Stawtery I

11 GeenwSalad 8.00
12 Small greewv salad 6.00
13 Mixed salad 10.50
14 Small mixed salad 8.00
25 Plate with vawious 20.00 / 28.00
cold cuty and cheese specialties

26 6 false escargoty 19.50

Pieces of Beef filet withv v herbsaunce served inv anv
escargoty plate

27 Salmow withv Toastbread 16.50
Childrensplates

31 Hotdoyg sauusage and Frenchvfries 11.50
32 «Schnipo» breaded pork escalope 14.50
with French fries

Alergies

For alergies and Intolerances owr staff will be- happy to-
advice yow

Declawration of origing for Meat and Fishv

Beef fllet - Switzerland/Nalais [Austroliov/ Southawmerico
Beef and Veal - Switzerlond/ Valais

Pork - Switzerland [/ TU

Salmow - Novway [ Shwimp - Vietnow [ Indiov



Mainw courses
41 Spaghetty No-Stress 20.50
Ol oily; Cherrytomateos, Garlic, Peperoni; spicy Salawmis

42 Plate of vegetables with steamed patateos (Vegan,) 17.50
served withv sour creoun ov herbal butter

43 Pasta withv mushwooms 21.00
44 Cevapcici withv French fries 19.00
Grilled little minced meal sausages without skiv (beef, lamw and
veal mix) served withva pepperoni dip)

45 Shwimp Cardinale and rice 31.00
Shwimp skewer with smoked, row hounw

46 Breaded pork escalope 28.00
withv v small green salad and French fries

47 Wienerschnigel 38.00

withv French fries and vegetalbles
(breaded and baked Veal escalope)

51 owr speciality oft he house 39.50
Homemade Covdon blew (approx. 300g+) (breaded Pork escalope
withy haum and cheese) served withv av small mixed salad and
French fries

52 Vealsteak (200g) with noodles and vegetables 44.00

53 Walliser Eringer Filet 54.00
withy hashbroww croquettes and vegetobles

(The Queew of the cows;, Eringer awve avtraditional breed from the
Valais)

Saunces

61 Peppersaurce 4.50

62 Mwshwroomsaurce 4.50
‘de dish

Rice, Noodles, French fries, Rosti croquettes (hasbroww croquettes),
vegetalbles



