
 

 

 

 

 

 

 

Soup of the Day v b 
 

 12.- 

   

Asparagus and Strawberry Salad v 
green and white asparagus, olive oil, balsamic vinegar 

 17.- 

   

Buffalo Mozzarella and Mango Salad m n t u 
spinach, pomegranate seeds, cranberries, cashews 

 19.- 

   

Asparagus Risotto a k m n u z 
pesto, mascarpone, hard cheese 

 29.- 

   

Asparagus Plate v o 
green and white asparagus, baked potato, wild garlic mayo 

 33.- 

   

Rhubarb-Apple Strudel e g m 
vanilla ice cream, vanilla sauce 

 12.- 

until 3 pm or as long as available  19.- 

with salad or soup  +5.- 

Monday, 13th April 
Spinach Gnocchi a k m n u z 
pesto, walnut 

 

  
Tuesday, 14th April 
Tofu Tikka Masala v k t o z 
basmati rice, coconut chutney, coriander 

 

  
Wednesday, 15th April 

Lebanese Badingal g k m z  
roasted eggplant, couscous, organic yoghurt 

 

  
Thursday, 16th April 
Swiss Chard Gratin g m 
béchamel sauce, roasted potatoes, Swiss grated cheese 

 

  
Friday, 17th April 

Kabuli Pilaw m k z 
carrot, organic sultanas, saffron, organic yoghurt 

 

Mini Mango Mousse v o 
seasonal fruit, lime 

6.50 

  

Mini Fruit Cake e g m n   
rhubarb, organic egg, organic whipped cream 

6.50 



Negroni 
Campari, Tanqueray Gin, Martini Rosso 

17.- 

  

Passion Spritz 
Hiltl Prosecco, passionfruit, peach 

14.- 

  

Yuzu Spritz 
Hiltl Prosecco, elderflower, lemon 

14.- 

  

Marrakesh Mule  
Tanqueray Gin, ginger, lemon, cardamom 

 17.- 

  

Hiltl Prosecco  
Glera, Italy, Treviso, Le Contesse 

8.9.50 

  
 

 

  

 
 

 

 

 

   
   
 10cl 75cl 
   

Thurgauer Kerner Chrachenfels 
Kerner, Switzerland, Thurgovia, Landolt wines 

9.- 59.- 

   

Primitivo del Salento “Orion” 
Puglia, Italy 

10.- 65.- 

 25cl  50cl  
   

Apple Cucumber Juice   
 ginger 

8.- 15.- 

   

Yuzu Elderflower Lemonade 
lemon  

6.- 9.- 

   

Rhubarb Hibiscus Ice Tea 
 

6.- 9.- 


