
Staff restaurant Credit Suisse ON 12 (Food Counter) / Uetlihof 1
Monday, 01. March Tuesday, 02. March Wednesday, 03. March Thursday, 04. March Friday, 05. March

SOUP SOUP SOUP SOUP SOUP

Parmesan foam soup Poultry cream soup with curry Coconut milk soup 
with shiitake mushrooms

Beef broth with diablotins Cream of vegetable soup with roasted seeds

Suppe 2.90 / Bouillon 1.80 Suppe 2.90 / Bouillon 1.80 Suppe 2.90 / Bouillon 1.80 Suppe 2.90 / Bouillon 1.80 Suppe 2.90 / Bouillon 1.80

MENU 1 MENU 1 MENU 1 MENU 1 MENU 1

Beef strips 
Pepper cream sauce 
Spaetzli 
Ratatouille 
Braised fennel

Chicken schnitzel 
Japanese style with panko 
Wasabi mayonnaise 
Jasmine rice 
Baked peppers 
Cabbage salad

Salmon steak from the oven 
White wine sauce with dill 
Pasta 
Sauteed spinach leaves 
Carrot batonettes

Chicken breast 
Mushroom sauce 
Mashed potatoes 
Mixed vegetables 
Baked cauliflower with seeds

Pork Cordon Bleu 
Sternenberger cheese 
Ham 
Croquettes 
Vichy carrots 
Vegetables of the day

approx 990 cal. / Fleisch: Schweiz approx 790 cal. / Fleisch: Schweiz approx 840 cal. / Fisch: Norwegen approx 680 cal. / Fleisch: Schweiz approx 910 cal. / Fleisch: Schweiz

Fleisch/Fisch: 12.90 Fleisch/Fisch: 12.90 Fleisch/Fisch: 12.90 Fleisch/Fisch: 12.90 Fleisch/Fisch: 12.90

MENU VEG MENU VEG MENU VEG MENU VEG MENU VEG

Samosas 
Curry dip 
Basmati rice with cashews 
Red Dal 
Braised fennel 
Pappadum

Lasagna Verdura 
Spinach, carrots, tomatoes 
Béchamel sauce with ricotta 
Leek Pesto 
Baked hot peppers

Rösti bags 
Quark filling 
Tzatziki 
Tomato salad with olives 
Carrot batonettes 
Mini pita bread

Chickpea medallion 
Oriental couscous 
Beans with coconut milk 
Oven cauliflower with seeds

Sweet and sour vegetables 
with tofu 
Fried rice 
Steamed chard leaf with leek 
Vegetables of the day

approx 680 cal. approx 790 cal. approx 840 cal. approx 680 cal. approx 910 cal.

Vegi 10.00 Vegi 10.00 Vegi 10.00 Vegi 10.00 Vegi 10.00

DESSERT DESSERT DESSERT DESSERT DESSERT

Slices Variation  
 

Lemon tartelette Panna Cotta Amaretto mousse Dessert variation

1.80 1.80 1.80 1.80 1.80

All prices in CHF, VAT included 


