
Menu



 

MENU

Gazpacho Andaluz 
green apple sorbet

Burrata tomato salad
mango, focaccia, peach vinaigrette

 

Confit Swiss lamb shoulder
lentil dal, labneh, thai basil, celery

OR 
 

Grilled kohlrabi
tabouleh, mint, pineapple, soy yogurt

Strawberry panna cotta
verveine, amaranth, 
pistachio ice cream

Menu 4 course /3 course CHF 85/79
Vegi 4 course /3 course CHF 78/72

Wine accompaniment
3 course CHF 25
4 course CHF 34



STARTERS

Brasserie salad	 13.50
green lettuce with roasted sunflower- and  
pumpkin seeds, vegetable pickles

Quinoa salad	 19.50
courgette rocket, leaf lettuce, 
buttermilk vinaigrette

Burrata tomato salad	 21.50
mango, focaccia, peach vinaigrette

Swiss salmon sashimi	 22.50
cucumber, ponzu

Gazpacho Andaluz 	 17.50
green apple sorbet, organic olive oil

 
Klösterli beef tartare	 25.50
classic marinade, pickled vegetables, 
salted butter, toast 
with brandy, calvados or whisky 				    +4.00
		              



MAIN DISHES

Swiss entrecôte “Café de Klösterli” 200g.	 54.00
served in a copper pan, prepared by you  
on the rechaud. Served with Cafe de Paris 
butter, fried potatoes, seasonal vegetables

Klösterli beef tartare	 35.50
classic marinated, pickled vegetables,  
salted butter, toast 
with brandy, calvados or whisky 				    +4.00

Confit Swiss lamb shoulder 	 49.50
lentil dal, labneh, thai basil, celery 

Lake Zug wild-caught whitefish	 48.50
saffron rice, fennel, curry beurre blanc

Lemon risotto	 32.50
carnaroli risotto, peas,
ziger (cheese)

Grilled kohlrabi	 36.50
tabouleh, mint, pineapple, soy yoghurt

Braised eggplant	 34.50
lemon couscous, tomato sugo, baba ghanoi



DESSERTS

Hazelnut Financier	 16.50 
double cream, basil seeds, coconut ice cream

Strawberry panna cotta	 14.50
verveine, amaranth, pistachio ice cream

Klösterli Affogato al Cafè	 9.50 
espresso and vanilla ice cream

Lavender crème brûlée	 8.50

Scoop of ice cream	 5.50 
from Eiswerkstatt

Small cheese platter with 3 varieties	 17.50
from JUMI in Boll

 
We recommend with cheese and desserts: 

 
Marco Fabio Dulce Spätlese 

Bodegas Ontañón, Valles de Sadacia E

0.5dl / 7.50 
 

or 
 

Seftiger Matur “roter Likörwein“ 
Rindisbacher Weinmanufaktur, Bern CH 

0.5dl / 9.00

In case of allergies and intolerances, please contact our staff 
All prices incl. 8.1% VAT


