MITTAGSEMPFEHLUNGEN
5-9 OKTOBER

MONTAG - FREITAG 11:30 - 14:00 UHR

SALAT | SUPPE

JUNGER SPINAT SALAT ¥ 12
Truffel-Dressing | Parmesan | CroGton

PASTINAKENSUPPE v/ N
Gerdstete Baumnusse

HAUPTGANG VEGETARISCH

TAGLIATELLE ¥/ 20
Pistazie | Basilikum
Cherrytomaten

HAUPTGANG FLEISCH

WILDSCHWEINPFEFFER 25
Herbstgemuse | Spatzli | Maroni

KURSAAL KLASSIKER

SWISS PRIME

RINDSTATAR 70G | 140G 24 / 36
Oliven | Anchovis-Mayonnaise
Buchweizenpops

MIT POMMES FRITES +/

W Vegetarisch @ Vegan

Glutenfrei

DESSERT

AFOGATO DELIZIOSO v 95
Espresso | Vanilleglacé | Pistazien

RUEBLITORTE v ® 14
Dekonstruierte Interpretation eines
Klassikers mit Glacé

DESSERT IM GLAS )
Panna Cotta @ | Tiramisu
Schokoladenmousse @

Saison-Dessert

WEINEMPFEHLUNG

CHASSELAS GRAND CRU 1dl/ 8
PETIT CLOS AOC

Chasselas | Vaud

2025 | Domaine La Colombe

PINOT NOIR AOC # 1dl /9
Pinot Noir | Lac de Bienne
2025 | Johanniterkeller

GERTRUD ROSE AOC # 1dl / 8.5
Pinot Noir / Gamay | Wallis
2025 | 1I/LAFFU

® Laktosefrei A Regional

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

Fleisch: CH / Wild: EU | Alle Preise in CHF inkl. MwSt.



LUNCH RECOMMENDATIONS
5-9 OCTOBER

MONDAY - FRIDAY 11.30 A.M. - 2.00 P.M.

SALAD | SOUP

BABY SPINACH SALAD v/ 12
Truffle dressing | parmesan | croGton

PARSNIP SOUP v 11
Roasted walnuts

MAIN COURSE VEGETARIAN

TAGLIATELLE v 20
Pistachio | basil | cerry tomatoes

MAIN COURSE MEAT

WILD BOAR RAGOUT 25
Autumn vegetables | spatzli | chestnuts

KURSAAL CLASSIC

SWISS PRIME

BEEF TATAR 70G | 140G 24 / 36
Olives | anchovy-mayonnaise
Buckwheat pops

ADD FRENCH FRIES +/

W Vegetarian @ Vegan

@ Gluten-free

DESSERT

AFOGATO DELIZIOSO v 95
Espresso | vanilla ice cream | pistachios

CARROT CAKE v 12
Deconstructed interpretation of a classic
Dish with ice cream

DESSERT IN A GLASS 6
Panna cotta @ | Tiramisu

Chocolate mousse @)

Seasonal dessert

WINE RECOMMENDATION

CHASSELAS GRAND CRU 1dl/ 8
PETIT CLOS AOC

Chasselas | Vaud

2025 | Domaine La Colombe

PINOT NOIR AOC 1dl /9
Pinot Noir | Lac de Bienne
2025 | Johanniterkeller

GERTRUD ROSE AOC # 1dl / 8.5
Pinot Noir / Gamay | Wallis
2025 | 1/LAFFU

® Lactose-free A Regional

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

Meat: CH / Wild: EU | All prices in CHF incl. VAT.
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