
All prices in CHF

Food

APERO UND VORSPEISEN
Portion of Olives	 5.00
Marinated black and green olives
	
For Your Aperitif:

Aperitif Platter	 14.50
Marinated black and green olives with 
raw ham and Walchwil mountain cheese	

Caprese Aperitif Platter	 21.50
Aperitif platter served with quartered
Caprese focaccia

SOUPS

Tomato Cream Soup	 10.00
vegan on request
	
Curry Soup with	 10.00
Apples and Almonds     

Curry Soup with	 14.50
Apples and Chicken Strips	

SALADS – STARTER PORTIONS

Leaf Salad	 7.00

Mixed Salad Classic	 8.20
Three varieties of homemade 
vegetable salads

Mixed Salad Trend	 9.00
Couscous, Mediterranean, and 
vegetable salad

Mediterranean Salad	 10.00
Lentils, chickpeas, olives, sun-dried 
tomatoes, cucumber,with feta or 
pumpkin cubes (seasonal)

Couscous Salad	 10.00
Couscous, mint, tomatoes, cucumber, 
Ras el Hanout, and edamame beans

ALL ABOUT SALAD!

Available with French, Italian, sesame 
dressing, or olive oil & balsamic vinegar

Salad Bowl
Mixed leaf salad with tomatoes 
and cucumbers	 15.00

Salad Bowl with chopped egg	 16.00
Salad Bowl with ham	 16.50
Salad Bowl with cottage cheese	 16.50
Salad Bowl with feta cheese & olives    17.50
Salad Bowl with chicken strips	 18.00

Couscous Salad Bowl	 17.00
Couscous salad with Ras el Hanout, mint, 
tomatoes, cucumbers, mixed salad, and 
yogurt dressing

Mediterranean Salad Bowl	 17.00
Chickpeas, lentils, sun-dried tomatoes, and 
olives with mixed salad and cucumbers, 
served with Italian dressing

Salad Plate with Egg	 18.50
Vegetable salads with a bouquet of leaf 
salad and egg

Mediterranean Salad Plate	 19.50
Crisp vegetable salads combined with our 
popular Mediterranean salad, made with 
chickpeas, lentils, sun-dried tomatoes, and 
olives

Salad Plate with Chicken 	  21.00
Assorted vegetable salads with a bouquet of 
leaf salad and grilled chicken breast

Salad Plate with Planted Chicken	 21.00
Our salad plate with Planted Chicken, 
seasoned Moroccan style



All prices in CHF

WAFFLES – OUR SPECIALTY
Our waffles are available in both sweet and 
savory variations. For sweet waffles, you 
can choose between the classic Belgian 
waffle and our signature Speckli Waffle. 
For savory waffles, you can choose between 
an herb waffle or the Falafel Waffle. 
The Falafel Waffle is made primarily from 
chickpeas, making it vegan and gluten-free.

SAVORY WAFFLES

Vegetable Waffle	 16.00
Vegetables with cream sauce on an 
herb waffle

Chicken Saltimbocca Waffle	 17.00
Chicken breast with sage and raw ham, 
served with a vegetable bouquet and 
tomato sauce on an herb waffle

Angus Burger Waffle	 18.50
Black Angus burger with eggplant, 
tomato sauce, and a vegetable bouquet 
on an herb waffle

Curry Variations on the Falafel Waffle
  - Vegetables curry sauce	 16.00
  - Vegetables with chicken curry	 16.50
  - Tender chicken curry sauce	 17.00

DESSERT WAFFLES

Belgian or Speckli Waffle	
  - with Nussela, our homemade 	       12.50
     chocolate–hazelnut spread
  - with chocolate sauce and 	         9.00
     whipped cream      
- with berries and yogurt ice cream	      11.50

Speckli Waffle with 			         10.50
Sour Cherry Compote	
  - add vanilla ice cream	 12.50

BREAKFAST – BRUNCH
Served with a hot beverage of your choice

Pfauen Brunch	 26.00
Croissant, two rolls of your choice, 
homemade jams, butter, Walchwil mountain 
cheese, berry yogurt, plus your 
favorite breakfast waffle!

Breakfast Waffles
(Preise ohne Heissgetränk)
- Avocado & Egg	 13.50
  Herb waffle with avocado mousse 
  and a poached egg
- Waffle à la Croque Monsieur	 12.50
  Ham and cheese between an herb waffle
- Berry Waffle	 10.00
  Sweet waffle with a medley of berries 
  and whipped cream
- Cherry Waffle	 10.50
  Speckli waffle with sour cherry compote   	
  and whipped cream
	
Small Breakfast	 10.00
Croissant, roll, homemade jam, butter

Large Breakfast	 15.00
Croissant, two rolls of your choice, 
jam, butter, Walchwil mountain cheese, 
berry yogurt

Vegan Berry Breakfast	 12.00
Berry muesli with falafel waffle

Bircher Breakfast	 15.50
Bircher muesli with two rolls, jam, butter

Extras:	 	
Soft-boiled egg	 3.80
Ham with one fried egg	 6.00
Ham with two fried eggs	 10.00
Scrambled eggs, 			           5.50
small portion (2 eggs)          	
Scrambled eggs, 			           7.50
large portion (3 eggs)         	

ALLERGEN, ORIGIN & YOUTH PROTECTION INFORMATION

Allergens: If you have any questions regarding allergens or ingredients, please ask our staff. We will be happy to provide you with 
detailed information. 
 
Origin of Bread and Meat: These products are sourced from Switzerland. Rare exceptions are clearly indicated on the price tag, 
menu, or product label. 
 
Fish: Relevant labels and origin information are provided on the menu or display board. 
 
Youth Protection: According to Swiss law, the sale of alcohol and tobacco to persons under 16 years of age, and the sale of spirits, 
aperitifs, and alcopops to persons under 18 years of age, is strictly prohibited. 
 
For more information about our philosophy regarding ecology, regional products, food waste, and social engagement, please visit 
our website: www.speck.ch/ueber-uns/

Bistro zum Pfauen
Confiserie Speck, Kirchenstrasse 1, 6300 Zug


