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Menti-Blattsalat mit Granola
Grosi’s Hausdressing
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Nisslisalat mit Ei und Crotiitons

Holundervinaigrette
14

Selleriesuppe

gerostete Baumniuisse und Krauterol
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Gemiise-Pastetli mit Riesling-Schaum
Pilawreis und glasierte Riiebli
26

Gebratener Alpen Zander an Kiirbisschaum
Gerstenrisotto und Federkohl
32

Chiigeli-Pastetli mit Kalbfleisch

Pilawreis und glasierten Riiebli
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 roasted seeds and almonds *
Grandma's house dressing
8

Lamb's lettuce with egg and croutons )
elderflower vinaigrette
14
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Celeriac soup

roasted walnuts and herb oil
12
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Market vegetables with puff pastry and Riesling foam 9

Pilaf rice and glazed carrots
26

Pan-fried Alpine zander with pumpkin foam
Barley Risotto and Kale
32

Meatballs with puff pastry and veal

Pilaf rice and glazed carrots
29

Al penrofc catsics

Rosli's veal meatloaf with organic mushroom cream sauce

homemade Spatzli and seasonal vegetables
38

Alpine-Style Cannelloni v
Mountain cheese, potatoes, caramelized onions and apple purée
28
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» = vegetarisch, vegetarian / ¥ ¥ = vegan
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