
A S S R I E 1 7R  B EAPETIZER DRINKS

Martini Bianco & Tonic   Fr. 8.00
WHITE NIGHT

White Peach liqueur with orange juice   Fr. 8.00

The fruity thirst killer

TUTI FRUTTI

Martini Bianco & Cola   Fr. 8.00
BLACK NIGHT

Martini Bianco & Bitter Lemon   Fr. 8.00
MARTINI JIGGER
Martini Mixes

Our kitchen is open from:
11.30 am - 1.30 pm and 6.00 - 9.30 pm
on Sundays from 6.00 - 9.30 pm
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1 dl. Fr. 3.50   /   5 dl. Fr. 16.00

1 dl. Fr. 4.00   /   5 dl. Fr. 18.00

1 dl. Fr. 4.50   /   5 dl. Fr. 20.00

               2dl ( = 2 Cüpli),  Fr. 12.00

Fendant, our favourite white wine

Chardonnay de Pays d’Oc (Fr.),

Pinot Grigio Veneto (It),
Prosecco  “Gancia”
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1 dl. Fr. 4.00 / 5 dl. Fr. 18.00

1 dl. Fr. 3.50 / 5 dl. Fr. 16.00

Dôle Blanche, very nice Swiss rosé wine

Rosé, de Provençe
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1 dl. Fr. 4.50 / 5 dl. Fr. 20.00 / 7,5 dl. Fr. 29.00

1 dl. Fr. 4.50 / 5 dl. Fr. 20.00 / 7,5 dl. Fr. 29.00

1 dl. Fr. 4.50 / 5 dl. Fr. 20.00 / 7,5 dl. Fr. 29.00

Rioja El Meson, Crianza, Sp.

Col di Sasso, Toscana, It.

Senza Parole, Primitivo, It.

I N V I N O V E R I T A S
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GOOD FOOD OR Y UO
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very refreshing...! 
2,5 dl.  Fr. 4.00  /  5 dl.  Fr. 6.50

Tasty, home made goulash soup with lots of beef,
served with a piece of dark bread

portion              Fr. 12.50
small portion      Fr. 8.50

GOULASH SOUP

I R R E S I S T I B L E

portion (ca. 220g.)   Fr. 17.50
small portion           Fr. 14.50

GIANT
SCHNITZEL

two “schnitzels” (breaded porc scallops),
served with French fries and salad

OUR FAMOUS BRASSERIE



C H EE S E F O NDUE

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Tender chicken breast on a French bread sandwich with tartare sauce
and served with french fries and various green salads   Fr. 16.00

B R A S S E R I E S P E C I A L S

Chickentit - Sandwich

Tender chicken breast with herb butter,
served with french fries and with various fresh salads   Fr. 16.50

Chicken breast

Chicken skewers with peanut sauce,
accompanied with coleslaw and french fries   Fr. 17.80

Sateh Ayam (ca. 180 g.)

Large salad plate with lukewarm pan fried strips of chicken breast
accompanied with home made garlic sauce   Fr. 16.50

Chicken salad

An affordable sample portion of cheese fondue,
served in a mini-caquelon, 250 g.   Fr. 13.50

Original Swiss Cheese Fondue  

F R E S H S A L AD S

Large salad plate with two vegetarian spring rolls   Fr. 15.50

Giant salad with spring rolls  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

All our vegetarian dishes are marked with a      sign. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Fresh green salads   Fr. 6.00

Green salad

as a side dish or as a starter only   Fr. 4.50

Small starter salad  

 

Large plate with various fresh season salads   Fr. 13.50

Giant salad plate (main dish)

Small plate with various salads   Fr. 8.00

Mixed salad  

 

French bread with tartare sauce and two pork scallops,
served with french fries and various green salads   Fr. 16.00

Flat Meat - Sandwich

Tasty pork steak with herb butter,
served with different fresh season salads   Fr. 18.50

Fitness Pork Steak (ca. 180 g.)

Tender sirloin steak with herb butter,
served with various fresh season salads   Fr. 24.50

Fitness Sirloin Steak (ca. 180 g.)
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N O N O N S E N S E - N O M E A T

with a side salad      Fr. 17.00

Tagliatelle “Michele”  
Italian noodles with home made basil cream sauce,
fresh vegetables, air dried tomatoes and Parmesan cheese.     Fr. 14.50

P O T A T O C O R N E R
Baked Potatoes with different fillings,
served with a large choise of various fresh salads.

Two baked potatoes, filled with melted Swiss cheese,
melted butter and accompanied with season salads   Fr. 16.00

 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Served with a piece of garlic bread   Fr. 7.50

French onion soup  

Two baked potatoes with fresh sour cream
and various season salads   Fr. 16.00

Sourcream - Potato  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

H O M E M ADE S O U P S

Tasty tomato soup with fresh cream   Fr. 6.50

Tomato soup  

Cheese - Potato

Tasty Chicken Wings with a piece of “sweet corn on the cob”,
spicy cocktail sauce and home made Farmer fries   Fr. 22.50

R I B S & W I N G S P A R AD I S E
Our specially marinaded Spareribs and
Chicken Wings are irresistible. Try and convince yourself!

Super Flyers

Giant portion of Spareribs (3 Racks), served with
spicy cocktail sauce and home made Farmer fries   Fr. 24.50

Paradise Ribs

Spareribs & Chicken Wings with a piece of “sweet corn on the cob”,
spicy cocktail sauce and home made Farmer fries   Fr. 22.50

Magnificent Mix

Big portion of Spareribs (2 Racks) with a piece of “sweet corn on the cob”,
spicy cocktail sauce and home made Farmer fries   Fr. 22.50

USA Ribs

Home made, with lots of beef   Fr. 8.50

Goulash soup


