
   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kreuz – Menu  
 

Pollo Thonato 

Slices of chicken breast 

Tuna sauce 

Cold ratatouille 

25 
 

Mixed leaf salad 

Grapes, roasted walnuts and seeds 

Italian Dressing 

13 
 

Homemade pappardelle 

Sautéed chanterelles 

Creamy sauce 

20 

 

Patties of veal  

Light cream sauce with white wine 

Mashed potatoes 

Assorted vegetables 

39 
 

Tender entrecôte of venison  

Cream sauce with cranberries 

Homemade potato croquettes 

Green beans with bacon 

42 
 

Quinoa patties 

Light cream sauce with white wine 

Mashed potatoes and mixed vegetables 

30 

 

 Our Alpine cheese 2025, aged in a rock cellar 

Brillat Savarin, French Soft Cheese  

14 
 

Piña Colada, fresh pineapple, coconut foam 

14 

 

4-course menu CHF 83 

5-course menu CHF 93 

6-course menu CHF 103 

With a 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 filet – Switzerland,/ Deer - Slovenia 

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

 

Appetizers 

Tatar of beef, freshly made 25 
Toast 
 

Local Lamb´s lettuce  18 

Fried chanterelles 
Italian Dressing 
 

Local Lamb´s lettuce   

With boiled eggs        14 

And bacon               15 
Creamy dressing with mustard and garlic 

 18 

Mixed salad 13 
 

Bouillon with marrow 10 
 

Cream soup of corn 10 
With Chorizo 

_________________________________________________ 

 

“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 
 

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

«Huntsman Rösti»  26 
Crispy fried hash browns, Raclette Cheese,  

chanterelles and red onions 

 

 

 

 

 

 

Seasonal Dishes 
 

Tender entrecote of dee 42 
Creamsauce of cranberries, potato fritters,  

green beans with bacon 

 

Tatar of beef, freshly made 39 
Toast and butter 

 

Piccata Milanes (veal) 41 
Red wine sauce, risotto and fresh vegetables 
 

Risotto with Mascarpone Cheese 32 
Fried chanterelles 

 

 

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 

 

 
 

Gilde Charity Weeks:  

For each sold dish, which is marked with the Gilde Sign, we donate CHF 5.00 to MS-Schweiz. 


