Wilde Zeiten

Autumn Suggestions

Salatbow! | Kurbis | Cranberries | Eierschwammli ¥
Salad bowl | pumpkin | cranberries | chanterelles v
wahlweise mit Hausdressing | Himbeerdressing v

optional with house dressing | raspberry dressing‘/

KUrbissuppe v

Pumpkin soup‘/

Hirschpfeffer | Spatzli | Rotkraut | Marroni | Rotweinbirne
Venison stew | spaetzle | red cabbage | chestnuts | red wine pear

Wildravioli | leichte Rahmsauce | Preiselbeeren | Rucola
Wild ravioli I light cream sauce | cranberries | arugula

Rehschnitzel | Jus | Spdtzli | Rotkraut | Marroni
Venison escalope | jus | spaetzle | red cabbage | chestnuts

Herbstteller | Spatzli | Rotkraut | Marroni | Eierschwé&mmli | Rosenkohl | Birne
Autumn plate | spaetzle | red cabbage | chestnuts | chanterelles | brussels sprouts | pear

Rehrlcken | Spatzli | Knédel | Rotkraut | Marroni | Rosenkohl | Rotweinbirne
Saddle of venison || Spaetzle | dumplings | red cabbage | chestnuts | brussels sprouts | red wine pear
ab 2 Personen | min. 2 people

Alle Preise in CHF inklusive Mehrwertsteuer
All prices in CHF inclusive VAT.
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Susser Schluss
Sweets

Hausgemachtes Tiramisu 14
Home made Tiramisu

Schoggi Kaachli | flussiger Kern | Vanille Glace | Rahm 14
Chocolate cake | liquid core | vanilla ice cream | whipped cream

Aprikosenmousse | Mandel | Minze v 15
apricot mousse | almond | mint v
Coupe Nesselrode 15

Vermicelles | Meringues | Vanille Glace | Rahm
Sundae “Nesselrode” | sweet chestnut puree | vanilla ice cream | meringue | whipped cream

Vermicelles | Rahm | Meringues 15
Sweet chestnut puree | whipped cream | meringues

Kaiserschmarrn | Zwetschgenkompott 12/19
Sliced pancake | plum compote

v/ Vegan

Alle Preise in CHF inklusive Mehrwertsteuer
All prices in CHF inclusive VAT.



