
Meat and whitefish comes from Switzerland | Mussels from the Netherlands 
Bread & Pastries from Switzerland 

Our prices are in CHF and include 8.1% VAT. 

STARTERS & SOUPS 

  Starter Main 

Tomato soup 
Gin 

 

14.00  

Cream of pumpkin soup 
Amaretto foam | Styrian pumpkin seed oil | Pumpkin seeds 

 

14.00  

Lamb’s lettuce 
Bacon | Mushrooms 
 

17.50  

Lavata salad 
 

15.00  

House dressing | Olive balsamic sauce | Pumpkin vinaigrette 

Tomato terrine on mozzarella pearls 
Olive oil | Basil | Fleur de Sel 

 

22.00  

Hand-cut tartare from Swiss pasture-fed beef 
Pickled vegetables | Brioche toast 

 

23.00 38.00 

Jamòn Ibérico Pata Negra Grand Riserva D.O. 
Figs | Pepper 

27.00 45.00 

 

HIT LE BAR DU BOEUF 

 

PASTA 

Moules et Frites  
Tomato | à la crème | White wine | Chips 

 40.00 

Ochsen Burger of veal 
Lettuce | cucumber | cabbage | French fries 

 32.00 

Tajarin al tartufo 
Light cream sauce | Autumn truffles 

 

28.00 42.00 

Veal ravioli 
Veal jus | Fried porcini mushrooms 

22.00 34.00 



Our vegetarian dishes are labelled with this label 
For vegan dishes and food intolerances, 

please contact our service staff. 

CLASSICS 
 

Whitefish fillet from Zug in alpine butter 
Almonds | Leaf spinach | Boiled potatoes 
 

 40.00 

Roasted veal liver 
Fresh herbs | Rösti 
 

 39.00 

Sliced veal Zurich Style 
White wine cream sauce | Mushrooms | Rösti 
 

 44.00 

Wienerschnitzel of veal 
Cranberries | Chips 
 

 44.00 

Veal meatloaf 
Autumn vegetables | Mashed potatoes 

 38.00 

 

DESSERTS 

 

Coupe Nesselrode 
Vermicelles | Meringue | Vanilla ice cream | Zuger 
Nydle 

 

 15.00 

Original Zuger Kirschtorte  10.00 

Whipped iced coffee 
with Zuger Kirsch 1.50 

 

 13.50 
 

Apple Crumble 
Vanilla ice cream 

 

 14.50 

Moist chocolate cake 
Zuger Nydle 

 

 10.00 

Homemade ice cream & sorbets 
Vanilla | Mocha | Chocolate | Caramel 
Lemon | Mango | Passionfruit 
 

1 scoop 6.00 | 2 scoops 11.00 | 3 scoops 15.50 | Zuger Nydle 1.50 

 


