
 

 

 
 
 
 

Dear Guests  
 
Each week we create a menu for you - you can choose from three to six seasonal 
disses. The ingredients come fresh from local producers, vegetable markets, 
butchers and farms in the region. 
 
Price per person menu:  menu with Wine pairing  Rare wines pairing 
Three-course menu  Sfr. 89.00  Sfr. 129.00  Sfr. 155.00  
Four-course menu  Sfr. 107.00  Sfr. 160.00  Sfr. 195.00  
Five-course menu  Sfr. 125.00  Sfr. 191.00  Sfr. 235.00  
Six-course menu:  Sfr. 143.00  Sfr. 222.00  Sfr. 275.00 
 

We are not bound to any style or habit, but cook with curiosity, according to the 
season, with imagination and an eye for detail. Let us surprise you. My wife Doris 
and our staff will be happy to answer any questions you may have. 
We wish you a good appetite and much pleasure in the Rössli kitchen. 
 
Ueli Kellenberger 
Julian Harm-Kellenberger 
 
Salads / Starters 
 

Mixed Greens     Hazelnuts     Raspberry-Hazelnut Vinaigrette      Sfr. 12.50 
 

Seasonal Salad     Sprouts      Sfr. 14.50 
 

Watermelon     Coriander     Feta     Ceviche Broth  Sfr. 28.00 
 

Yellowfin Tuna Sashimi     Peach     Toasted Rapeseed Oil Sfr. 36.00 
 

 
Soups 
 

Tomato Cappuccino     Basil Sfr. 22.00 
 

Watermelon     Cucumber     Gin Sfr. 21.00 
  

 

Pasta / Rice   Half Portion.   Full Portion. 
 

Oxtail Ravioli      Sbrinz      Pine Nuts   Sfr. 29.00 Sfr. 39.00 
Add Périgord Truffle  + Sfr. 8.00 + Sfr. 12.00 
 

Carnaroli Risotto     Tomatoes 
Burrata Foam    Sfr. 26.00 Sfr. 36.00 
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Meat Dishes 
 

Veal Cordon Bleu  Vegetables  French Fries    Sfr. 54.00 
 

Veal Chop     Noodles     Tomatoes      Sfr. 64.00 
 

Culinarium Guinea Fowl Breast / Burger   
Eggplant Caviar      Falafel  Sfr. 54.00 
 

Black Angus Fillet Chanterelles 
Cipollotti Venere Rice Cakes   Sfr. 64.00 
 
Meat Origins:  
Veal: Switzerland, Guinea Fowl: Switzerland, Beef: Australia/Switzerland 

 

 
Fish Dishes 
 

Scallops     Cauliflower     Yuzu     Vietnamese Rice   Sfr. 62.00 
 

Trout Fillet     Minestrone Vegetables     Basil     New Potatoes   Sfr. 54.00 
 

Fish Origins: 
Trout: Italy Scallops: Japan 
 

 

Desserts (To be ordered by 13:15 / 21:15) 
 

Weekly dessert  Sfr. 18.50 
  

Maracaibo chocolate cake with liquid core Tonka bean ice Cream  
(Preparation time: 20 min) Sfr. 19.50 

 

 

 

More sweet temptations can be found on our dessert menu. 

 

If you have any allergies or intolerances, please ask our staff. They will be happy to assist you. 

 

Bread declaration: 

Our bread is baked personally by the chef. All purchased bakery products originate from Switzerland. 

 
 
 

ENJOY YOUR MEAL! 


