
Spring’s	menu	

STARTERS	

Mixed	salad,	small/large	plate	 Fr.	 	8.-	/	14.-	

Velvety	asparagus	soup	 Fr.	 12.-	

Salad	with	smoked	duck	breast	 Fr.	 14.-/	23.-	

Spring	rolls	thaı	̈
(pork,	shrimps,	vegetables)	 Fr.	 14.-/	23.-	

SALADS	 	 	 	 	
Salad	with	white	asparagus	from	Valais	and	smoked	salmon	 Fr.	 16.-/28.-	
Cocorico	Salad	(chicken,	ananas,	maıs̈,	tomato)	 Fr.	 22.-	

Farmer	Salat	(cheese,	bacon,	egg)	 Fr.		 22.-	

Goat	cheese	salad	(warm	goat	cheese)	 Fr.		 22.-	

Salad	with	smoked	duck	breast	 Fr.	 23.-	 	 	

VEGETARIAN	CORNER	
Lasagne	with	vegetables	from	south	and	goat	cheese	 Fr.		 24.-	

Fresh	tagliatelle	with	wild	garlic	pesto	 Fr.		 22.-	

Fresh	tagliatelle	with	pesto	rosso	(dried	tomatoes)	 Fr.	 21.-	

 	

ASPARAGUS	FROM	VALAIS	

Asparagus	and	smoked	raw	ham  Fr. 21.-/29.- 
with	mayonnaise 	or 	v inaigrette 	sauce	

Provenance des viandes et poissons 
porc=Suisse, boeuf=Suisse, Allemagne, cheval=Uruguay, agneau=Nouvelle-Zélande, volaille=Pologne, France, Crustacés et 
poissons= Espagne, Inde, Pologne, France	

Printemps
Men



FISCH-DISHES	
Perch	Zillets	«	Dent-du-Midi	»	 Fr.	 35.-	

Prawns	and	asparagus,	saffron	sauce	 Fr.	 35.-	

Our fish are accompanied by a salad + french fries or rice	

MEAT-DISHES	
Horse	Zillet	with	mixed	herbs,	with	french	fries	or	rice	 Fr.		 35.-	

Entrecôte	of	beef,	nature,	with	french	fries	or	rice	 Fr.		 37.-	

	 butter	Café	de	Paris	or	mixed	herbs	 Fr.				 		4.-	 	
Lamb	Zillet	mit	apples,	pommes	Duchesse	 Fr.	 38.-	

MADE	IN	SWITZERLAND	
Valaisanne	Cheese	Fondue,	served	in	our	Café	 Fr.	 25.-	

Valaisanne	plate	(bacon,	died	meat,	smoked	ham,	cheese)	 Fr.	 18.-	/	27.-	

Valaisanne	dried	meat	beef	 Fr.	 20.-	/	30.-	

Rösti	nature	(with green salad)	 Fr.	 17.-	

Rösti	with	choice	of	toppings	(with green salad)	 Fr.	 24.-	

	 Maximum	composition	3	ingredients	:	
	 (egg,	cheese,	goat	cheese,	smoked	ham,	bacon,	leeks)	

CHILDREN’S	CORNER	
Ham	and	french	fries	 Fr.	 12.-	

Chicken-nuggets	and	french	fries	 Fr.	 13.-	

Noodles	Bolognese	 Fr.	 12.-	

DESSERTS	
Dessert	of	the	week	 Fr.	 8.50	

Toffy	custard	 Fr.	 8.-	

Hot-cold,		 	 Fr.	 11.-	
							Red	fruits	and	vanilla	ice	cream	 	
Chocolate	cake	 Fr.	 13.50	
							Tonka	bean	and	toffy	mit	Fleur	de	Sel	

For	a	big	choice	of	desserts	please	ask	for	our	ice-cream	menu	


