
 

Autumn menu 
 

Tatar duo of deer and veal  
Asian venison with ginger, chili, coriander and soy sauce  
and classic veal with salt and pepper  
served with toast and butter  
 

    
 

Chestnut soup  
with cranberry mousse  
 

    
 
Deer roll  
filled with Parmesan, dried tomatoes and chanterelle  
served with homemade spätzli, Brussels sprouts,  
red cabbage with chestnuts and cranberry apple  
 
or 
 

Swiss salmon fillet  
with chanterelle sauce  
served with chestnut risotto and red cabbage  
 

    
 

Plum Duo  
with sorbet, mousse and chestnut streusel  
 
 
 
 
CHF 7 5.00 per person  
 
 
 
 


