AUTUMN CUISINE

Starters

Lamb’s lettuce with egg Starter 17.50
CroQtons and sautéed bacon strips v;lq Main course 21.50
Autumn leaf salad * - P i Starter 18.50
with pan-seared strips of game P % Main course 23.50
Creamy pumpkin soup with curry 9.50
Crostini and chestnuts
Vegetarian

Autumn plate «Diana» 24.50
Red cabbage, Brussels sprouts, glazed chestnuts wslq

Apple with lingonberry 7

and homemade spaetzle

Spaetzle «Ballenbiihl» 22.50
Homemade spaetzle with chanterelles

Gratinated with alpine cream and cheese

From the hunt to the plate

Chamois stew «Maison» 36.00
Glazed autumn vegetables and homemade spaetzle

Sliced venison and red deer 37.00
Sautéed chanterelles on creamy sauce

Glazed autumn vegetables and crispy roesti

«Poacher’s pan» - our speciality 41.50
Grilled red deer and venison médaillons on creamy game sauce

Glazed autumn vegetables and homemade spaetzle

Pan-seared red deer entrecote on creamy game sauce Q’ 43.00
Glazed autumn vegetables and pumpkin dumplings o

\'\\ ke

Grilled venison médaillons on creamy game sauce ” 40.00
Glazed autumn vegetables and «Schupfnudeln» %& .
Autumn desserts

Vermicelles with whipped ream 8.50
Coupe Nesselrode 9.50




