
 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kreuz – Menu  
 
 

Vitello tonnato  

Tender slices of veal with thuna sauce 

25 

 

Leaf salad with watermelon and lentils 

Yogurt Dressing 

16 

 

Fried chanterelles 

Puff pastry 

Cream sauce 

19 

 

Tender roast beef  

Sauce Bearnaise  

Scalloped potatoes 

Fresh vegetables 

43 

 

Swiss Chicken Breast  

Spicy curry sauce 

Fried vegetables 

Rice 

39 

 

Curry of vegetables and lentils 

Spicy curry sauce 

Rice and roasted cashew nuts  

30 

 

Our Alpine Cheese 2025, aged in a Rock Cellar 

Brillant Savarin, French soft cheese 

14 

 

Mousse au chocolat “Black Forrest Style” 

Cherries, cream of cherries and chocolate splinters 

14 

 

4 Gang Menu CHF 83 

5 Gang Menu CHF 93 

6 Gang Menu CHF 103 

With vegetarian main course minus CHF 15 



 

 

About ingredients in our dishes that can trigger allergies or intolerances, our employees will be happy to inform you on request. 

Pork and veal - Switzerland / Beef - Paraguay / Beef fillet – Switzerland / King Prawn  –  Vietnam ASC Dyrberg  

*small portions possible minus 4.- All prices are in CHF per person and include VAT 

 

Appetizers 

Tatar of beef, freshly made 25 
Toast 
 

Summer salad  14 
Leaf salad with fresh melon and tomatoes 

Lime dressing 

with king prawns 18 
 

Mixed salad 13 
 

Bouillon with marrow 10 
 

Tomato cream soup 10 

 

 

_________________________________________________ 

 

 

“Kreuz” Classic Dishes 
 

Zurich speciality 39* 
sliced veal with creamy mushroom sauce 

crispy fried hash browns “Rösti” 

 

Fresh fish depending on catch 39* 
Sauce Hollandaise  

fresh vegetables, boiled potatoes or rice 

 

Fresh calf’s liver 36* 
fried in butter  

with caramelised apple slices and “Rösti” 

 

Cordon-Bleu of veal 43 
Vegetable and French Fries 

Gluten free or without pork possible 

 

Cordon-Bleu of pork 33 
French fries 
 

Breaded escalope of pork 27 
French fries 

 

«Kappeler Rösti» 23 
crispy fried hash browns, bacon, fried eggs 

 

 

 

 

Summer Dishes 
 

Saltimbocca alla Romana 39 
Escalope of veal with sage and raw ham 

Redwine sauce, vegetables and risotto 

 

Tatar of beef, freshly made 39 
Toast and butter 

 

Lentil-Vegetable-Curry 30 
Rice and roasted cashew nuts 

With 3 pieces of king prawns 36 
 

Risotto with Gorgonzola Cheese  30 

With cherry tomatoes  

 

 

The Chef recommends 
 

 

Chateaubriand for two or more 
  

Double filet of beef fried in one piece 

Fresh vegetables and side dish of choice 

64 per person 

 

 

 

 

Steaks 

Beef filet 170gr 43 

Entrecôte 170 gr 35 

Steak of pork 200 gr 23 

 

Side dish each   7 
French Fries, croquettes, rösti, noodles, rice,        

only vegetables or a lot of leaf salad   
 

Additional side dish each   4 
Vegetables or small salad   
 

Sauce each   2 
Homemade herb butter, pepper sauce,             sauce 

Sauce Bearnaise 

 

 

 


