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Leaf Salad    			   8.--

Mixed Salad    

seasonal focaccia			   13.--

Smoked Brüggli Trout
Brüggli trout from Sattel (SZ), piccalilli 			  18.--

Truuba Beef Tatar
beef from Stüdtlimetzg, quail egg from Rheintal, 

homemade toast bread, butter 

starter 			   25.-- 

main course			   36.--

Buchser Sausage and Cheese Salad
sausage from Lippuner Stüdtlimetzg,  

farmers cheese from Buchs 

simple 			   18.-- 

garnished			   25.--

Cauliflower
salsa verde, white bean puree,  

homemade cheese, cherry tomato			   28.--

Cheese Quiche    

cheese from dairy Grabs, spring vegetable salad		  28.--

Fried Perch Filets
perch from Raron (VS), deep fried in beer batter, 

sauce tartare, french fries			   32.--

Chicken Saltimbocca
Ribelmais poulard from Gams (SG), dried ham, 

sage, saffron risotto, green asparagus		  34.--

Veal Liver 
veal from Stüdtlimetzg, pan fried, madeira sauce, 

bacon, onion, potato fritter, green onion		  35.--

Wiener Schnitzel
veal from Stüdtlimetzg, cranberries, 

french fries or fresh potato salad			   38.--
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Homemade Ice Cream
sorbet: apple, pear, rhubarb, strawberry 

ice cream: caramel, chocolate, hazelnut,  

mocca, salt fermented orange, vanilla, yoghurt		  5.--

Daily Cake			   8.--

Rhubarb Variation
cheesecake, sorbet, sous-vide cooked  

rhubarb, jelly			   15.--

Daily Recommendation 		

Cheese Selection 
A fine cheese variation from our favorite  

cheesemakers in Switzerland. From mild  

and creamy to tangy and intense there is  

something for every taste.			   24.--

 vegan 
 vegetarian

For our dishes we use exclusively Swiss products, which are sourced regionally  
and produced organically whenever possible. Exceptions are indicated in the cor-
responding dishes. Our breads and baked goods are homemade, if not possible we 
source them from Switzerland.

If you have any questions about allergens in our dishes, our service staff will be 
happy to answer them.

All prices in Swiss francs including 8.1 % VAT.
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