Pumpkin soup @

chilli oil, sesame seeds, thai spring onions | 14.50
Lamb’s lettuce

bacon crisp, pan-fried king brown mushrooms,
tempura pumpkin | 18.50

Grilled cauliflower @)

pomegranate, pumpkin seeds,

pear vinaigrette | 14.50

Porcini mushroom ricotta ravioli @

leaf spinach, Grana Padano | 28.50

with beef strips +8.50

Grilled duo § @®

octopus, calamari, potatoes, bell pepper | 39.50

Muotathaler pork chop § @

chimichurri | 36.50

Roe deer stew

Brussels sprouts, king brown mushrooms,
spatzli, glazed chestnuts, cranberry pear | 43.50
Saddle of roe deer «Baden-Baden»

(for two or more people)

Cognac venison cream sauce, tempura pumpkin,
Brussels sprouts, king brown mushrooms, spatzli,

glazed chestnuts, cranberry pear | 59.- per person

GRILL BAR LOUNGE

On request, we will gladly inform you about the origin of our products,

as well as ingredients that may cause allergic and intolerant reactions.

é) prepared in the Josper grill & gluten-free @ lactose-free @) vegetarian
All prices in CHF incl.Tax | 26.09.



