Asparagus menu

We obtain our freshly cut asparagus from the Gisler family’s asparagus farm in Flaach.
For 60 years, the third generation of the family, has been taking care
for the noble vegetable in the “Zlrcher Weinland” region.

Starters

Luke warm salad of white asparagus

with radish, mustard and lettuce 26
White asparagus foam soup 16
Open ravioli with green asparagus and fomato 21/28

Main Courses

Portion of white asparagus

with hollandaise sauce and newly potatoes 32
with farmer’s ham +7
with salmon trout from “Kundelfingerhot” +14
with escalope “Viennese style” +17
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All prizes are in CHF incl. VAT. Prizes are subject to change without notice

Origin of meat: Switzerland (veal, pork)
Origin of fish: Schlatt TG, Switzerland



