
MEAT MENU

Trout tartare 
Buttermilk dashi, radish, 

seaweed oil, herb salad, sesame chip 
 

*** 
Quail breast supreme 

Vin Jaune, spinach noodles, 
liver cream, pickled egg yolk, spinach 

   

*** 
Matcha Marquise 
berries and yuzu 

 

Menu 78.00 
  

VEGETARIAN MENU

Ricotta and bergamot mousse 
leek, herb salad 

 

*** 
Celery dumplings with miso sesame crust 

miso celery jus, celery, 
mushroom wan tan   

 

*** 
Matcha Marquise 
berries and yuzu 

 

Menu 69.00 
 



STARTERS

Brasserie salad       13.50 
green lettuce with pickled vegetables   
and roasted seeds 

Winter salad        17.50 
chickpeas, beetroot, labneh, orange,  

chicory, hazelnut dressing 

 

 
Potato soup        16.50 
jalapeño variation 

Trout tartare 23.50 
Buttermilk dashi, radish, 
seaweed oil, herb salad, sesame chip 
 
 

Ricotta and bergamot mousse 21.50 
leek, herb salad 

Beefsteak tatar  
served with butter and toast  
small 25.50 
with Brandy, Calvados or Whisky +4.- 

 

 
    For allergies and intolerances, please contact our staff. 
 
 



MAIN DISHES

Entrecôte „Café de Klösterli“ 200g.              54.00 
Entrecôte from the Irish Black Angus Beef to 
be prepared by you! Served in a copperpan with  
herbal butter, oven vegetables and potatoes.  

Beefsteak tatar  
served with butter and toast  
regular         35.50 
with Brandy, Calvados or Whisky    +4.- 

Quail breast supreme      47.50 
Vin Jaune, spinach noodles, 
liver cream, pickled egg yolk, spinach 
 
 

Fried char         43.50 
kefir coconut beurre blanc, cabbage,  
beluga lentils, mung bean sprouts  

Celery dumplings with miso sesame crust   35.50 
miso celery jus, celery, 
mushroom wan tan   
 
 

Herb risotto        32.50 
Belper Knolle (cheese), sunflower seeds

 
 
 
 

      all prices in CHF. incl. 8.1% Mwst 

 



Baba au Rhum        13.50 
mascarpone-orange cream

 
Matcha Marquise       16.50 
berries and yuzu 
 
 
Colonel        13.50 
lemon sorbet with vodka 
 
 

Klösterli Affogato al Cafè       9.50 
espresso with vanilla icecream

 

Crème brûlée         8.50

 

Homemade ice cream        5.50

 
Small cheese platter      17.50 
accompanied by our homemade fruit bread 

DESSERTS 

Wine recommendation with  
cheese and desserts 

 
Sauvignon Blanc Auslese 2016 
Weingut Weixelbaum, Kamptal A 

or 
Barolo Chinato  

Nebbiolo, Barale Fratelli, Piemonte I


