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Meni-Blattsalat mit Granola

Grosi’s Hausdressing
8
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Nisslisalat mit Ei und Crotiitons

Holundervinaigrette
14
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Tessiner-Minestrone

Petersilie
12
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Veganes G’Hackets mit Hornli vY
hausgemachtes Apfelmus
26

Pochierter Lostallo-Lachs an Zitrus-Sauce
Kartoffelstock und wilder Broccoli
32

Riz-Casimir vom Alpstein-Poulet

Fruchtegarnitur
29

Al /Danro‘/Wk/ ad Jiker

Rosli’s Kalbs-Hackbraten an Bio-Pilzrahmsauce
hausgemachte Spatzli und Tagesgemiise
38

Alpler Cannelloni °
Bergkase, Kartoffeln, Schmelzzwiebeln und Apfelmus
28
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Leaf menu salad with granola N
Grandma's house dressing
8
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Lamb's lettuce with egg and croutons ;
elderflower vinaigrette
14
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Ticino-Style Minestrone $5
parsley
12

Luncle vntanld
Vegan mince with «Hornli» pasta i

homemade apple purée
26
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Poached Lostallo-salmon with citrus sauce

mashed potatoes and wild broccoli
32

Riz-Casimir from Alpstein-chicken

Fruit garnish
29

Al penrofc catsics

Rosli's veal meatloaf with organic mushroom cream sauce
homemade Spatzli and seasonal vegetables
38

o

Alpine-Style Cannelloni *

Mountain cheese, potatoes, caramelized onions and apple purée
28
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» = vegetarisch, vegetarian / ¥ ¥ = vegan
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