GIARDINO

‘ RESTAURANT &BAR ‘

KLEINE KARTE

SMALL MENU

GRUNER SALAT v/ #% 10
Radieschen | Créuton

Green salad || radishes | crouton

GEMISCHTER SALAT \/ 4% 14
Radieschen | Crouton

Mixed salad /| radishes | crouton

Alle Salate sind erhaltlich mit:

French Dressing | Kursaal-Honig-Balsamico-
Dressing | Truffel-Dressing + 3.-

All salads are available with:

French dressing | Kursaal honey-balsamic
dressing [ truffle dressing + 3.-

BURRATA Vv (© 18
Birne | mariniertes Rotkraut | Feigen-
Vinaigrette | Weinblatt

Pear | marinated red cabbage
fig vinaigrette | grape leaf

GEBACKENE RANDE Q@ @ 16
Schwarze Baumnuss | Brombeere | Estragon

Baked beetroot /| black walnut | blackberry
tarragon

SWISS PRIME RINDSTATAR A%
70G | 140G

Klrbis-Mayonnaise | gepickelter Kiirbis
Belper Knolle | Brioche

Swiss prime beef tatar || bumpkin mayo
pickled pumpkin | ,,Belper Knolle” cheese
brioche

MIT POMMES FRITES +7
Add pommes frites

24 | 36

KURBISSUPPE @ @ @ 14
Birne | Mandel | Kernol

Pumpkin soup || pear | almond | seed oil

APEROBRATTLI 24
Salsiz | Kase | Antipasti

Charcuterie board || Salsiz
Cheese | antipasti

Bei Fragen helfen wir IThnen gerne weiter.

Ifyou have any questions, we are happy to assist.

Backwaren/Baked goods: CH, FR | Rind/Beef: CH | Schwein/Pork: CH
Calamari: THA FAO71

Alle Preise in CHF inklusive MwSt. A/l prices in CHF incl. VAT

FLAMMKUCHEN 19.50
Speck | Sauerrahm | Zwiebel

Tarte flambée [/ bacon | sour cream | onion

FLAMMKUCHEN VEGI v 19.50
Huttenkase | Sauerrahm | Peperoni

Vegetarian tarte flambée [/ Cottage cheese
sour cream | bell pepper

RICOTTA RAVIOLIwv 28
Spinat | Parmesan | Pinienkerne

Spinach | parmesan [ pine nuts

RISOTTO ® 36
Vinaigrette | Calamari | Knoblauch

Vinaigrette | calamari | garlic

GIARDINO BURGER 4% 32
Brioche Bun | Truffel-Mayo

Mini Lattich | Raclette von Jumi

Speck | Gurke | Pormmes Frites

Brioche bun | truffle mayo | bacon
Raclette by Jumi | mini lettuce
cucumber | pommes frites

DESSERTS IM GLAS v 6
Kleine klassische und saisonale Desserts:
Panna Cotta @ | Tiramisu
Schokoladenmousse @ | Saison-Dessert

Small classic and seasonal desserts in a
glass: Panna cotta @) | tiramist | chocolate
mousse @) | seasonal dessert

MARONI TARTELETTE @ 14
Sauerkirsche | Amatika Schokolade 46%

Chestnut tartlet || sour cherry
Amatika chocolate 46%

GLACEW & SORBET® Kugel 5
Von der Eiswerkstatt (Regionale Bio-Milch)
und hausgemacht | verschiedene Sorten

lce cream and sorbet from , Eiswerkstatt”
(regional organic milk) and homemade
various flavours

@ cLUTENFREl (@) LAKTOSEFREI W VEGETARISCH

@ veean

Uber Zutaten in unseren Gerichten, die Allergien oder Intoleranzen
auslésen kénnen, informieren wir Sie auf Anfrage gerne.

@ VITALITY A REGIONAL

We will be happy to inform you on request about ingredients in our
dishes that may trigger allergies or intolerances.



