ﬂ@ SONNE

STURE BOCK taosiers
Starters

Lambs Lettuce Salad with bacon & egg \avithout bacon (0 without croutons 18
Tomato salad with Mini-Burrata, Basil and Onions V® 14
Deer salsiz with alp cheese from Nufenen ¢ 21
Deer carpaccio with apricot chutney, walnuts and mushrooms 9 28
Soups

Pumpkin cream soupwith yakitori skewer G0 \/ possible without skewer 21
Gazpacho with Mini- Burrata (2) \/ 16
Main courses

Prittigauer Chnodli (Meatballs) with spaetzle and vegetables 28
Cordon-bleu (pork) with homemade pasta and vegetables 39
Pork steak with herb butter, hash browns (Résti) and vegetables G0 32
Deer entrecote with orange sauce, spaetzle and Brussels sprouts 45
Chamois pepper with spaetzle and red cabbage 46
Venison Schnitzel with cognac-mushroom sauce, spaetzle and red cabbage 52
Crispy fillet of pike-perch on tomato cipolotti with rosti G 35
Scampi-Rasti G0 39
Spicy Chicken Wings with garlic bread and Currymayonnaise 28
Homemade tagliolini with porcini mushroom sauce 28
Capuns overbaked with mountain cheese Vithout Salsiz 32
Résti with bacon, cheese and a fried egg on top GO\ without bacon 25

Changes to side dishes? No problem!
We feel free of charging a surcharge of CHF 3. Thank you for your understanding!

Sweets

Vermicelli tartlets with vanilla ice cream 14
Stirred iced coffee GO 14
Caramel pudding with cream G0 12
Dark chocolate mousse with raspberries GO 15
Homemade Ice cream per scoop (anilla, chocolate, coffe, yoghurt, strawherry & mango) () 3.90

All prices in CHF / incl. 8.1% MwSt
For information on allergens, meat declarations and special requests, please contact our service staff! Thank you!

@ - Glutenfree v - Vegetarian



