Lunch Menu from Monday to Friday
On Saturday, we offer our Gourmet Brunch
or something delicious from the deli counter.

Salad Buffet
Help yourself to our homemade salads and dressings.

Small Plate 12.50
Large Plate 18.50

Combo Offer
Small Salad Plate from the Buffet

with Small Beef Burrito 21.50
with Vegetarian Burrito 20.50
with Cheese or Spinach Quiche 18.00
with Sausage in Pastry 17.50
Burritos

Stuffed wheat tortillas, served with avocado mousse.
Our combo offer makes the smaller portion a balanced
lunch.

Beef 18.50
Wheat tortilla filled with beef, vegetables,

brown rice and cheddar cheese.

Small Portion 11.00

Caprese 17.50
Wheat tortilla filled with quinoa, tomatoes, basil pesto
and mozzarella.

Small Portion 10.00

All prices in CHF

EMPANADA WEEKS

Throughout the summer, we're serving our South
American specialty, empanadas, in place of our daily
specials.

Empanadas are delicious pastry turnovers filled with

a variety of flavorful ingredients. We recommend three
empanadas as a meal, or two empanadas served with a
mixed salad.

Beef Empanada
A savory empanada filled with tender beef, seasoned
with onions, bell peppers, and a touch of chili.

Vegan Empanada”

A flavorful filling of kidney beans, zucchini, eggplant,
and onions, enhanced with sunflower seeds, completely
Vegan

Salmon Empanada
A delicate empanada filled with salmon (*MSC/NOR),
spinach and ricotta, finished with flaxseed.

Chicken Empanada

A mildly seasoned filling of chicken, feta cheese,
zucchini and fresh herbs, delicately flavored with tur-
meric.

Vegetable Empanada
A lightly spiced vegetable filling with eggplant, zucchini,

and olives, topped with sesame seeds.

Available in the Following Combinations:

2 Empanadas - your choice 14.20
1 Empanada - your choice

served with a Salad from the Buffet 17.60
3 Empanadas, - your choice 19.80

SEASONAL SPECIALS

Season 1

Mediterranean Waffle 17.50
Savory waffle with olives and feta cheese, served with
ratatouille.

Season 2

Turkey Tonnato 18.00
Roasted turkey with a delicate tuna sauce, served over
mixed greens.

Season 3

Grilled Shrimp Skewers (*MSC/VNM) 18.00
Grilled shrimp skewers with garlic herb butter, served
with rice.

Season 4

Whole Grain Salad"” 17.00
A wholesome blend of whole grains, fresh vegetables,
apples and seeds.

Season 5

Salmon Power Bowl 18.50
Salmon (*MSC/NOR), red rice, tomatoes, spinach, mango
and cucumber. Served with our sesame dressing.

*MSC (Marine Stewardship Council) is a label for
sustainable fisheries.

Y These dishes are vegan or available in a
vegan version.



OUR GRATINS

Pretzel Hawaii 18.00
Pretzel topped with pineapple, ham, cream sauce,
gratinated with raclette cheese.

Gratin «grand meére» 18.00
Homemade pasta with diced ham and cream sauce,
gratinated with raclette cheese.

Club-Focaccia 18.50
Herb focaccia topped with salad, tomatoes, egg,
cucumbers,and grilled chicken breast. Served with
French dressing.

Happy with our service?
We would be delighted if you left us a Google review..

All prices in CHF

ORIGIN AND ALLERGEN
INFORMATION

In line with our company philosophy,

we use as many regional and Swiss products as
possible. Working together with local producers
is very important to us — and not only when it
comes to Zug Kirsch.

A large part of our eggs comes from the Iten fa-
mily farm in Letzi, located within the municipality
of the city of Zug.

We mainly use Swiss meat.

Any exceptions are indicated on the individual
dishes. We also make sure not to use cold cuts
containing allergens.

If you have any questions regarding our products,
their composition or allergens,
please do not hesitate to contact our staff.



