


OLIVES	 	 	 	 	 	 	 	      6.5

Marinated olives.


PATÉ OF THE DAY	 	 	 	 	              13.5

Homemade chicken liver or porcini–shiitake pâté, deglazed with port wine 
and served with bread.


SEASONAL SALAD	 	 	 	 	 	     13.5

Cucumber Salad with Sesame Seeds and Pomegranate Seeds – served 
with a dressing of sesame oil, lemon juice, and lime zest.


BRUSCHETTE	 	 	 	 	 	 	       16

Bruschetta with a tomato-garlic-rosmary-cream, pickled garlic and 
sardines.


LAMM CARPACCIO WITH CAESAR DRESSING	  	       15

Thinly sliced raw lamb with Caesar dressing and locally grown rosemary 
from Erlenbach.




OCTOPUS CARPACIO	 	 	 	   	                 16

Octopus Carpaccio with extra-virgin-olive oil, lemon juice and pickled red 
onions.


FRIED ALICI WITH TOMATO SALAD		 	 	       26

Whole fried anchovies with a tomato and onion salad, finished with extra 
virgin olive oil and fresh lemon juice.


GIANT ARTICHOKE	 	 	 	 	                 28

Fire-grilled giant artichoke with a parsley, garlic and lemon sauce.


CEVICHE	 	 	 	 	 	 	 	       27

Ceviche from lake fish with pickled radishes, salicornia, sweet potato 
puree and three-citrus-juice.


FISCH À LA FISCHSTÜBLI	 	 	 	                 41

Lake Zurich whitefish, crispy fried. Served with a potato salad with onions, 
basil and cicorino Rosso with a light vinaigrette.


GRILLED ZUCCHINI WITH RICOTTA      	 	 	       28

Whole Fire-Roasted Zucchini served with crispy fried onions, creamy 
ricotta, and bread.


CALAMARI ALLA GRIGLIA	 	 	 	 	       41

Whole calamari on the fire with Pico de Gallo (tomatosalad with spring 
and white onions, coriander and limejuice.)


TAGLIATA OF THE DAY	 	 	 	                    	      49

Seared Thinly Sliced Entrecôte with Grana Padano, served with roasted 
potatoes, leeks, honey-glazed carrots, and salsa verde.




For children up to 12 years old, we offer the possibility to compose a 
plate à discrétion for CHF 20.


Portion of oven potatoes	 	 	 	 	 	        8.5


Extra bread	 	 	 	 	 	 	 	        3.5


MINT CRÈME BRÛLÉE	 	 	 	   	 	    10.5

Homemade Basque cheesecake with red fruit coulis.


CHOCOLATE CAKE WITH PISTACHIOS AND RED BERRY 
SAUCE	 	 	 	 	 	 	 	    14.5


LEMON SORBET / VANILLA ICE CREAM	 	                5.5

From Schokolato in Wallisellen.


Bei Allergien / Intoleranzen, bitte beim Personal fragen


Alles preise in CHF	 	 	 	 	 

 inkl. MWST 8.1%


