ALLERGY MENU

STARTERS

Pumpkin cream soup * venison dried ham ° roasted pumpkin seeds ¢ pumpkin seed oil (gf) 15.00
Leaf salad - fig-mustard dressing * roasted seeds (v,gf,If) 9.00
Lamb’s lettuce ¢ egg * croutons ¢ bacon * French dressing (g, i) 18.00
Pumpkin salad + pomegranate * baby spinach ¢ ginger-pumpkin seeds * walnut vinaigrette (v,qf,If) 19.00
Pan-seared seasonal forest mushrooms « fresh herbs (gf,i) 24.00
Beef tatar * quail egg * pickled vegetables « toast (gf*,i*) 26.00 38.00

MAIN COURSES

LEAFS Salad Bowl * green leaf salad (v+,gf,If) 15.00
- bacon (£l +3.00
- egg (vgtlp or roasted seeds (v+gtlf) +1.00
- croutons (v) +0.50
- cherry tomatoes (v+gf]lf) +1.50
- chicken (gf1f or smoked salmon (gf1f +8.00
- Feta (vgn or Buffalo mozzarella (v,gf +4.00
- Chanterelles (v,gf1f) +4.00

Dressing choice: fig-mustard * lemon * French (vgt1f)

Sliced veal filet Zurich style « R6sti (g 45.00
Beef Entrecote - home-made Café de Paris « seasonal vegetables * fries (gf*,If*) 200g 58.00
Deer calf cutlet * venison jus * Brussels sprouts ¢ porcini mushroom ravioli (gf*,i*) 180g 55.00
Venison stew hunter’s style * bacon * mushrooms * croutons  pickled onions * red cabbage * 41.00

chestnuts * Botzi pear * cranberries * Spatzli (gf*Ii*)
Pikeperch * white wine sauce * pear ¢ beans * bacon ¢ wild rice (gf,I*) 160g 48.00
Tagliolini * chanterelle cream sauce « Belp cheese (v,gf*) 35.00

King oyster mushroom « parsnip puree * gremolata * orange-chicory ° bell pepper caviar ¢
kale chips (v+gf, If) 29.00

DESSERTS

Vermicelles * meringue ¢ vanilla ice cream * whipped cream * Amarena cherries (v,gf) 10.00
Ice cream | chocolate - vanilla + caramel -« fior di latte * coffee * walnut (v,gf per scoop 5.00
Sorbet | lemon - strawberry « raspberry * passionfruit « plum (v,gf.if) per scoop 5.00
Prices in CHF, incl. 8.1% VAT (v) vegetarian, (v+) vegan

(gf) gluten free / (gf*) gluten free through adaptations
(If) lactose free / (If*) lactose free through adaptations

Please inform us about allergies upon ordering. All meals are prepared in one kitchen, making it impossible to completely rule out

cross-contamination.
LEAFS

RESTAURANT




