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SALADS BURGER & CO

ADD-ONS

SOUPS

AVOCADO  HALLOUMI  SALAD__________15____ 19.-
Freshly grilled Cypriot goat cheese, avocado, pomegranate seeds,
fresh mint, juicy cherry tomatoes and toasted croutons.
The salad is served with pink balsamic vinaigrette.

LEMON  BURGER_________________________ 29.-
Beef paddy with cheddar sauce, bbq sauce, sour cream, pickles, carame-
lized onions, tomatoes and lettuce leaves.
Served with fries of your choice or salad.

KOREAN BBQ  BURGER ____________________ 38.-
320g beef patty marinated in bulgogi sauce, kimchi, sesame seeds, 
spring onions, and gochujang mayo. Savory, slightly spicy, and with a 
truly distinctive flavor profile. Served with your choice of fries or salad.

BANGKOK  CHICKEN  BURGER______________ 29.-
Thigh steak marinated according to Pui’s secret recipe, with hoisin 
mayo, lime, Thai-style slaw, cilantro, and crispy fried onions.
Served with your choice of fries or salad.

RACLETTE  BURGER______________________ 35.-
Juicy 160g beef patty with Swiss Raclette cheese, arugula, crispy fried 
onions, and homemade pepper sauce.

VEGETABLES-BURGER  ____________________30.-
Homemade beetroot paddy with grilled vegetables (aubergine, 
zucchini, tomatoes, portobello), caramelized onions, ricotta salsa 
and garden herbs. Served with fries of your choice or salad.

BURGER BUN________incl.
ORIGINAL LEMON BUN, CORN BUN, GLUTEN FREE BUN

TOPPINGS __________EACH 3.-
STRIPS OF BACON, FRIED ONIONS, AVOCADO,

GOAT CHEESE, APPENZELLER CHEESE, FRIED EGG

SAUCES ___________EACH 3.-
LEMON HOUSE SAUCE, BBQ SAUCE,

REMOULADE SAUCE, SPICY JALAPEÑO SAUCE,
SWEET CHILLI SAUCE

FALAFEL  SWEET  POTATO  SALAD _______16____20.-
Colorful falafel, sautéed sweet potato cubes, creamy hummus, beetroot,
sweet mango cubes, cucumber and fresh mint.
Enriched with our sesame dressing (tahini).

COWBOY‘S BEEF SALAD____________________25.-
With grilled Swiss beef strips, sun-ripened cherry tomatoes, cucumber, 
avocado, authentic Gran Soresina (premium Italian hard cheese), and 
miso mayo. We recommend pairing it with our Caesar dressing and a side 
of crusty country bread.

CLASSIC  CHICKEN  CHILI  SALAD ____________25.-
Mixed salad from the field, with chicken strips marinated in chili powder 
and honey with house sauce.

HEARTY  FIELD  SOUP______________________25.-
Hearty stew featuring a colorful variety of winter vegetables such as 
potatoes, carrots, leeks, celery, Savoy cabbage, and pumpkin. Robustly 
seasoned and slow-cooked.
With farmhouse sausage + CHF 4.50

ALL PRICES INCL. VAT
 We only use meat from Switzerland for the dishes on this menu.

Our employees will be happy to inform you about ingredients in our dishes that can cause allergies or intolerances upon request.

SEASONAL  SOUP_________________________14.-
Ask our staff about the current seasonal soup



FISHMEAT  & CO

DESSERT
SANDWICHES

CRISPY  FISH____________________________29.-
Crispy fish fried in beer batter with homemade remoulade sauce, limes 
and capers.
Served with fries of your choice or salad.

BEEF  SKEWER  ON  THE  HOOK_______________38.-
220gr. meat skewer with the best pieces of local pasture beef,
Mushroom, zucchini, spring onions, pepperoni.
Served with fries of your choice or salad.

BEEF  STROGANOFF
1 Person________________________________48.-
2 Person________________________________92.-
Sliced ​​beef from Aargau beef fillet in a spicy cream sauce with peppers, 
mushrooms, and onions, served in a copper pan with homemade 
spaetzle.

CHICKEN  IN  A  BASKET  (25MIN)____________36.-
Juicy fried local Mistkratzerli with rustic french fries.

CALF‘S  HEAD  CHEEKS____________________ 48.-
Gently braised veal cheek with red cabbage, homemade napkin dump-
lings, and sautéed Brussels sprouts.

DESSERT OF THE DAY__________12.-
TRY OUR DAILY CHANGING DESSERT, WHICH IS CREATED FRESH  BY OUR 

KITCHEN  TRAINEES.

NORDIC  POLLOCK________________________31.-
Breaded pollack fillet fried golden brown with twister fries and
remoulade sauce.

CLUBSANDWICH_________________________28-
Whole grain toast, chicken breast with bacon, tomatoes, egg, lettuce, 
onions and spicy cocktail sauce.

ALL  PRICES  INCL. VAT
  We only use meat from Switzerland for the dishes on this menu.

Our employees will be happy to inform you about ingredients in our dishes that can cause allergies or intolerances upon request.

NO  MEAT
THE  PUMPKIN___________________________34.-
Braised whole pumpkin, mountain cheese, roasted pumpkin seeds, 
pumpkin crunch, and herb sauce.

 “SPÄTZLE“  WITH  FONDUE_________________32.-
Homemade Spätzle with Baden cheese fondue from Chäsegge.

“SERVIETTEN-KNÖDEL“____________________32.-
Napkin dumpling with red cabbage, sautéed Brussels sprouts, lingonber-
ry jus, and a delicate note of sea buckthorn.


