
 

 

Sirloin steak 200g 45.00                       
Café de Paris, green asparagus         
early potatoes 
Organic beef from Ueli-Hof, Ebikon 
Asparagus: Spaltenstein Flaach 

 

Guinea fowl breast 36.00          
Asparagus-sweet potato ragout   
morel-cream sauce 
Asparagus: Spaltenstein Flaach 

 

Grilled green & white asparagus 29.00    
wrapped in cured ham                     
buffalo mozzarella cream 
Asparagus: Spaltenstein Flaach 

 

Grilled green & white asparagus 26.00     
tomato vinaigrette                               
early potatoes 
Asparagus: Spaltenstein Flaach 

 

Fried fillet of char 36.00                   
fregola sarda, green & white asparagus                  
artichokes, citrus-herb oil 

Fish: Island 
Asparagus: Spaltenstein Flaach 

 

 

 

 

 

Soup of the day 6.50 

Small mixed salad 6.50 

Starter in weck jar 6.50 

 

 

Tatar Corner  s 22.50 / l 32.50 

with Focaccia                                               
+ mixed salad or French fries  

 

Veal cordon bleu 38.50 

mountain cheese, ham 
French fries or seasonal vegetables 

 
Chicken Caesar’s salad 27.00 

chicken breast, lettuce, bacon 
parmesan, croutons 

 
Angus Beef Burger 180g 29.00 
bun, cheddar cheese,  
onion chutney, BBQ sauce 
tomato, lettuce, bacon 
French fries 

 
 

 

Rhubarb tiramisù 6.50 

Homemade Amaretti 3.00 

Corner Coffee  6.60 
coffee / espresso and Amaretti 

 



 

 

Espresso  4.40 

Espresso Doppio  5.40 

Coffee   4.40 

Milk Coffee 4.90 

Cappuccino  5.40 

Latte Macchiato  5.40 

Corner Coffee 6.60 
Espresso or coffee with amaretti 

Corner Cappuccino 7.60 
Cappuccino with amaretti 

Tea 4.40 
L’art du thé, selection 
 

Local water 37, 50cl  5.00 

still / sparkling  

Coca Cola / Cola zero, 33cl  4.00 

Rivella Red / Blue, 33cl  4.00 

Apple shorley, 33cl  4.00 

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

Seasonal tea, 35cl  5.00 

Alpinesse, 20cl  4.00 
Tonic, Bitter Lemon, Ginger Ale  

Fresh pressed orange juice, 25cl 4.50 

Tomato juice, 25cl 4.50 



 

 

 10cl   /      75cl 

Maienfelder Pinot Noir Barrique 

Tanner, Grisons 

 10.00 / 64.00 

Luna Gaia Chiaramontesi 

Nero d’Avola, Sicily, Italy 

 8.50 / 48.00 
L’Enfant Perdu 

Grenache, Syrah, Marcel Bühler,  
Côtes Catalanes, France 
 11.00 / 71.00 

Vintage subject to change 

 10cl   /      75cl 
Prosecco Anima  

extra dry, L’Anima di Vergani, 
Veneto, Italy 
 8.00 / 45.00 

Rosé Prosecco  

L’Anima di Vergani, Veneto, Italy 
 8.00 / 45.00 

 10cl   /      75cl 

Impero Pinot Grigio   

Impero by Landolt, Friuli, Italy 
 8.50 / 46.00 

Grüner Veltliner DOC  
Jurtschitsch, Kamptal, Austria 

 8.50 / 46.00 
Federweisser Pinot Noir 
Watter Weine am Katzensee, Zurich  
 9.00 / 49.00 

 Quöllfrisch Appenzeller 5.00 
4,8%,  33cl  

Feldschlösschen tap 5.00 
 5,0%,  33cl  

Feldschlösschen non-alcoholic 5.00 

33cl 

 


