English

Dear Guest

We warmly welcome you to our restaurant “Bahnhof Giswil”. We're
pleased that you chose to spend a few hours with us.

In our restaurant, we work with local producers who always supply us
with fresh, organically certified products.
Should you have any allergies or intolerances, we will be happy to advise
you which meals would fit you.

We wish you a pleasant stay
and

enjoy your meal!

The Zumstein family with all employees

/ = gluten free

7" =lactose free /! =vegetarian

\/" =vegan



Apéro - recommendations

Hausapéro «Lillet» with grapes
refreshing (little alcohol)

Hugo non-alcoholic

Sanbitter non-alcoholic

Aperol Spritz

Hugo

Clpli Prosecco «Due Forte»

Clpli Champagne, Moét et Chandon brut

White Spritzer, sweet our dry

Bahnhof Whitewine ; Bursinel grand cr(i — Régis Widmer Waadtland 2022
Blanc de Noir — Gregor Kuonen, Salgesch 2022

Rohstoff Rosé — Hannes Reh Burgenland, Osterreich 2021

Local appetizer plate /
Sbrinz-cheese, dried meat, sausage from Giswil, ham, fruits, nuts

Appetizer -Trio r/
Sbrinz-cheese and sausage from Giswil, olives,

o //
Roasted nuts ¢ r//
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STARTERS

Salad buffet *
e Small plate
e medium plate
e large plate

lettuce Salad
egg — bacon — bread croutons — pumpkin sauce

Autumn Salad
mixed salads — pumpkin — caramelized hazelnuts — BBQ cauliflower —

balsamic vinaigrette

4
Marinated Salmon
Apple — cucumber — dill

Deer tartare (raw meat)
fried egg yolk — mustard seeds — pumpkin -cranberries — toast - butter

B

Soups

Pumpkin soup /
cream — honey — pumpkin seed chip

Beetroot orange cappuccino /
Chestnut Cantuccini

Soup of the day
freshly made every day
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autumn time = hunting season

Our deers & chamois are all hunted regionally. We are proud, that we know all our

hunters very well.

Deer or chamois stew (depends on the hunting season)
spaetzle (special kind of noodles) — white wine apple — pumpkin — red
cabbage — caramelised chestnuts — brussels sprouts

Deer with grapes and cream sauce
spaetzle (special kind of noodles) — white wine apple — pumpkin — red
cabbage — caramelised chestnuts — brussels sprouts — savoy cabbage

Deer with chanterelles and juniper sauce
spaetzle (special kind of noodles) —white wine apple — pumpkin —red
cabbage — caramelised chestnuts — brussels sprouts — savoy cabbage

Wild boar cordon bleu with raw ham and a special local cheese inside
French fries — white wine apple — pumpkin —red cabbage — caramelised
chestnuts — brussels sprouts — savoy cabbage

Chamois with cream sauce and boletus
spaetzle (special kind of noodles) —white wine apple — pumpkin —red
cabbage — caramelised chestnuts — brussels sprouts — savoy cabbage

Deer ragout with cream sauce, grapes and chanterelles
spaetzle (special kind of noodles) —white wine apple — pumpkin —red
cabbage — caramelised chestnuts — brussels sprouts — savoy cabbage

Deer filet (the back part) with a chantarelle ragout
spaetzle (special kind of noodles) — white wine apple — pumpkin — red
cabbage — caramelised chestnuts — brussels sprouts — savoy cabbage
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Fish

White fish / Fr.32/25.60
Thyme potato — fried chanterelles — vegetables

Vegetarian/Vegan

Real swisse pasta '/ Fr.18.50/14.50
suisse mac’n’cheese with applesauce

Homemade Spaetzle (special kind of noodles) %/ Fr.17.50/14.-
cream sauce or red cabbage cream sauce

Mushroom burger.\\f; J/ Fr. 29.-
Miso-mayonnaise — elderberry — french fries

MiIIe—feuiIIe\'\’; J/ Fr.32.-
Pumpkin —yellow beetroot — potato — peers — fried mushrooms — orange
sauce




BAHNHOF - EVERGREENS

Homemade escalope

breaded Calf Meat—tomatoes — cheese - fries

Homemade Cordonbleu

breaded pork meat with melting cheese — fries - vegetables

Bahnhof - Burger

homemade brioche bun — onion relish — bacon — french fries — bacon -

bl
Deer sausage 4/
spaetzle —onion sauce

Pork escalope - X
fries - vegetables

beef chunks with herb sauce
fried potatoes - vegetables

Deer Tartar (raw meat!)

fried egg yolk — mustard seeds — pumpkin -cranberries — toast - butter

Real Swisse pasta (=Alplermagronen)

suisse mac’n’cheese with applesauce

Swisse fried potatoes (=Rdsti) ,/
bacon — fried egg

Beef Steak //
fries — vegetables — herb butter
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Dessert

Small portion

Jumis cheese delicacy * Fr.12.-/ Er
with pear bread from Obwalden

Coup Nesselrode / ;

Fr. 9.60/ Fr
Vermicelli - vanilla ice cream

T . ) / Fr.9.60 Fr
Vermicelli with meringues & whipped cream < 4
vanilla ice cream with different berries
\ 2 y Fr
Different sorbets with fruits // /
Small desserts *
e  White chocolate mousse orange sprinkles & red wine plumes *
Fr
e Mango sorbet coconut espuma / Fr
e Apple pie with vanilla sauce * Fr
Fr.
e  Chestnut Mille feuille
Ice cream with alcohol
e Forest berry sorbet with liqueur ¢ Fr.
¢ 4
e Plum sorbet with Vielle Prune it Fr.
e Citron sorbet with VodkaV' /" Fr.
e Vanillaice cream with Whisky ¢ Er'
r.

e Coffee ice cream with Baileys ¢

We only use local ice cream from Giswil.
Our icecream contains no artificial flavors and colors and no preservatives and binders.

Want to know more about us?

About our caterings?

Behind the scenes to our kitchen?

About the origins of our delicious cheese?
About our events?

And much more.........

Follow us on Instagram! ©:
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