


OLIVES	 	 	 	 	 	 	 	      6.5

Marinated olives.


KING PRAWN	 	 	 	 	 	 	       27

Three King prawn grilled over an open fire. 

LIVER PATÉ	 	 	 	 	 	 	              13.5

Homemade chicken liver pâté, deglazed with port wine and served with 
bread.


DUCK CROQUETTES	 	 	 	 	 	           9

Duck croquette with mustard. 


CHEESE AND FIG MUSTARD	 	 	 	 	    17.5

Après-Soleil from Glauser in Belp (BE). With fig mustard.




FISCH À LA FISCHSTÜBLI	 	 	 	                 33

Lake Zurich whitefish, crispy fried or à la Meunière (lemon, butter, capers, 
parsley).


POLVO	 	 	 	 	 	 	 	       35

Octopus cooked over the fire, served with collard greens.


GRILLES BRUSSEL SPROUTS AND RICOTTA	 	       26 
Brussel sprouts, cooked over open fire, with ricotta, fried onions and olive 
oil.	

TAGLIATA DI MANZO	 	 	 	             	       42

Seared thinly sliced Entrecôte with Grana Padano.

.


SIDES

Polenta Bramata: 11.-


Daily salad: 12.-

Ovenpotatoes: 8.5


Pommes frites: 8 / 16

Bread: 3.5


For children up to 12 years old, we offer the possibility to compose a plate à 

discrétion for CHF 20. 

.




	       


DRUNK PEARS	 	 	 	 	 	 	       13

Pears gently poached in red wine, sugar and spices.


CHOCOLATE CAKE WITH PISTACHIOS AND RED BERRY 
SAUCE             4.5


LEMON SORBET	 	 	 	 	 	          	     5.5

From Schokolato in Wallisellen. 

AFFOGATO AL CAFFÈ	 	 	 	 	 	      9.5


Bei Allergien / Intoleranzen, bitte beim Personal fragen


Alles preise in CHF	 	 	 	 	 

 inkl. MWST 8.1%


