Statter

Lebanese fattouche with hummus,

pomegrenate juice and pita bread (+-12) \(5
CHF 12

Wild boar terrine with pistachios, butternut

squash chutney (2-5-10-1)
CHF 16

Mixed Salad ¢
CHF 12

For childreen
Mayx 12 years

Any dish is also available as child-sized portion

CHF 15
(except fondue)
Pasta with tomato sauce (1-5) ﬂ

CHF 12

5 ° ao t ° !

Spatzle with Sbrinz cream and air-dried
Grisons beef (--5-10)

CHF 25

Bernese rosti with bacon, melted Gruyére

and poached egg (5-10-1)
CHF 26

A :A%zyem

# 1 - Gluten | Gluten

& 2 - Nusse | Nuts

#¢ 3 - Krustentiere | Crustaceans
4 - Sellerie | Celery

s 5 - Eier | Eggs

% 6 - Senf | Mustard
7 - Lupine | Lupin
“ 8 - Fisch | Fish

) 9 - Soyabohnen | Soybeans

Home-smoked trout, tomato and celery tartare,

black sesame and linseed tuile, tomato jelly (4-8-12)
CHF 18

Braunbar Caesar salad, Tandoori chicken,
confit cherry tomatoes, Sbrinz shavings,
eggs (1-5-6-8-10)

CHF 20
Chicken nuggets with French fries (-5)

CHF 12
Fish and chips (1-5-8)

CHF 12

Chicken thigh schnitzel in crispy panko crust,

bacon marmalade and coleslaw (1-5-6-10)
CHF 32

Traditional Swiss cheese fondue, Gruyére,

Simmentaler, Vacherin Fribourgeois (1-10-1) ﬂ
CHF 33
Served with bread, potatoes and homemade pickles

¢ Vegetarisch \fVegan

Vegetarian Vegan

i 11 - Sulfat | Sulphite
% 12 - Sesam | Sesame seeds

=9 13 - Erdnusse | Peanuts

a 14 - Muscheln | Mollusc

{i 10 = Mich | Milk



Main

Artichoke duo with homemade romesco Trout fillet meuniére with green sauce
sauce and pan-fried sucrine lettuce() \¢ and almonds (1-2-8-10)
CHF 22 CHF 26
Pan-fried prawns with coconut red curry, Grilled venison fillet with pepper and cranberry
lemongrass and Basmati rice (3-9) sauce, creamy polenta, pear poached in wine (-10-1)
CHF 25 CHF 46

Azzoﬁg g!‘ﬁ!

Basmati rice \¢ Creamy polenta (10) ¢f

CHF 5 CHF 5
French fries \¢ Pan-fried seasonal vegetables \¢

CHF 5 CHF 5
Baked potatoesy‘ Résti and pan-fried mushrooms (10) ﬂ

CHF 5 CHF 8

Dedderxt

Ice cream / sorbet (5-10 except sorbet) Toblerone (2-5-10)
Vanilla, Strawberry, Chocolate, Caramel, Toblerone revisited, Chocolate ganache, cocoa
Cinnamon, Mango, Lemon sorbet, roasted almonds white chocolate foam
CHF 4 CHF 13
With extra whipped cream
CHF 2
Mont-Blanc (+-5-10) Cookie (1-2-5-10)
Mont blanc with blackcurrant, chestnut cream, Generous chocolate and macadamia cookie
whipped cream with caramel ice cream
CHF 12 CHF 13

¢ Vegetarisch (Vegan
AW Vegetarian Vegan
Allegens

# 1- Gluten | Gluten % 6 - Senf | Mustard A 11 - Sulfat | Sulphite
& 2 - Nusse | Nuts = 7 - Lupine | Lupin %> 12 - Sesam | Sesame seeds
#¢ 3 - Krustentiere | Crustaceans 7 8 - Fisch | Fish & 13 - Erdnusse | Peanuts

4 - Sellerie | Celery £ 9 - Soyabohnen | Soybeans @ 14 - Muscheln | Mollusc

% 5 - Eier | Eggs {i 10 = Mich | Milk
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