Winter menu

11:30 am.-13.30 p.m./ 6 p.m. -9 p.m.

In case of allergies, intolerances or questions about the origin of food
please contact our service team.

Most dishes can be prepared gluten- and lactose-free.

On request, we offer soy milk or lactose-free milk as well as
gluten- and lactose-free bread rolls.

Cold appetizers and salads

CHF CHF
1/2
1/4/6/7/9/10/11 Lamb's lettuce with egg, bacon and herb croutons 21
with French dressing
6/9/11 Winter leaf salad with warm chanterelles 18
and pomegranate with potato and marjoram dressing
4/6/7/9/13 Beef tartare “Sternen” (75gr / 150qr) 29 39
Prepared according to your personal preference;
mild, medium or hot with toast and butter
(refined with cognac + CHF 3, French fries as a side dish + CHF 6)
9/12/14 Octopus carpaccio with lemon and garlic vinaigrette 28

with sun-dried tomatoes, ginger and marinated fennel

Allergens that can trigger allergic reactions - food intolerance: 1 Eggs, 2 Peanuts, 3 Fish, 4 Cereals containing gluten, 5 Crustaceans,
6 Lupine, 7 Lactose, 8 Nuts, 9 Sulphur dioxide and sulphites, 10 Celery, 11 Mustard, 12 Sesame seeds, 13 Soybeans, 14 Molluscs



Soups

CHF
1/2

6/9/10 Smoked pepper soup with pink roasted lamb fillet

vegan (without lamb)

6/9/10 Black salsify soup with salsiz sausage and diced vegetables

vegan (without sausage)

Warm starters /
vegetarian / vegan delicacies

7/9/10 Creamy saffron risotto with pecorino cheese and beetroot 29

vegan upon request

1/4/7/9/10 Butter tagliatelle with chanterelle ragout 30

Fished for you from freshwater and the sea

3/6/7/9/10 Sautéed whitefish fillets with parsley sauce
with smoked mashed potatoes, pointed cabbage and bacon

1/3/4/7/9/13  Homemade fish crispies (tilapia) 347
with tartar sauce and boiled potatoes 1209

CHF

19

18

34

35

48

397
200g

Allergens that can trigger allergic reactions - food intolerance: 1 Eggs, 2 Peanuts, 3 Fish, 4 Cereals containing gluten, 5 Crustaceans,

6 Lupine, 7 Lactose, 8 Nuts, 9 Sulphur dioxide and sulphites, 10 Celery, 11 Mustard, 12 Sesame seeds, 13 Soybeans, 14 Molluscs



4/6/7/9/10/11

1/4/7/9/10

6/7/9

9/10/12/13

1/4/6/7/9

If you would like a side dish of vegetables or salad with the dishes marked with *,

Meat

CHF
1/2
Beef ossobuco gremolata
with saffron risotto and winter vegetables
Pork cordon bleu, a modern interpretation “Sternen style”,
filled with ham and spicy mountain cheese,
served with glazed vegetables and French fries
Pan-Seared veal liver with port wine and shallot jus 43 7
with buttered rosti 80g

Chicken Teriyaki
with lukewarm glass noodle salad and Asian vegetables

Beef Tenderloin Strips “Stroganoff”
with Bell Peppers and butter tagliatelle

we charge an additional CHF 6.

CHF

48

46

48 ©
150g

45

53

Allergens that can trigger allergic reactions - food intolerance: 1 Eggs, 2 Peanuts, 3 Fish, 4 Cereals containing gluten, 5 Crustaceans,

6 Lupine, 7 Lactose, 8 Nuts, 9 Sulphur dioxide and sulphites, 10 Celery, 11 Mustard, 12 Sesame seeds, 13 Soybeans, 14 Molluscs



