VORSPEISEN APPETIZERS

Tagessuppe
Soup of the day

Gazpacho Andaluz * Serrano Schinken  Peperonata * Lauchél » Focaccia Croutons
Gazpacho Andaluz * Serrano ham * bell pepper © leek oil * Focaccia Croutons

Blattsalat + Feigensenfdressing * gerdstete Kerne (v)
Leaf salad * fig-mustard dressing * roasted seeds

Biiffelmozzarella - grillierter Pfirsich « Basilikumpesto * Yuzu Perlen * Balsamico (v
Buffalo Mozzarella * grilled peach « basil pesto * Yuzu pearls * balsamic vinegar

Gurkenvariation * veganer Ricotta * Radieschen » gebackene Gurke * Senfkorn *
Granny Smith Apfel « Gurkensud (v+)

Cucumber variation * vegan Ricotta * radishes * baked cucumber * mustard seeds *
Granny Smith apple * cucumber stock

Vitello Tonnato (als Hauptgang mit Bratkartoffeln)
Vitello Tonnato (as a main course with roasted potatoes)

Rindscarpaccio * Senf-Frischkdsecreme ¢ Sbrinz * Rucola * Olivendl
Beef carpaccio * cream of mustard and cream cheese * Sbrinz cheese * arugula * olive oil

9.00

15.00

9.00

18.00

18.00

25.00

24.00

39.00

38.00

KLASSIKER

CLASSICS

Zircher Geschnetzeltes vom Kalbsfilet + Rosti
Sliced veal filet Zurich style * Rosti

Kalbs Cordon Bleu * saisonales Gemiise * Ziiri Fries
Veal Cordon Bleu * seasonal vegetables * fries

LEAFS Rinds Burger * Cheddar * Tomate * Rostzwiebeln * Tomaten Relish ¢ Ziiri Fries
LEAFS beef burger ¢ cheddar * tomato * roasted onions * tomato relish * fries

LEAFS Salad Bowl * griine Blattsalate v+
LEAFS Salad Bowl * green leaf salad
- Speck * bacon
Ei - egg o
Gerostete Korner * roasted seeds «+)
Croutons ()
Cherrytomaten * cherry tomatoes (v+)
Poulet * chicken
Rauchlachs * smoked salmon
Feta oder Biiffelmozzarella ¢ Feta or Buffalo mozzarella v
- Eierschwimmli * chanterelles ()
Dressing Auswahl: Feigensenf * Zitrone * Franzésisch (v
Dressing choice: fig-mustard * lemon ¢ french

LEAFS

RESTAURANT
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HAUPTSPEISEN MAIN COURSES

Rinds Entrecéte * hausgemachte Café de Paris * saisonales Gemiise ¢ Ziiri Fries 200g 58.00
Beef Entrecote * home-made Café de Paris * seasonal vegetables * fries

Club Sandwich * Cocktailsauce * Pouletbrust » Spiegelei * Speck * Ziiri Fries 35.00
Club sandwich * cocktail sauce * chicken breast * fried egg * bacon * fries

Schweizer Alpsteiner Pouletbrust supréme * Jus * Aprikose * Eierschwammli
Fave Bohnen * Polentaschnitte 41.00
Swiss chicken breast supréme * jus * apricot * chanterelles * fave beans * polenta slice

Schweizer Alpenzander ¢ Limetten-Zitronengrassauce * Cranberries *
Gemiise-Bulgur Taboulé 1609 49.00
Swiss Alpine pikeperch * lime-lemongrass sauce * cranberries * vegetable-bulgur tabbouleh

Aubergine * Peperonicreme * Zitronen-Panko Crumble * Hummus °

Kréuter-Sojajoghurt * Granatapfel « Pinienkerne (v+) 32.00
Eggplant ¢ bell pepper cream * lemon-panko crumble * hummus * herb soy yoghurt *

pomegranate * pine nuts

Eierschwammli Ravioli * Rahmsauce * Eierschwammli * Junger Spinat * Sbrinz (v 35.00
Chanterelle ravioli * cream sauce * chanterelles * young spinach * Sbrinz cheese

DESSERTS DESSERTS

Mini New York Cheesecake * marinierte Himbeeren « Karamellglacé « Schlagrahm 10.00
Mini New York cheesecake * marinated raspberries * caramel ice cream * whipped cream

Mini Zitronenmousse-Tértchen - marinierte Erdbeeren - Pistazienglacé 10.00
Mini lemon-mousse cake * marinated strawberries * pistachio ice cream

Schokoladen Duo - Schnitte « Sorbet - Himbeercreme + Schlagrahm 12.00
Chocolate duo * slice * sorbet * raspberry cream * whipped cream

Eiskaffee * Vanilleglacé « Kaffeeglacé « Schlagrahm 15.00
Ice coffee * vanilla ice cream * coffee ice cream * whipped cream

GLACE & SORBET [CE CREAM & SORBET

Glacé | Schokolade * Vanille » Karamell « Kaffee * Sauerrahm ¢ Pistazie je Kugel 5.00

Ice cream | chocolate * vanilla * caramel * coffee * sour cream * pistachio per scoop

Sorbet | Zitrone * Erdbeer * Himbeer  Passionsfrucht - Mango je Kugel 5.00

Sorbet | lemon * strawberry * raspberry * passionfruit * mango per scoop

Preise in CHF inkl. 8.1% MwSt. * Prices in CHF, incl. 8.1% VAT (v) vegetarisch / vegetarian
(v+) vegan

Fiir nihere Informationen zu gluten- und laktosefreien Gerichten, fragen Sie bitte nach unserer Allergikerkarte.
For more information on gluten and lactose free dishes, please ask for our allergy menu.

LEAFS

RESTAURANT




