
S M A L L  S N A C K S 

H O C H M O O R  C H E E S E  G O U G È R E S 	 	  8

Wild herb quark, black pepper (2pc.)		

C R I S P Y  S A G E  P A N I S S E  F R I T T E S 	 V A / G F 	 1 1

Lemon salt and chive mayonnaise

O X TA I L  C R O Q U E T T E S 	 	 1 5

Lovage remoulade (2pc.)



V A *  /  G F   1 6

 

V A *  /  G F       1 7

V A *  /  G F   1 9

G F 2 4

2 5

S TA R T E R S  

L A M B S  L E T T U C E  S A L A D  

Bacon, sourdough croutons and soft cooked 

free range egg 

B U T T E R  L E T T U C E  H E A R T S    

Chive vinaigrette, lovage cream, raw champignons, 

and salted ricotta 

C A R A M E L I Z E D  G O AT ’ S  C H E E S E  

Beetroot, pickled radicchio, buckwheat granola 

and wild cornel cherries  

H O T- S M O K E D  A L P I N E

F L A M E  S A L M O N  

Mountain pepper, fennel-apple salad and 

horseradish

L I Q U I D  E G G  Y O L K  R A V I O L O      

Ricotta-mushroom duxelles, spinach cream, 

and sourdough crumbs

+  with sautéed veal sweetbreads + 4



M A I N  C O U R S E S 

A R O M AT I C  R O A S T E D  P U M P K I N 	 V A * / G F 	 3 5

Mandarin-pumpkin soffritto, fresh goat cheese, 		

and preserved ginger 

M U S H R O O M  B O U R G U I G N O N 	 V A * / G F 	 3 8

Slow cooked mushrooms in 30-hour vegetable jus,  

parsley potato puree and Swiss chard 

C O N F I T  A L P I N E  P I K E - P E R C H 	 G F 	 4 4

Freshwater fish bisque, pumpkin seed salsa verde  

and braised borlotti beans

R O A S T E D  P O U S S I N 	 G F 	 4 6

Glazed carott, leek, tarragon, crème fraîche  

and crispy potato mille-feuille



C L A S S I C S

G R I L L E D  F A R M E R ‘ S  S A U S A G E         	      G F 	 3 6

Rösti fries with truffle and chives, onion sauce,  

rosehip mustard and bacon and champagne sauerkraut

S L I C E D  V E A L  L I V E R 	 	 4 5

Onion sauce, redcurrants, sage

and crispy potatoes

		

R I B E Y E  C A P  S T E A K - C A F É  D E  P A R I S 	 G F 	 5 5

Hand-selected „Special Cut“ that combines the best  

qualities of filet and ribeye.  

Crispy potatoes with caramelized onions  

and a winter salad.



S T Ü B L I  C O R D O N  B L E U  F E S T I V A L  2 0 2 6 

All Cordon Bleus are served with lemon and lingonberries,  

excl. sides 

C L A S S I C                          	        3 0 / 4 3

Herb-fed pork or veal, 

Appenzeller cheese and smoked ham.	  

E D E L K R A U T      	 	 3 2

Herb-fed pork, hay flower ham, raclette cheese 

and Champagne sauerkraut

 	 	

W I L D  H E I D I 	            3 4

Herb-fed pork, hay flower ham, Gruyère cheese,  

Pommery mustard, spicy chili crunch,  

caramelized garlic and basil

B L A U S T I C H 	     	 4 4

Veal, hay flower ham, Gorgonzola,  

raclette cheese and caramelized onions

A L P I N E  M E LT 	  	 4 5

Veal, hay flower ham, bacon, mushrooms,  

Moité-Moitié fondue cheese



S T Ü B L I  C O R D O N  B L E U  F E S T I V A L  2 0 2 6 

All Cordon Bleus are served with lemon and lingonberries, 

excl. sides

C E L E R I A C - P O TAT O  (vegetarian)	 3 2

Raclette cheese, smoked Portobello mushrooms, 

winter truffle, and a herb-apple salad

W I L D  B O A R 		 3 5

Boar entrecote, hay flower ham, rosehip mustard 

Fribourg Vacherin, and raclette cheese

C O R D O N  B L E U  „T O M A H A W K “  		 4 7

Herb-fed pork on the bone, Gruyère cheese,  

raclette cheese, Dijon mustard, and hay flower ham

T R U F F L E D  Q U A I L 		 4 9 

Whole deboned quail from Dombes, France, filled with 

raclette cheese, Fribourg Vacherin, winter truffle, 

and hay flower ham

S I D E S  (exl.)

Root spinach with shalotts and lemon oil 8

French fries 8

Rösti fries with truffle and chives 1 1



D E S S E R T S 

TA R T E  TAT I N 	 	 1 6

Sour cream ice cream with vanilla sauce

N O C I N O  C R È M E  C A R A M E L 	 G F 	 1 6

Pickled black walnuts

C O U P E  V E R M I C E L L E 	 V A / G F 	 1 7

Meringue with preserved cherries and Gruyère cream

 

I C E  C R E A M

Chocolate	 V/ G F 	   6 

Brätzeli biscuit	 	   6

Sour cream	 G F 	   6

Vanilla	 G F 	   6

Nut cake	 	   6

Pear sorbet	 V/ G F 	   6

D E S S E R T  W I N E 	

Joh. Jos Prüm, Graacher Himmelreich, Auslese	 0 , 5 d l 	  1 1 

Riesling, Mosel, 2022	 0 , 3 7 5 l      7 5

	 	

E S P R E S S O  M A R T I N I

Stoll organic espresso, coldbrew-cacao syrup, Gustav Vodka	 1 6




