
SCROCCHIARELLA  
Roastbeef | aioli | rocket salad | dried tomatoes | parmesan

PICKLE «CORNDOGS»
Deep-fried pickles | aioli

For vegetarians and vegans, we serve 
a plated dish as the main course:

CAULIFLOWER VARIATION
Grilled tofu | coconut-red curry sauce

ROASTED BABY 
CHICKEN

BEEF ENTRECÔTEPRETZEL BURGER
Pretzel | Grilled Swiss Angus beef burger 

Funky sauce | baby lettuce | bacon | fried egg 
Baked with raclette cheese

Vegan Vegan on demandVegetarian Vegetarian on demand Lactose-free Gluten-free Regional

SPINACH SALAD                
Miso-truffle dressing 
Parmesan-crumble

BURRATA
Heirloom tomatoes | watermelon 

Cherry tomato vinaigrette
CLASSIC BEEF TATAR

Egg yolk cream | sourdough bread | butter

ROOFTOP FRIES

DEEP-FRIED MUSHROOMS
Aioli

MEDITERRANEAN VEGETABLES

FENNEL SALAD
Citrus fruits | hazelnuts

A SMALL SELECTION OF SEASONAL DESSERTS ON THE TABLE

All prices are in CHF and unclude VAT.

Baked goods: CH | Beef: CH | Chicken: CH | Pork: CH | Veal: CH | Prawns: THA | Salmon: CH | Tuna: FAO 51 / Pacific

ALLERGIES OR INTOLERANCES? 
OUR TEAM WILL BE HAPPY TO HELP

GROUP MENU 1 CHF 79 PP

BBQ | CHIMICHURRI    | KETCHUP    | CAFÉ DE PARIS


