
PRICE PER PERSON6pm-10pm, Feb. 14th 

STARTER
Beetroot carpaccio

with
feta & pecan nuts

MAIN
Cauliflower steak served
with hummus, potatoes

and sour cream 

DESSERT
Chocolate fondant

WWW.PAPIERMUEHLE.CH

CHF95.- 

+41 61 272 48 48

VEGI

Vitello tonnato with
tuna caper sauce

and a hint of lemon

Beef steak with pepper
sauce, potato croquettes

and vegetables

Chocolate fondant

MEAT

INCLUDING WINE PAIRING

RESERVATION REQUIRED,
RESERVATION@PAPIERMUEHLE.CH

Valentine’s Day dinner

https://cdn.discordapp.com/attachments/1430963692043898984/1461741171800801390/IMG_4417.webp?ex=696ba80d&is=696a568d&hm=2206956bbe81dfd0d7b7c71eca2515a5517320814e5ba0752d1290861cc44ec1&
https://cdn.discordapp.com/attachments/1430963692043898984/1461741171800801390/IMG_4417.webp?ex=696ba80d&is=696a568d&hm=2206956bbe81dfd0d7b7c71eca2515a5517320814e5ba0752d1290861cc44ec1&
https://www.papiermuehle.ch/


VORSPEISE
Carpaccio von roter
Bete mit Feta und

Pekannuss 

HAUPTGANG
Blumenkohl‑Steak auf

Hummus mit Süsskartoffeln 
&  Sauerrahm

DESSERT
Chocolate Fondant

WWW.PAPIERMUEHLE.CH

CHF95.- 

+41 61 272 48 48

VEGI

Vitello Tonnato mit
Thunfisch-Kapernsauce

und Zitronennote

Rindersteak an
Pfeffersauce mit

Kartoffelpralinen und
Gemüse

Chocolate Fondant

FLEISCH

INKLUSIV WEINBEGLEITUNG

RESERVATION ERFORDERLICH,
RESERVATION@PAPIERMUEHLE.CH

18:00-22:00, 14.Feb PREIS PRO PERSON 

Valentine’s Day dinner

https://cdn.discordapp.com/attachments/1430963692043898984/1461741171800801390/IMG_4417.webp?ex=696ba80d&is=696a568d&hm=2206956bbe81dfd0d7b7c71eca2515a5517320814e5ba0752d1290861cc44ec1&
https://cdn.discordapp.com/attachments/1430963692043898984/1461741171800801390/IMG_4417.webp?ex=696ba80d&is=696a568d&hm=2206956bbe81dfd0d7b7c71eca2515a5517320814e5ba0752d1290861cc44ec1&
https://www.papiermuehle.ch/

