
22.06.2026 - 26.06.2026
Monday, 

Chicken Cordon Bleu (stuffed with ham and cheese), 

served with a lemon wedge and French fries

Side salad included

Tuesday, 

"Pad Kra Pao"

Crispy fried minced beef, with chili, garlic, Thai basil and 

Hoi Sin sauce, served with basmati rice

Side salad included

Wednesday, 

Fried turkey schnitzel "Parisian style" (FR) with strong 

herb jus, served with quark spaetzli and green chard

 

Thursday, 

Juicy pork neck steak with red wine sauce, served with 

potato noodles and zucchini vegetables

 

Friday, 

Roasted salmon fillet (NO) with tomato hollandaise, 

served with roaster and steamed broccoli

 

 

26.06.2026

Penne with Café de Paris cream sauce, dried 

tomatoes, parsley and Grana Padano

Side salad included

 

24.06.2026

Homemade lentil steak with lemon sauce served 

with fried potatoes and leek vegetables

 

25.06.2026

Tuyu Zurich-style tofu ragout, served with a 

mushroom cream sauce with pilaf rice and glazed 

carrots

22.06.2026

Vegetable tart (aubergines, tomatoes, cheese and 

cashew nuts) served with sour cream dip and confit 

cherry tomatoes

Side salad included

23.06.2026

Cauliflower Dätschli with herb sauce served with 

tomato noodles and fennel

Breaded pork schnitzel with lemon wedge, served with 
country cuts and grilled tomato

All meat and bakery products are of Swiss origin, unless otherwise specified.

For any allergy-related inquiries, our staff will be happy to assist you.


