterranean 

with herbs, vegetables, olive  and garlic 

on risottoNostrano Ticinese 

Sfr. 46.50 

 
 

 

 

 

Vegetarian Dishes 
 

Large vegetable plate with hollandaise sauce 

Sfr. 28.50 

 

 
Fried vegetable spring rolls with an original 

sweet and sour sauce 

 and asian style vegetable strips 

jasmine-egg rice 

Sfr. 29.50 

 

 

 

 

For our small guests 

 
Wienerschnitzel (veal), chips and vegetables 

Sfr. 23.00 

 

 
Fried chicken wings with an original sweet and 

sour sauce, chips 

Sfr. 23.00 

 

 



 

 

 

 

Meat Dishes 

 
„Tournedos Patron“, tender filet of beef with panfried foie 

gras and a balsamic-redwine sauce, garnished with 

assorted vegetables  

Sfr. 57.00 

 
Veal steak with panfried veal sweetbread with a balsamic- 

redwine sauce, garnished with assorted vegetables  

Sfr. 47.50 

 
Entrecôte (rib of beef) with a green-peppersauce or café 

de Paris (herbed butter) garnished wih assorted vegetables 

and a side dish of your choice 

Sfr. 47.00 

 
Sliced and chopped veal with cream sauce 

 Rösti (fried, grated potato cake) 

Sfr. 39.50 

 
Fresh veal liver, panfried in butter (when available) 

Rösti 

Sfr. 39.50 

___________________________________________  

 

US filet                                      
With side dish or vegetables     Sfr. 54.00 

With side dish and vegetables   Sfr. 57.00 

With bearnaise sauce, peppersauce  

or herb flavoured butter 

____________________________________________  

For a minimum of two people 

 (cut at the table) 
 

Château briand with assorted seasonal vegetables, 

bearnaise sauce, peppersauce with herbs flavoured butter 

Sfr. 58.50 p. Pers. 

 
 

From Granny’s pot roast kitchen 

Veal knuckles, beef pot roast or veal ragout 

garnished wih assorted vegetables 

Sfr. 38.50 

 
With side dishes of your choice: 

Potato gratin, butter rice, homemade pasta, chips  

or Rösti (fried, grated potato cake) 

 



                                                                                                     

 

 
                                                                                                                   

 

  

 

 

 

 

 

 

Delicately prepared tripe 
 
 

Prepared for over 40 years after the original  

recipe from our senior boss Dorli Kast. 

 

 

Paprika Tripe 

Seasoned with paprika and finished off with 

cream 

Sfr. 33.50 

 
Roast Tripe 

With onions and caraway seeds 

Sfr. 33.50 

 
Tripe Napolitaine 

with italien tomatosauce  

Sfr. 33.50 

 
Tripe Zürich Style 

Steamed in white wine with onions,  

caraway seeds and cheese 

Sfr. 33.50 

 
Tripe Burgundy Style 

With a rich red wine sauce 

Sfr. 33.50 

 
Tripe à la mode du chef 

With a white wine sauce and herbs, browned 

with a cheese topping 

Sfr. 33.50 

 

 

We serve our tripe with parsley potatoes 

 

 

 

All prices include 7.7 % VAT 

 

 

 

 

 



 

 

 

 

 

 

 

 

Source/ suppliers  and other  declarations 

 

 

On demand  we‘re pleased to inform you, about ingredients in our dihes , 

tose cause allergies or intolerance. 
 

Meat and sausage products from our own butchery 

 

sausage products  

in-house production Suisse origin 

 

Giblets / pluck 

in-house butchering Suisse origin 

 

Veal 

in-house butchering  Suisse origin 

 

Pork 

in-house butchering  Suisse origin 

 

Beef 

Entrecôte Filets. Ribeye  from USA / Irland/  
US meat might be produced with performance enhancing hormones and with anti biotics and/or other antimicrobial 

performance enhancers. 

or  

in-house butchering  Suisse origin 

 

Lamb 

Australia / New Zealand 

 

Poultry 

Suisse origin  

 

Venison 

 in-house butchering fomstraight hunting 

Suisse / Austria/ Germany 

_______________________________ 

 

Fish and crusaceans 

Fisch Mercato St. Margreten 

Sole --sauvage  Nehterlands  northeast Atlantic 

sea bass --  culitvation France 

tuna -- sauvage FOS quality angle catch --  Phlippine 

monkfish –sauvage --  Great Britain 

Prawns  Black Tiger -- culitvation FOS --Vietnam 

European perch, whitefish  -- sauvage –Lake Constance  

pikeperch – sauvage-- / Lacke Constance or  Estland 

 

Dairy goods 

Molkerei Caviezel St.Margrethen / Prodega Growa Transgourmet 

 

Eggs 

for sweet dishes we use only pasteurised eggs 

Eier Hohl AR / Eier Lüchinger 

 

Vegetables and potatoes 

if possible we buy saisonal from local producers  

Risch Gemüse  Rheineck /Eco Jäger Bad Ragaz /Britschgi Diepoldsau / Pro Verda Rebstein 

 


