AN

APERITIF

Aperol Spritz
Aperol / Prosecco / Soda
Aperol / Prosecco / soda water

Lillet Wild

Lillet Rose / Beeren Tonic
Lillet Rose / berry tonic

Hugo
Holunderblutensirup / Prosecco / Limette / Minze/ Soda
Edelflower syrup / Prosecco / lime / mint / soda water

CHAMPAGNER / CHAMPAGNE

Billecart-Salmon Extra Brut "Le Réserve" AOC
Pinot Noir, Chardonnay, Pinot Meunier
Billecart-Salmon, Champagne, FR

Billecart-Salmon Extra Brut "Le Rosé" AOC
Chardonnay, Pinot Meunier, Pinot Noir
Billecart-Salmon, Champagne, FR

SCHAUMWEIN / SPARKLING WINE

La Féte sans Deux Fréres Alkoholfrei
Deux Freres, Zurich, CH

Anima Prosecco DOC Extra Dry 2024
Glera
L'Anima di Vergani, Veneto, ITL

Anima Prosecco DOC Roseé Brut 2024
Glera, Pinot Noir
L'Anima di Vergani, Veneto, ITL

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT

16

16

16

O.1L
17

21

O.1L



N\

VORSPEISEN / STARTERS

Renaissance Caesar Salat mit knusprigem Poulet
Lattich / Parmesan / Ei / Speck / Brot-Chips / Tomaten
Renaissance Caesar salad with crispy chicken

Lettuce / Parmesan cheese / egg / bacon / bread chips / tomatoes

(1,371,12,14)

Gerauchterte Burratasalat
Datterine-Tomate / Feigen / Pesto

Smoked burrata salad

Datterini tomato / figs / pesto
(511)

Gegrillte Oktopus mit Salicorn, Randen und Apfel

Grilled octopus with samphire, beets and apple
(246)

Rindstatar mit Sesam-Brot, Butter und Greyerzer

Beef tartare with sesame bread, butter, and Gruyére
(461,12)

SUPPEN / SOUPS

Tafelspitzessenz mit Gemiise

Boiled beef essence with vegetables
(1.9)

Melonen Gazpacho mit Feta und Basilikum

Melon Gazpacho with Feta and basil
(51)

19129

19

21

70g1140g
21139

15

14

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT



\

PASTAGERICHTE / PASTA DISHES

Spaghetti Bolognaise mit Parmesan

Spaghetti Bolognese with Parmesan
(17,9m12)

Tagliatelle Blumenkohl- Carbonara und Salicorn (¥

Tagliatelle cauliflower carbonara and samphire
(7112)

Spaghetti Vongole

Spaghetti with Clams
(1,2,7,9,10,11,12)

Dim Sum Ravioli (%
Spinat-Ricotta / Eigelb / Kokosmusscreme/ Pinienkernen

Dim Sum Ravioli

Spinach-Ricotta / egg yolk / coconut mousse / pine nuts
(7m12)

FLAMMKUCHEN / TARTE FLAMBEE

Flammkuchen Classic
Speck / Zwiebel / Créme Fraiche

Tarte flambée classic

Bacon / onion / créme fraiche
(112)

Flammkuchen Lachs
Raucherlachsstreifen / Rucola / Créme Fraiche

Tarte flambée salmon

Smoked salmon strips / rocket salad / créme fraiche
(3m12)

Flammkuchen Veggi
Feta / Getrocknete Tomaten / Oregano / Créme Fraiche

Tarte flambée veggi

Feta / sun-dried tomatoes / oregano / créme fraiche
(m12)

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT

32

29

36

32

24

24

24



N\

FLEISCH- UND FISCHGERICHTE / MEAT AND FISH DISHES

Ribeye Steak - Chimichurri 300g 59
Susskartoffeln / Grillgemuse

Rib eye Steak - chimichurri 300g

Sweet potatoes / grilled vegetables
(n)

Krauterschweinshals Steak 200g 36
Pfifferlingsauce / Butter Rosti

Herb pork neck steak 200g

Chanterelle sauce / butter hashbrown
(1,112)

Steinbutt vom Grill 57
Kartoffeln / Zucchetti / Rote Paprika / Rote Zwiebeln

Grilled turbot

Potatoes / zucchini / red bell pepper / red onions
(31112)

Seehecht Knusperli 26
Pommes / Remoulade

Pollock fish nuggets

French fries / sauce remoulade
(3,71,12)

Black Tiger- Riesengarnelen 42
Pad Thai sauce / Ramennudeln / Sprossen / Erdnuss / Limetten

Black Tiger - Giant prawns

Pad Thai sauce / ramen noodles / sprouts / peanut / limes
(7,10,13)

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT



\

BURGER / BURGERS

Angus Beef Burger
BBQ / Japan Mayonnaise / Salat / Tomate / Zwiebel / Golden Frites

BBQ / Japanese mayonnaise / lettuce / tomato / onion / golden fries
(7.1,1214)

Angus Cheese Burger
Raclette Kase / BBQ / Japan Mayonnaise / Salat / Tomate /
Zwiebel / Golden Frites

Raclette cheese / BBQ / Japanese mayonnaise / lettuce / tomato /

onion / golden fries
(411214)

Crispy Chicken Burger

Pouletbrust / Sauer Creme / Mango Chutney / Salat / Tomate /
Golden Frites

Chicken breast / sour cream / mango chutney / lettuce / tomato /

golden fries
(47112)

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT

34

36

32



\

DESSERTS / DESSERTS

Erdbeer-Tiramisu (%
Rhabarber / Vanille
Strawberry Tiramisu

Rhubarb / vanilla
(5,7.1112,13)

Limetten Mousse und Mango Variation O

Lime mousse and mango variation
(711)

Frozen Joghurt mit Honig, Beeren und Mandel

Frozen yogurt with honey, berries and almond
(5M)

Eiscreme & Sorbets (%
Burberry- Cheesecake / Schweizer Schokolade / Vanille
Schwarze Johannisbeere / Passionsfrucht-Mango

Ice Cream & Sorbets

Burberry- cheesecake / swiss chocolate / vanilla

Blackcurrant / Passion fruit-mango
(71m12)

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT

12

12

12



\

DEKLARATION / DECLARATION

Rindfleisch, Kalb, Schwein und Poulet : Schweiz
Beef, veal, pork and chicken : Switzerland

Seehecht : Wildfang - Stidost Atlantik
Pollock : Wild-caught - Southeast Atlantic

Octopus : Wildfang - Sidost Atlantik, Spanien
Pulpo : Wild-caught - Southeast Atlantic, Spain

Venusmuscheln : Zucht - Italien
Clams : breed - Italy

Steinbutt : Zucht - Spanien
Turbot : breed - Spain

Black Tiger Garnelen : Wildzucht, Vietnam
Black Tiger prawns: Wild breeding, Vietnam

Backereiprodukte: Alle unsere Backwaren werden in der Schweiz
hergestellt

Backery products: All our bakery products are produced in Switzerland

ALLERGENEN /ALLERGENS
1 Sellerie — Celery

2 Weichtiere — Mollusks

3 Fisch — Fish

4 Sesam — Sesame

5 Schalenfriichte (Nusse) — Nuts
6 Soja — Soy

7 Eier — Eggs

8 Lupine — Lupine

9 Schwefeldioxid — Sulfur Dioxide
10 Krebstiere — Crustaceans

11 Lactose — Lactose

12 Gluten — Gluten

13 ErdnUsse — Peanuts

14 Senf — Mustard

Bei Fragen zu Allergenen und Zutaten, wenden Sie sich bitte an unser Servicepersonal.
For questions about allergens and ingredients, please contact our service staff.

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT



AN

OFFENE WEISSWEINE / WHITE WINE BY THE GLASOS1L

La Solatia Pinot Grigio IGT 2024 12
Pinot Grigio
Ruffino, Toscana, ITL

Macon-Chardonnay AOC 2024 12

Chardonnay
Vuillemez Pere & Fils, Bourgogne, FR

Sancerre Les Panseillots 2023 13
Sauvignon Blanc
Fargette & G.Guillerault, Loire, FR

DW Cuveée blanche Zirichsee 2024 12
Riesling-Sylvaner, Cab. blanc, Rduschling, Sauvignac, Muscaris
Diederik, ZUrich, CH

DW Pinot blanc Kiisnacht 2022/2023 13
Pinot blanc
Diederik, Zurich, CH

OFFENE ROTWEINE / RED WINE BY THE GLASS

Bolgheri Orio Il Casttellacio DOC 2023
Syrah, Merlot, Cabernet Franc

N

Il Castellaccio, Bolgheri, ITL

Le Matou Rouge AOP Bio 2024 n
Grenache,Syrah,Cinsault,Carignan
La Porte du Vin - Félix Guinand, Rhéne, FR

Rioja Ontafén Crianza 2022 13

Tempranillo, Garnacha
Bodegas Ontarién, Crianza, ESP

DW Pinot noir Barrique Kiisnacht 2023 14
Pinot noir
Diederik, Zurich, CH

OFFENER ROSEWEIN / ROSE WINE BY THE GLASSO 1L
Symphonie Rosé 2023 9

Grenache , Cinsault, Vermentino
Maison Sainte Marguerite, Cotes de Provence, FR

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT



AN

BIER VOM FASS / DRAFT BEER 0.3L|0.5L

Calanda Glatsch 719
Erdinger Weizen 8.5110.5
0.3L10.4L
Ittinger 819.5
MINERALWASSER / MINERAL WATER 0.5L10.75L
Henniez Still Water 7.519.5
Henniez Sparkling 7.519.5
SOFTGETRANKE / SOFT DRINK 0.33L
Coca-Cola / Coca-Cola Zero 6.5
Rivella rot / Rivella blau 6.5
0.3L
Sinalco Original / EImer Citro / Ramseier Apfelschorle 6.5
Thomas Henry 0.2L

Bitter Lemon / Tonic / Ginger Ale / Ginger Beer [/ Grapefruit 7

HEISSE GETRANKE / HOT BEVERAGE

Kaffee / Coffee 5.5
Espresso [ Espresso 5.5
Doppio / Double espresso 7
Cappuccino / Cappuccino 7
Latte Macchiato / Latte macchiatto 7
Heisse Schoggi / Hot chocolate 7
Irisch Kaffee / Irish coffee 15
Ronnefeldt Tee / Ronnefeldt tea 5.5

English Breakfast, Very Earl Grey, Mindful Mint, Himalayan Heaven
Lemon Green, Fruits of Joy, Green Dream, Magic Africa
Wonderful Verbena, Mountain High, Spice of Life, Charming Camomile

Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT



	APERITIF
	CHAMPAGNER / CHAMPAGNE
	Billecart-Salmon Extra Brut "Le Réserve" AOC   Pinot Noir, Chardonnay, Pinot Meunier Billecart-Salmon, Champagne, FR
	Billecart-Salmon Extra Brut "Le Rosé" AOC   Chardonnay, Pinot Meunier, Pinot Noir Billecart-Salmon, Champagne, FR

	SCHAUMWEIN / SPARKLING WINE
	La Fête sans Deux Frères Alkoholfrei  Deux Frères, Zürich, CH
	Anima Prosecco DOC Extra Dry 2024  Glera L'Anima di Vergani, Veneto, ITL
	Anima Prosecco DOC Rosè Brut 2024  Glera, Pinot Noir L'Anima di Vergani, Veneto, ITL
	0.1L
	0.1L

	VORSPEISEN / STARTERS
	Gegrillte Oktopus mit Salicorn, Randen und Apfel  Grilled octopus with samphire, beets and apple ( 2,4,6 )
	Rindstatar mit Sesam-Brot, Butter und Greyerzer                                                                                                                Beef tartare with sesame bread, butter, and Gruyère ( 4,6,11,12 )

	SUPPEN / SOUPS
	Tafelspitzessenz mit Gemüse  Boiled beef essence with vegetables ( 1 ,9 )
	Melonen Gazpacho mit Feta und Basilikum Melon Gazpacho with Feta and basil ( 5,11 )
	19 | 29
	70g | 140g       21 | 39

	PASTAGERICHTE / PASTA DISHES
	Spaghetti Bolognaise mit Parmesan Spaghetti Bolognese with Parmesan ( 1,7,9,11,12 )
	Tagliatelle Blumenkohl- Carbonara und Salicorn Tagliatelle cauliflower carbonara and samphire ( 7,11,12 )
	Spaghetti Vongole Spaghetti with Clams ( 1,2,7,9,10,11,12 )
	Dim Sum Ravioli  Spinat-Ricotta / Eigelb / Kokosmusscreme/ Pinienkernen  Dim Sum Ravioli  Spinach-Ricotta / egg yolk / coconut mousse / pine nuts ( 7,11,12 )

	FLAMMKUCHEN / TARTE FLAMBÉE
	Flammkuchen Classic Speck / Zwiebel / Crème Fraîche  Tarte flambée classic  Bacon / onion / crème fraîche ( 11,12 )
	Flammkuchen Veggi Feta / Getrocknete Tomaten / Oregano / Crème Fraîche  Tarte flambée veggi Feta / sun-dried tomatoes / oregano / crème fraîche ( 11,12 )

	FLEISCH- UND FISCHGERICHTE / MEAT AND FISH DISHES
	BURGER  / BURGERS
	DESSERTS / DESSERTS
	Erdbeer-Tiramisu  Rhabarber / Vanille Strawberry Tiramisu Rhubarb / vanilla ( 5,7,11,12,13 )
	Limetten Mousse und  Mango Variation  Lime mousse and mango variation ( 7,11 )
	Frozen Joghurt mit Honig, Beeren und Mandel  Frozen yogurt with honey, berries and almond ( 5,11 )
	Eiscreme & Sorbets  Burberry- Cheesecake  / Schweizer Schokolade / Vanille Schwarze Johannisbeere / Passionsfrucht-Mango Ice Cream & Sorbets Burberry- cheesecake  / swiss chocolate / vanilla Blackcurrant / Passion fruit-mango ( 7,11,12 )

	DEKLARATION / DECLARATION Rindfleisch, Kalb, Schwein und Poulet : Schweiz Beef, veal, pork and chicken : Switzerland
	Seehecht : Wildfang - Südost Atlantik Pollock : Wild-caught - Southeast Atlantic
	Octopus : Wildfang - Südost Atlantik, Spanien Pulpo : Wild-caught - Southeast Atlantic, Spain

	Venusmuscheln : Zucht -  Italien Clams : breed - Italy
	Steinbutt : Zucht -  Spanien Turbot : breed - Spain
	Black Tiger Garnelen : Wildzucht, Vietnam Black Tiger prawns: Wild breeding, Vietnam

	Bäckereiprodukte: Alle unsere Backwaren werden in der Schweiz hergestellt Backery products: All our bakery products are produced in Switzerland
	ALLERGENEN /ALLERGENS 1 Sellerie – Celery 2 Weichtiere – Mollusks 3 Fisch – Fish 4 Sesam – Sesame 5 Schalenfrüchte (Nüsse) – Nuts 6 Soja – Soy 7 Eier – Eggs 8 Lupine – Lupine 9 Schwefeldioxid – Sulfur Dioxide 10 Krebstiere – Crustaceans 11 Lactose – Lactose 12 Gluten – Gluten 13 Erdnüsse – Peanuts 14 Senf – Mustard
	Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT

	OFFENE WEISSWEINE / WHITE WINE BY THE GLASS                                                                                            La Solatia Pinot Grigio IGT 2024                                                                                                                                    Pinot Grigio Ruffino, Toscana , ITL
	DW Pinot blanc Küsnacht 2022/2023                                                                                                                            Pinot blanc Diederik, Zürich, CH
	OFFENE ROTWEINE / RED WINE BY THE GLASS                                                                                                          Bolgheri Orio Il Casttellacio DOC 2023                                                                                                                                                               Syrah, Merlot, Cabernet Franc Il Castellaccio, Bolgheri, ITL
	DW Pinot noir Barrique Küsnacht 2023                                                                                                                         Pinot noir Diederik, Zürich, CH
	0.1L
	0.1L
	0.1L

	BIER VOM FASS / DRAFT BEER
	Calanda Glatsch                                                                                                Erdinger Weizen
	Ittinger

	MINERALWASSER / MINERAL WATER
	Henniez Still Water                                                                                   Henniez Sparkling

	SOFTGETRÄNKE / SOFT DRINK
	Coca-Cola / Coca-Cola Zero                                                                                                Rivella rot / Rivella blau
	Sinalco Original / Elmer Citro / Ramseier Apfelschorle
	Thomas Henry                                                                                                                                                                                              Bitter Lemon / Tonic / Ginger Ale / Ginger Beer / Grapefruit

	HEISSE GETRÄNKE / HOT BEVERAGE
	0.3L | 0.5L
	7 | 9
	8.5 | 10.5

	0.3L | 0.4L
	8 | 9.5

	0.5L | 0.75L
	7.5 | 9.5
	7.5 | 9.5

	0.33L
	6.5
	6.5

	0.3L
	6.5

	0.2L
	5.5
	5.5
	5.5
	Alle Preise in CHF und inkl. Mwst. / All prices in CHF and inclusive of VAT




