
B U F F E T  E X P R E S S
C L A S S I C

M E N U  W I T H  A L L E R G E N  L I S T



T H E  A P P E T I Z E R S

F I R S T  C O U R S E S

B U F F E T  E X P R E S S  C L A S S I C

CHF 15.-

CHF 19.-

CHF 21.-

CHF 21.-

Vegetable minestrone
(5b,13b,9a)

Penne with tomato and basil
(1a)

Trofie with Ligurian pesto
(3b,7b,1a,8a)

Spaghetti Bolognese
(8b,12b,1a,9a)

Homemade Cavatelli with Clam Sauce
(5b,6b,10b,1a,7a,10a,14a)

CHF 29.-

Green salad
(8b,9b,10b,11b,12b,3a)

CHF 9.-

CHF 18.-

Mixed salad
(8b,9b,10b,11b,12b,3a)

CHF 12.-

Caesar salad with grilled chicken breast or prawns
(1b,2b,7b,10b,12b,3a)

Salad of cherry tomatoes, burrata and basil
(1b,12b,7a)

Classic beef tartare
(1b,5b,8b,9b,11b,12b,3a,10a)

CHF 19.-/CHF 21.-

CHF 17.-/CHF 34.-

CHF 24.-Parma ham, melon, and focaccia
(1b,7b,8b,9b,10b,12b,1a)

Salmon marinated with citrus and herbs, lime mayonnaise
(5b,6b,8b,12b,3a,4a,10a)

CHF 23.-

A JOURNEY INTO CULINARY TASTE



Sweets from the window
(1b,3b,5b,7b,8b)

Cakes from the showcase
(1a,3a,7a,8a)

CHF 10.-

CHF 6.5

Ice creams and sorbets (p.p.)
(8b,11b,1a,3a,7a)

CHF 4.-

M A I N  D I S H E S

D E S S E R T S

Veal with tuna sauce
(5b,6b,7b,8b,9b,3a,4a,10a,12a)

Sliced beef with arugula, cherry tomatoes and country potatoes
(1b,7b,8b,9b,12b)

Buffet Station Burger, country potatoes and seasonal salad
(5b,8b,9b,10b,1a,3a,7a)

Catch of the day in Mediterranean stew
(6b,7b,8b,9b,1a,2a,4a,12a,14a)

Zurich-style rösti with minced veal
(1b,8b,9b,12b,7a)

Rösti with bratwurst and onion sauce
(1b,6b,8b,9b,12b,7a)

Rösti with vegetables and cheese
(8b,9b,7a)

Mustard and honey glazed pork ribs, country potatoes and seasonal salad 
(1b,6b,8b,9b,12b,3a,10a,11a)

Pork cordon bleu with alpine cheese and seasonal salad
(8b,9b,10b,11b,12b,1a,3a,7a)

Cold roast beef with tartar sauce and potato salad
(4b,5b,7b,8b,9b,3a,10a,12a)

CHF 30.-

CHF 42.-

CHF 29.-

CHF P.d.G.

CHF 38.-

CHF 26.-

CHF 23.-

CHF 34.-

CHF 30.-

CHF 29.-

B U F F E T  E X P R E S S  C L A S S I C
A JOURNEY INTO CULINARY TASTE


