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APPETIZERS & SOUP

FRENCH ONION SOUP | §17
SLOW-COOKED BEEF BROTH WITH CARAMELIZED ONIONS,
FRENCH BAGUETTE WITH BROWNED GRUYERE CHEESE

TOMATO BURRATA SALAD (V)(GF) | $21
MEDLEY OF TOMATO, CREAMY BURRATA,
PINE NUTS, BALSAMICO, BASIL OIL

CLASSIC NICOISE SALAD (GF) | $28
SEARED TUNA, BABY POTATO, FINE BEANS,
BLACK OLIVE, EGG WEDGES, CHERRY TOMATO

SALMON GRAVLAX SERVED WITH MINI ROSTI | $28

APPLE COMPOTE, BEETROOT, FENNEL SALAD

ARBENZ STEAK TARTARE (80GM/120GM) | $28 / $36

CONEFIT EGG YOLK, TOASTED BREAD CRISP

SWISS CHARCUTERIE & CHEESE BOARD | $58

GRISON STYLE AIR-DRIED BEEF, SWISS FARMER HAM,
SMOKED FARMER BACON FROM THE ZURICH HIGHLANDS,

TETE DE MOINE, GRUYERE, HOUSE-MADE PICKLES, CRUSTY COUNTRY LOAF

SERVES 2 - 3 PAX

FROM THE GRILL

BLACK ANGUS FLANK STEAK (200GM) | $30
SERVED WITH I SIDE &1 SAUCE OF YOUR CHOICE

BLACK ANGUS RIBEYE (200GM) | §42
SERVED WITH 1 SIDE & I SAUCE OF YOUR CHOICE

BLACK ANGUS TENDERLOIN (200GM) | $50
SERVED WITH 1 SIDE &1 SAUCE OF YOUR CHOICE

WHOLE RED SNAPPER FILLET | $62
APPROX. 600GM (SERVES 2 - 3 PAX)
SERVED WITH LEMON BUTTER SAUCE & 2 SIDES OF YOUR CHOICE

200 DAYS GRAIN-FED BLACK
ANGUS PRIME RIB | $200

APPROX. 1.2KG (SERVES 3 - 4 PAX)
SERVED WITH 3 SIDES &3 SAUCES OF YOUR CHOICE

SAUCES
BONE MARROW BORDELAISE JUS | PEPPER-CORN JUS |
BEARNAISE | CREAMY HORSERADISH

MAINS

FLORENTINE LASAGNE (V) | §28
ZUCCHINI & SPINACH, TOMATO SAUCE, BECHAMEL,
TOPPED WITH SHREDDED MOZZARELLA + CHEDDAR

CRISPY BATTERED FISH & CHIPS | $36
GOLDEN-BATTERED HALIBUT, THICK CUT CHIPS,
MUSHY MINT PEAS, HOME-MADE TARTAR SAUCE, LEMON WEDGES

TIGER PRAWN ‘AGLIO OLIO’ TAGLIATELLE | $36
GRILLED TIGER PRAWN, GARLIC, CHILLI FLAKES, HERBS

FARMER PORK CORDON BLEU | $40
BREADED PORK ESCALOPE, STUFFED WITH
TRIPLE SWISS CHEESE & SMOKED SWISS FARMER RAW HAM
SERVED WITH THICK CUT CHIPS, GARDEN SALAD

POACHED BLUCURRENT GROUPER FILLET | $40
BEURRE BLANC, SAFFRON KOHLRABI, HERB SALAD

EMINCE DE VEAU A LA ZURICHOISE | $42
SLICED VEAL ZURICH STYLE IN CREAMY MUSHROOM SAUCE
“IM PEANNLI SERVIERT”, POTATO ROSTI, FARM LEAVES ON THE SIDE

ARBENZ CHEESE FONDUE | §52

SWISS FARMER BACON & PEARL ONION, SERVED WITH SOURDOUGH CUBES

ADD ON AT $6 EACH: PICKLES | BABY POTATO

BEEF FONDUE BOURGUIGNONNE | $79

CUBES OF BEEF TENDERLOIN, FRIES, SALAD,
HOUSE SAUCES AND CONDIMENTS

SIDES

GARDEN SALAD (VG)(GF) | §12
CHERRY TOMATO, ALMOND FLAKES, LEMON VINAIGRETTE

THICK CUT CHIPS (V) | $12
TRUFFLE AIOLI

SAUTEED FOREST MUSHROOM (V)(GF) | $12
GARLIC, PARSLEY

CREAMY MUSHROOM RAGOUT (V)(GF) | §12
PORTOBELLO MUSHROOM, BUTTON MUSHROOM

SAUTEED SPINACH (V)(GF) | $12
SOUS VIDE EGG

CHARGRILLED VEGETABLE MEDLEY (VG)( GF) | $12

SWISS POTATO ROSTI (V)(GF) | §$12

DESSERTS

PREMIUM GELATO (V) | $5.50

VANILLA | CHOCOLATE | CARAMEL
(SINGLE SCOQOP)

PREMIUM SORBET (V) | $5.50

MANGO & PASSIONFRUIT | RASPBERRY | LEMON & LIME
(SINGLE SCOOP)

PECAN NUT PIE | §15
WHIPPED CREAM

STRAWBERRY & ELDERFLOWER ‘MILLE FEUILLE® | $15

HOME-MADE STRAWBERRY JAM, ELDERFLOWER PASTRY CREAM,
DOUBLE-BAKED MILLE FEUILLE, RASPBERRY SORBET

CAST IRON FUDGE CHOCOLATE BROWNIE | §$18
VANILLA ICE CREAM, ICING SUGAR

SERVES 2 PAX

SWISS CLUB CHEESE PLATTER | $25

GRUYERE, TETE DE MOINE, BRIE,
WAFER CRISPBREAD, FIG JAM

V = VEGETARIAN / VG = VEGAN / GF = GLUTEN FREE

NETT PRICES INDICATED ARE VALID FOR PAYMENT VIA SWISS CLUB MEMBERSHIP CARD ONLY. A 20% SURCHARGE WILL BE LEVIED FOR PAYMENT VIA CREDIT CARDS.



