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SMALL BITES

BEEFSTEAK TATAR 31.50
Rindstatar mit einem kleinen Salat, roten Zwiebeln,

Cherry Tomaten & Kapern

Serviert mit Toast

Beef tatare with a side salad, red onions,

cherry tomatoes & capers

Served with toast

PORTION POMMES FRITES 10.00
LARGE POMMES FRITES 13.00
BREZEL 4.90
o
S HOUSE MIX NACHOS 19.90
% Nachos mit Cheddar, Salsa, Guacamole & Jalapefios
5 Nachos with Cheddar, salsa, guacamole & jalapefios
PORTION CHEESE NACHOS 11.50
LARGE CHEESE NACHOS 16.00
Pimp your Nachos
Jalapefios +1.50 Guacamole +4.50
Speck - bacon +2.50 Salsa +4.00

SALADS

mit hausgemachten Dressings | with house made dressings

CAESAR SALAD 16.50
mit Lattich, Grana Padano,

Crodtons & Caesar Dressing mit Sardellen

with lettuce, Grana Padano,

croltons & Caesar dressing with anchovies

FRENCH RIVIERA SALAD 17.50
mit Feta, Rucola, Kernen-Walnuss-Mix,

Trauben & Balsamico Dressing

with feta cheese, arugula, seed-walnut-mix,

grapes & balsamic dressing

Add a topping
Schweizer Poulet - Lachs -
Swiss chicken +6.00 Salmon +6.50

Alle Preise in CHF inkl. Mehrwertsteuer | All Prices in CHF inkl. VAT




CHEF'S CHOICE

BURGER & SANDWICH

SERVED WITH FRENCH FRIES

BLACK ANGUS BEEF BURGER 27.00
Schweizer Black Angus Beef Patty, Brioche Bun, Tomate, Zwiebel, Salat & Honig-Senf Mayonnaise
Swiss black angus beef patty, brioche bun, tomato, onion,

salad & honey-mustard-mayonnaise

BACON BURGER 29.00
Schweizer Black Angus Beef Patty, Brioche bun, Speck, Tomate, Salat & BBQ Sauce
Swiss black angus beef patty, brioche bun, bacon, tomato, salad & BBQ sauce

CHEESE BURGER 28.00
Schweizer Black Angus Beef Patty, Brioche Bun, Greyerzer, Tomate, Salat & Cocktail Sauce
Swiss black angus beef patty, brioche bun, Greyerzer cheese,

tomato, salad & cocktail sauce

XL BURGER 34.00
Schweizer Black Angus Beef Patty, Brioche Bun, Speck, Greyerzer, Tomate,

Eisbergsalat und BBQ Sauce

Swiss black angus beef patty, brioche bun, bacon, gruyere, tomato,

iceberg lettuce and BBQ sauce

COLE SLAW BURGER 29.50
Schweizer Black Angus Beef Patty, Brioche Bun, Spiegelei, Tomate,

Zwiebel, Salat, Cole Slaw & Cocktail Sauce

Swiss black angus beef patty, brioche bun, pan fried egg,

tomato, onion, salad, cole slaw & cocktail sauce

Make it your own Add a topping
Ersetze mit Vegetarischem Patty +2.00 Kése - cheese +1.50
Sub veggie patty Speck - bacon +3.50
Extra patty +6.00
CLUBSANDWICH 27.00

Toastbrot, Schweizer Poulet, Tomate, Salat, Speck, Ei, Paprika & Cocktail Sauce
Toast, Swiss chicken, tomato, lettuce, bacon, egg, peppers & cocktail sauce




SAUSAGES

ST. GALLER OLMA BRATWURST 21.50 5
St. Galler Olma Bratwurst mit Zwiebelsauce & Pommes frites
St. galler olma sausage with onion sauce & french fries

CURRYWURST 18.50
Currywurst mit Pommes frites
Curry sausage with french fries

BRATWURST 14.00
St. Galler Olma Bratwurst mit Senf & Biirli
St. galler olma sausage with mustard & roll

HAMMKUCHEN

CLASSIC 18.50
mit Créme fraiche, Speck, rote Zwiebeln, Schnittlauch
with Créme fraiche, bacon, red onions, chives

VEGGIE 16.50
mit Créme fraiche, rote Zwiebeln, Rucola, Parmesan
with Créme fraiche, red onions, arugula, Parmesan

WAFFLE
Waffel mit Puderzucker
Waffle with powdered sugar

SCHOGGI KUECHLI
mit Beeren & Schlagrahm
Chocolate cake with berries & cream
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HAUSGEMACHTE PANNA COTTA
mit Erdbeertopping
Homemade Panna Cotta with strawberry topping

Alle Preise in CHF inkl. Mehrwertsteuer | All Prices in CHF inkl. VAT




BEER - BIER

DRAFT BEER
Heineken
Ittinger
Panache

BOTTLED BEER
Erdinger Weissbier
Erdinger alkoholfrei
Chopfab Pale Ale

Boxer Brunette

3DL
6.90
6.90
6.90

3.3DL
7.50

7.50
7.90

WINE - WEIN o0

SPARKLING WINE
Prosecco Contessa Giulia DOC 11.50
Pommery Brut Royal

WHITE WINE

La Céte AOC Rovenaz (CH) 8.00
Rueda DO Verdejo Vino Adaja (ESP) 8.50
Nadine Saxer Nobler Weisser (CH) 9.50
Souvignon Blonc, di Leonardo Venezia (IT)  10.50

ROSE WINE
Chateau La Gordonne, La Verité du Terroir (F) 9.00

RED WINE
La Cote AOC Rovenaz (CH) 8.00
Merlot Monovitigno, di Lenardo (IT) 8.50

Cabernet Sauvignon, Woodhaven (UsA)  10.50

2.0DL

29.50

14.50
16.00
18.50
19.50

17.50

14.50
16.00
19.50

SPIRITS - SPIRITUOSEN ..

Martini Bianco

Absolut Vodka

Xellent Swiss Vodka
Bombay Sapphire
Hendricks Gin

Jack Daniels

Talisker 10 years

Cognac Rémy Martin VSOP
Appenzeller Alpenbitter

ADD A SOFTDRINK FILLER

5.50

5DL
9.50
9.50
9.50

5DL
9.60

BOTTLE

68.00
100.00

48.00
59.00
62.00
70.00

60.00

48.00
59.00
70.00

4CL

7.50
12.00
14.00
13.00
15.00
14.00
17.00
12.00

+4.00

Alle Preise in CHF inkl. Mehrwertsteuer | All Prices in CHF inkl. VAT

BEVERAGES




BEVERAGES

HENNIEZ MINERALWASSER 5DL 6.00
mineral water, still or sparkling - mit oder ohne Kohlenséure

SOFT DRINKS 3.3DL 6.00
Coca-Cola, Coca-Cola Zero, Fanta, Sprite, Shorley, FuseTea
HAUSGEMACHTER EISTEE 6.80
homemade iced tea

KINLEY 2DL 6.00
Bitter Lemon, Ginger Beer, Ginger Ale, Tonic Water

RED BULL 2.5DL 6.00
Original, Sugarfree

MONSTER ENERGY 5DL 6.50
Original, Sugarfree

FRISCHER ORANGENSAFT 2DL 7.50
fresh orange juice

GRANINI 3.3DL 7.50
Orangensaft, Aprikosensaft + orange juice, apricot juice

GRANINI 2DL 6.00

Tomatensaft - fomato juice

HOT DRINKS

Espresso 5.50
Espresso Doppio 6.50
Kaffee Créme 6.20
Milchkaffee 6.90
Cappuccino 6.90
Latte Macchiato 7.50
Caotina - Ovomaltine 6.50
Tee * Tea 6.20

Pfefferminze, Friichte, Earl Grey, Griin, English Breakfast, Roobois
Peppermint, Fruits, Earl Grey, Green Tea, English Breakfast, Roobois

MAKE IT SPECIAL

Hafermilch - oat milk

Sirup * syrup +1.00
Haselnuss, Vanille, Caramel | hazelnut, vanilla, caramel

Schlagrahm - whipped cream +1.00
MAKE IT EXTRA SPECIAL

Shot Alkohol (2CL) - shot of alcohol (2CL) +5.00

Baileys, Amaretto, Jameson Irish Whiskey,
Rum Bacardi Carta Negra, Trésch Obstbrandwein

MIXED DRINKS

Aperol Spritz 2.5DL 16.50
Hugo 2.5DL 16.50
Mimosa 2DL 11.90
Sangria 2DL 8.50
Weisswein gespritzt 2DL 8.50

Alle Preise in CHF inkl. Mehrwertsteuver. | All Prices in CHF inkl. VAT




