
MENUS SPRING 2010

Menu 1

Crispy green salad
with Balsamic vinegar dressing

***
Fried stripes of beef fillet

on a wood mushroom sauce with home-made pasta and seasonal vegetables
***

Creamy curd cheese dumplings
on a bed of fruit puree with fresh fruit

EUR 22.90

Menu 2

Beef bouillon
with herb flat cakes and vegetable stripes

***
Stuffed chicken breast (tomatoes and alp’s cheese)

on cream spinach with seasonal vegetables and butter rice
***

Berry ragout
served with home-made curd ice cream

EUR 22.40

Menu 3

Frothy orange-leek soup
with potato crisps

***
Medallions of pork fillet on cream sauce

with potato croquettes and seasonal vegetables
***

Yogurt tureen
delicately garnished with fresh fruit

EUR 24.90


