
Staff restaurant Credit Suisse Le Mosaïque / Uetlihof 2
Monday, 14. October Tuesday, 15. October Wednesday, 16. October Thursday, 17. October Friday, 18. October

FAVORITE FAVORITE FAVORITE FAVORITE FAVORITE

Beef roulade 
Mashed potatoes 
Green herb beans

Smoked rips 
Boiled potatoes 
Sour cabbage 
 

Homemade lasagne 
with beef and vegetables 
overbaked with cheese 
 

Pork piccata 
Tomato herb sauce 
Pasta 
Broccoli

Rice casimir 
Chicken ragout 
Curry sauce with fruits 
Rice 
Green beans

approx 970 cal. / Meat: Switzerland approx 980 cal. / Meat: Switzerland approx 990 cal. / Meat: Switzerland approx 950 cal. / Meat: Switzerland approx 930 cal. / Meat: Switzerland

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

FAVORITE FAVORITE FAVORITE FAVORITE

Beef ragout 
Pasta 
Vegetables

Vegetarian & vegan buffet Pasta day 
with homemade sauces

Vegetarian & vegan buffet

approx 950 cal. / Meat: Switzerland approx 920 cal. / Meat: Switzerland

INT 10.80 / EXT 14.80 100g: INT 2.60 / EXT 3.10 INT 10.80 / EXT 14.80 100g: INT 2.60 / EXT 3.10

SPECIAL SPECIAL SPECIAL SPECIAL SPECIAL

Tom yam hang 
Chicken ragout 
Tom yam hang sauce 
with champignons and vegetables 
Jasmin rice

Minced beef with 
Tomato herb vegetables sauce 
Organic penne

Wild pork stroganoff 
Creamy cognac sauce 
hazelnut spaetzli 
Apple red cabbage

Organic cevapcici from lamb and beef 
Yoghurt sauce 
Pilau rice 
Tomatoes and cucumber 
 

Homemade breaded 
pork escalope 
Fried potatoes 
Cranberry

approx 940 cal. / Meat: Switzerland approx 960 cal. / Meat: Switzerland approx 950 cal. / Meat: Spain approx 910 cal. / Meat: Switzerland approx 990 cal. / Meat: Switzerland

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

VITALITY VITALITY VITALITY VITALITY VITALITY

Lentil quinoa balls 
filled with yoghurt 
Pumpkin carrot ginger sauce

Aloo gobi 
Potatoes cauliflower tofu curry 
Basmati rice 
 

Pad med mamuang tao hu 
Organic tofu, bell pepper, cashew nuts 
and ginger sauce

Milani roesti 
with rocket and tomatoes 
gratinated with alp cheese

Vegan pasta day 
with homemade sauces

INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00

METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE

Red fish fillet 
Chervil curd dip 
Millet 
Olive fennel

chicken breast 
Red onion confid 
Couscous 
Leaf spinach

Red trout fillet 
Lime jus 
Marjoram potatoes 
Romanesco

halibut fillet 
marinated with miso 
Saffron ebly 
Egg plants

Rosemari lamb shoulder 
Port wine sauce 
Polenta 
Caulifower

approx 590 cal. / Fish: Pazific Oecan approx 620 cal. / Meat: Switzerland approx 530 cal. / Fish: Turkey approx 530 cal. / Fish: Island approx 530 cal. / Meat: Ireland

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

SOUP SOUP SOUP SOUP SOUP

Sour cabbage soup bell pepper soup Potato leek soup Chestnut soup Vegetables soup

INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80

VARIETY VARIETY VARIETY VARIETY VARIETY

Quiches buffet Sushi buffet Asia buffet Salad buffet Salad buffet

Quiches sweet4.50 
Quiches salty  4.90

Sushi 3.10 
Sushi vegetables 2.60

100g: INT 2.60 / EXT 3.10 100g: INT 2.60 / EXT 3.10 100g: INT 2.60 / EXT 3.10

DESSERT DESSERT DESSERT DESSERT DESSERT

Mango mousse Burnt creme Plumps cake White chocolate mousse Fruit salad with mint

INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80



The menus "Favorite", "Special", "Vitality", "Metabolic Balance" come with one daily salad, dessert, fruit or soup. 
All prices in CHF, VAT included 


