Staff restaurant UBS CS Tower / Tower

Monday, 09. October Tuesday, 10. October Wednesday, 11. October Thursday, 12. October Friday, 13. October
SOupP SOupP SOuP SoupP Soup
Vegetable bouillon Carrots-orange-soup Turnip cabbage Bread soup Celery-apple-soup
with pasta with liscio with chives
INT 1.80/ AXA 1.80/ PART 1.80 INT 1.80/ AXA 1.80/ PART 1.80 INT 1.80/ AXA 1.80/ PART 1.80 INT 1.80/ AXA 1.80/ PART 1.80 INT 1.80/ AXA 1.80/ PART 1.80
SPECIAL SPECIAL SPECIAL SPECIAL SPECIAL
MundART mit René Schudel MundART mit René Schudel
Veal sausage from Glarus Riz Casimir Venison meat loaf Gilthead filet Chicken meat balls
onion butter sauce chicken, curry juniper-new-wine-sauce mushrooms-whitewine-sauce tomato sauce
sauerkraut rosti fruits, coconut milk pasta with Schabziger cheese boiled potatoes pasta tricolore
dried plum compote basmati rice oven-baked carrots and celery spinach leaves ratatouille
approx 920 cal. / Fleisch: Kalb/Schweiz approx 920 cal. / Fleisch: Schweiz approx 930 cal. / Fleisch: Europa approx 900 cal. / Fisch: Tirkei approx 880 cal. / Fleisch: Schweiz
INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80
FAVORITE FAVORITE FAVORITE FAVORITE FAVORITE
MundART mit René Schudel MundART mit René Schudel
Bami-Goreng Roast veal with Pork escalope Vienna style beef Marocaine style Pikeperch
prawns, vegetables quince and mustard french fries cinnamon, pinenuts, piment with sage and bresaola
shiitake, shrimp cracker barley risotto steamed broccoli vegetable-cous cous polenta with dried tomatoes
sambal oelek root vegetables lemon slice baba-ganoush field salad with
savoy cabbage salad with rosemary pears
approx 940 cal. / Fisch. Vietnam approx 840 cal. / Fleisch: Schweiz approx 970 cal. / Fleisch: Schweiz approx 980 cal. / Fleisch: Schweiz approx 890 cal. / Fisch.: Griechenland / Fleisch:
Schwein/Italien
INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80
VARIETY VARIETY VARIETY VARIETY VARIETY
Roast pork Ticino style Lamb gigot Salmon glazed with orange Meatloaf Horse-entrecote
beer gravy portwine gravy curd-dill-dip mustard béarnaise sauce
Fleisch: Schwein/Schweiz Fleisch: Neuseeland Fisch: Norwegen Fleisch: Schwein/Schweiz Fleisch: Argentinien
INT 6.50 / AXA 6.50 / PART 6.50 INT 6.50 / AXA 6.50 / PART 6.50 INT 6.50 / AXA 6.50 / PART 6.50 INT 6.50 / AXA 6.50 / PART 6.50 INT 8.80 / AXA 8.80 / PART 8.80
SALAD BAR SALAD BAR SALAD BAR SALAD BAR SALAD BAR
Fresh salads Fresh salads Fresh salads Fresh salads Fresh salads
from the buffet from the buffet from the buffet from the buffet from the buffet
Preis pro 100g INT 2.60 / AXA 2.40 / Preis pro 100g INT 2.60 / AXA 2.40 / Preis pro 100g INT 2.60 / AXA 2.40 / Preis pro 100g INT 2.60 / AXA 2.40 / Preis pro 100g INT 2.60 / AXA 2.40 /
PART 3.10 PART 3.10 PART 3.10 PART 3.10 PART 3.10
METABOLIC BALANCE P vETABOLIC BALANCE B WmeTaBOLIC BALANCE B VETABOLIC BALANCE B  METABOLIC BALANCE b
Poached chicken breast Roast salmon filet Poached trout filet Lean pork Beef escalope
lemon-capers-vinaigrette curd-avocado-vinaigrette mango-lime-vinaigrette mustard sauce with portulak and lime oil
or or or or or
red lentils spanish tortilla tofu with savoy cabbage green lentils green beans with nuts
camargue-rice quinoa ebly with peppers baked sweet potatoes boiled potatoes
daily vegetables daily vegetables daily vegetables daily vegetables daily vegetables
approx 640 cal. / Fleisch: Schweiz approx 640 cal. / Fisch: Norwegen approx 640 cal. / Fisch: Tirkei approx 640 cal. / Fleisch: Schwein/Schweiz approx 640 cal. / Fleisch: Schwein/Schweiz

INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80 INT 10.80 / AXA 9.50 / PART 14.80

VITALITY VEG @ vimauTy veG W vty vie @ vitauTy veG I vmauTy vee N J

MundART mit René Schudel

Baked soft cheese Sliced saitan Vegetable quiche Autumn turnip ragout Spinat spaetzli
Potato-mustard-mash mushrooms-peppers-ragout mushroom sauce with smoked tofu, mushrooms and chives cheese sauce, roast onions
carrots braised tomato pasta with Schabziger crispy baked pumpkin brussel sprouts

daily vegetables daily vegetables oven-baked carrots and celery

INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00




PASTA PASTA PASTA PASTA PASTA

Organic-Mafaltine Carbonara Organic-Rigatoni Trapanese Organic-Casarecce Pesto Zucca Pasta di Salmone Organic-Orecchiette all'arrabiatta
creamy sauce, bacon almonds, basil pumpkin cubes, pesto smoked salmon, dill tomato sauce, garlic
egg yolk, parsley tomato cubes Parmesan cheese flakes whitewine peperoncini
Parmasan cheese flakes

approx 900 cal. / Fleisch: Schwein/Schweiz approx 900 cal. approx 900 cal. approx 840 cal. / Fisch: Norwegen approx 900 cal.
INT 10.80 / AXA 10.50 / PART 14.80 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.80 / AXA 10.50 / PART 14.80 INT 10.00 / AXA 9.00 / PART 14.00
PIZZA PIZZA PIZZA PIZZA PIZZA
Capriccosa Pescatore Chikky Prosciutto e funghi Della Nonna
ham, mushrooms prawns, garlic chicken ham spicy salami, bacon
egg, oregano oregano peppers mushrooms peppers
approx 930 cal. / Fleisch: Schwein/Schweiz approx 930 cal. / Fisch: Vietnam approx 930 cal. / Fleisch: Schweiz approx 930 cal. / Fleisch: Schwein/Schweiz approx 930 cal. / Fleisch: Schwein/Schweiz
INT 10.80 / AXA 10.50 / PART 14.80 INT 12.50 / AXA 12.50 / PART 16.50 INT 10.80 / AXA 10.50 / PART 14.80 INT 10.80 / AXA 10.50 / PART 14.80 INT 10.80 / AXA 10.50 / PART 14.80
PIZZA VEG \q PIZZA VEG #  PizzaveG \ﬂ PIZZA VEG @ PizzaVEG \’
Ratatouille Gorgonzola Buffalo 4 formaggi Venga
peppers onions Buffalo Mozzarella cheese four different artichokes
eggplants, zucchini oregano basil cheese varieties olives
approx 900 cal. approx 900 cal. approx 900 cal. approx 900 cal. approx 900 cal.
INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00 INT 10.00 / AXA 9.00 / PART 14.00
DESSERT DESSERT DESSERT DESSERT DESSERT
Belle Hélene slice Chocolate mousse Donut stuffed Elmer lemon cream Dessert variation Tower

with passionfruit sauce with vanilla cream with lemon balm and brezel crunch

INT 1.80 / AXA 1.80/ PART 1.80 INT 1.80 / AXA 1.80/ PART 1.80 INT 1.80 / AXA 1.80/ PART 1.80 INT 1.80 / AXA 1.80/ PART 1.80 INT 1.80 / AXA 1.80/ PART 1.80

Special, Favorite, Variety und Vitality: Daily Soup or Daily Salad or Daily Dessert or a fruit is included in the menu price. / All prices in CHF, incl. VAT.
Opening hours Monday - Friday: Restaurant 11 am - 2 pm/ Coffee & Sushibar 7 am - 6 pm / Paninibar 7 am - 4.30 pm.



