
Staff restaurant UBS Le Mosaïque / Uetlihof 2

Monday, 19. August Tuesday, 20. August Wednesday, 21. August Thursday, 22. August Friday, 23. August

FAVORITE FAVORITE FAVORITE FAVORITE FAVORITE

Veal pojarski 

Creamy cognac sauce 

Fried potatoes 

Broccoli

Chicken nuggets 

Cocktail sauce 

French fries 

Peas

Pork steak 

Herb butter sauce 

Bramata polenta 

Peperonata

Turkey piccata milanese 

Masala jus 

Saffron risotto 

Keen

Orechiette carbonara 

Creamy sauce with bacon and parsley

approx 850 cal. / Meat: Switzerland approx 970 cal. / Meat: Switzerland approx 830 cal. / Meat: Switzerland approx 910 cal. / Meat: France approx 960 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

Vegetarisches & veganes Buffet Pasta Plausch 

mit hausgemachtes Saucen

Vegetarisches & veganes Buffet

approx 920 cal. / Fleisch: Schweiz

100g: INT 2.60 / EXT 3.10 INT 10.80 / EXT 14.80 I100g: INT 2.60 / EXT 3.10

SPECIAL
SPECIAL SPECIAL

SPECIAL SPECIAL

Beef ragout 

Red wine vegetables sauce 

Tomato sauce 

Peccerino

Veal panaeng curry 

with peanuts and vegetables  

Basmati rice

Salad with 

curcuma chicken breast, summer

vegetables, organic carrots 

and crispy organic croutons 

on pommegranate dressing 

Organic beef burger 

Beef in a bun with cheese, mustard,

tomato and ice bergs salad 

Oven potatoes

Homemade breaded 

pork escalope 

Potato cucumber salad 

Cranberry

approx 910 cal. / Meat: Switzerland approx 680 cal. / Meat: Switzerland approx 910 cal. / Meat: Switzerland approx 980 cal. / Meat: Switzreland approx 910 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

Tortellini filled 

with ricotta and spinach 

Creamy boursin sauce 

Vegetables

Cauliflower cheese medaiilon 

Mushroom gout 

Oven zucchetti

Zucchetti filled 

with minced soya 

Vegetables couscous 

Egg plants

Pad thai 

with tofu, spring onions, egg, soya

sprouts abd rice noodles

Vegan meatloaf 

Soya curcuma raita 

Wohle meal rice 

Turnip

approx 750 cal. approx 650 cal. approx 840 cal. approx 840 cal. approx 540 cal.

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

MSC Hoki fillet marinated 

with orange and pepper 

Wohle meal rice 

Ratatouille

Zander fillet 

Tomato chutney 

Boiled potatoes 

Vegetables

Char filet 

Cherrie sauce 

Red lentil 

Leaf spinach

Redfish fillet 

Ginger sauce 

Bulgur 

Fennel

Tilapia fillet jamaika style 

Lime sauce 

Millet 

Green beans

approx 620 cal. / Fish: South-east atlantik approx 530 cal. / Fish: Russia approx 590 cal. / Fish: Island approx 640 cal. / Fish: China approx 620 cal. / Fish: India

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

Lentil soup Creamy black salsify soup Creamy spinach soup Curry coconut soup Creamy vegetables soup

approx 125 cal. approx 120 cal. approx 120 cal. approx 115 cal. approx 125 cal.

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 Salad buffet Salad buffet Salad buffet

Quiches sweet 4.50 

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

Rasperry mousse Plumbs cake White chocolate mousse Caramel flan with vanilla cream 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

All prices in CHF, VAT included 

Legend icons: 1 leaf vegetarian | 2 leaves vegan


