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Colourtul leaf lettuce with baked Lake Constance fera crisps

Sauce tartare and Balsamico dressing
CHF 21.50

Diced beet te‘nderloifi—‘,,Strogan T4
Fettuccine and Broccoli
CHF 42.00




Appetizers and Salads

Monkfish carpaccio and wild Scottish salmon

With trout caviar, marmated with fresh garden herbs
And selected olive o1l
CHF 21.50

Combination of buffalo Mozzarella
And mango with papaya vinaigrette,
Sautéed giant Black Tiger prawns
CHF 28.00

Summer “s leaf lettuce with melon pearls
And mild Serrano ham, Balsamico dressing

CHF 18.50

Roulade of rabbit”s loin
Salad of fresh chanterelle mushrooms, rocket and Olivetti tomatoes
Champagne-grapeseed dressing
CHF 22.00

Soups | T

Soup of the day
CHF 9 50 |
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CHF 1,5})@@“‘" :
pacho ,,Andaluz": émth barbecued scalld
CHF 14.50

CHF 28 00



Fish Dishies

Fried perch fillets on leaf spimach

Sauteed potatoes and almond-lime butter
CHF 42.00

Fillet of pike-perch 1n a potato coat
Mediterranean vegetables and olive pesto

CHF 42.00

Sauteed sole rolls with whisked lemongrass sauce
Freshwater prawns, mangetouts and Venere rice

CHF 46.00
Fitness plate

Large salad bowl with fried chicken
breast strips or baked fish medaillons
“Provencial style” -

CHF 26.50

Menus are exempt from this offer.



Coupes with whipped cream
Coupe ,Denmark®
Vanilla icecream and hot chocolate sauce

CHF 14.50

Coupe ,,Le Bateau®
Fresh berries and Yoghurt icecream

CHEF 15.00

Coupe ,Inseli Werd“
Three sherbets with fresh fruit and natural yoghurt
CHF 15.00

Spezialities |
Swiss style caramel flan with whipped ¢ eam
CHF 9.50 i

s

Swiss 1 1ce Coffee




