
S TA R T E R S 

C H I C K E N  O F  T H E  W O O D S  V E L O U T É               G F 	  1 5

Wild foraged chicken of the woods mushrooms,

Sourdough croutons

B U T T E R  L E T T U C E  H E A R T S                                V A * / G F 	  1 9

Chive vinaigrette, lovage cream, raw champignon, 

quail egg and salted ricotta		

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 	 G F 	  2 4

Mountain pepper, fennel-apple salad and horseradish

V E N I S O N  T E R R I N E 	 G F A * 	  2 9

Wild roe deer from the Zurich highlands, 

red onion marmalade, and grilled sourdough toast

R E D  D E E R  C A R P A C C I O                                    G F 	  2 9

Pickled radicchio, beetroot and nut butter 

 



M A I N  C O U R S E S 

A U T U M N  W O O D L A N D 	 V A * / G F A 	3 8

Slow cooked mushrooms in 30-hour vegetable jus,  

herb spätzli, pearl onions, poached pear  

and braised red cabbage 

C O R D O N  B L E U  F R O M  H E R B - F E D  P O R K 	 	 4 9

Appenzeller cheese, smoked ham, truffle rösti fries, 

wild herb salad and lingonberry chutney

Z Ü R I C H  W I L D  G A M E  S A U S A G E 	  G F 	 3 9

Truffle rösti fries, caramelised onion sauce 

and champagne sauerkraut with bacon

		

B R A I S E D  V E N I S O N  S T E W 	 	 4 7

Herb spätzli, red cabbage and  

caramelised chestnuts

S L I C E D  R O E  D E E R 	 	 5 4

Wild roe deer from Zurich Oberland, 

mushroom cognac-cream sauce, herb spätzli,  

red cabbage and lingonberry chutney

S A D D L E  O F  R O E  D E E R  F O R  T W O         	         P P 	 6 9

Wild roe deer from the Zurich highlands, boneless. 

Herb spätzli, caramelised chestnuts, 

sauerkraut-bacon roll, poached pear and wild game jus




