
 

 

 

Spicy tagliatelle with salsiccia  23.00 
and broccoli 
 

Gnudi (naked ravioli) 26.50 
of ricotta and spinach 
with lemon,  dandelion  
and cherry tomato confit 
 

Quinoa dumplings   24.00 
with lukewarm asparagus salad 
curry vinaigrette and wild garlic dip 

Scaloppine alla Palermitana   36.00  
 of beef fillet, with potato salad 

Soup oft the day 6.50 

Colorful cherry tomato salad 13.00 
with burrata 

Small starters in a jar 6.50 
Daily two different 
appetizer creations 

Prime ribs of beef 200gr 29.00 

Porc rib chop 250gr 23.00 

Alpstein chicken breast 24.50 
supreme 180gr  

Catch of the day 150gr 35.50 
including side dish  

Beef tatar Corner  s 19.50/ l 29.50 
with brioche toast, house bread 
or Züri frites 

Veal cordon bleu 38.50 
with mountain cheese and ham 
+ Züri frites, seasonal vegetables 
or mixed salad 

Club-Sandwich 28.50 
Brioche toast with Alpstein chicken, 
bacon, egg, mountain cheese, tomato, 
colorful cole slaw and cocktail sauce 
+ Züri frites or mixed salad 

Caesar’s Salad 18.50 
Lettuce, bacon, parmesan, croutons 
with Alpstein chicken breast + 7.00 

Angus Beef Burger 26.50 
Bun, fried egg, cheddar cheese  
onion chutney, BBQ sauce 
tomato, lettuce, bacon 
+ Züri frites or mixed salad 

Züri frites 

Potato salad 

Tagliatelle 

Season vegetables 

Spinach 

Mixed salad 

 

BBQ sauce 

Chimichurri 

Honey-mustard 
mayonnaise 

Café de Paris 

Green pepper sauce 

 



 

Dessert of the day  

Amaretti Foundation «St. Jakob»3.00 

Espresso  4.00 

Espresso Doppio  5.00 

Coffee Cream / Cup  4.00 

Cappuccino  5.00 

Latte Macchiato  5.00 

Corner Coffee 6.40 
Espresso or coffee with amaretti 

Corner Cappuccino 7.40 
Cappuccino with amaretti 

Tea 4.00 
L’art du thé, various varieties 
 

San Pellegrino, 50cl  5.00 

Valser Naturelle, 50cl  5.00 

Coca Cola / Cola zero, 33cl  4.00 

Rivella Red / Blue, 33cl  4.00 

Züri spritzer, 33cl  4.00 

Fizzy Gazzosa, 35cl  5.00 
Moscato, Mandarino, Mirtillo, 
Lampone, Limone  

Seasonal tea, 35cl  5.00 

Swiss Mountain, 20cl  4.00 
Tonic, Bitter Lemon, Ginger Ale  

Orange juice, 25cl 4.50 

Tomato juice, 25cl 4.50 



 

 

 10cl   /      75cl 

Maienfelder Pinot Noir 2018 
Tanner, Grisons 9.00 / 59.00 

 
Luna Gaia Chiaramontesi 2017  
Nero d’Avola, Sicily, Italy 
 8.00 / 43.00 
 
L’Enfant Perdu 2018 
Grenache, Syrah, Marcel Bühler,  
Côtes Catalanes, France 
 9.50 / 66.00 

 

 10cl   /      75cl 
Prosecco Anima 7.50 / 42.00 
extra dry, L’Anima di Vergani, 
Veneto, Italy 

Rosé Prosecco 7.50 / 42.00 
L’Anima di Vergani, Veneto, Italy 

 10cl   /      75cl 

Impero Pinot Grigio 2019  
Impero by Landolt, Friuli, Italy 
 8.50 / 46.00 
 

Bourg en blanc AOC 2018 
Weidmann, Regensberg, Zurich 
 8.00 / 44.00 
 

Green Veltliner DOC 2020 
Jurtschitsch, Kamptal, Austria 
 8.50 / 46.00 
 

Quöllfrisch Appenzeller 5.00 
4,8%,  33cl  

Feldschlösschen tap 5.00 
 5,0%,  33cl  

Feldschlösschen non-alcoholic 5.00 
33cl 

 


