MENU




SALADS & STARTERS

Green Leaf Salad W CHF 9.50

Mixed Salad @ CHF 12.00

Antipasto all Italiana CHF 19.50
Coppa, dry-cured ham, salami, Parmesan and pickled vegetables

SOUPS

Tomato soup ® CHF 12.00
Fresh tomato soup with mascarpone and cream

Minestrone «Home-Style» ® CHF 12.00
Homemade vegetable soup with borlotti beans and pasta

FISH

Fillet of pikeperch pan-fried in butter CHF 39.50
Boiled potatoes and vegetables

Fillet of whitefish meuniéere or deep-fried CHF 38.00
Parsley potatoes and vegetables

Homemade fish fritters with tartare sauce
Small portion CHF 25.50 Large portion CHF 31.50
As a «fitness» plate with a mixed salad CHF 32.50
Small side dish (French fries/fried sliced potatoes/rice) CHF 5.00

Vegetarian: ®

Vegan: @

Prices are in CHF and include service and VAT. Declaration of meat origin as displayed.




FOR YOUR SPECIAL OCCASION

Enjoy our specialties from 2 persons.
Please reserve in advance.

«Chez Nous» per person CHF 54.00
Beef Entrectte gratinated with homemade herb butter, to finish grilling yourself
with French fries and vegetables

Chateaubriand per person CHF 69.00
Double fillet of beef 500g with Béarnaise and pepper sauce,
vegetables and your choice of side dishes

GAME SPECIALITIES

Pappardelle alla Cacciatore «Hunter Style» CHF 36.00
Diced venison, bacon strips, chestnut cream sauce, chili peppers and garlic

Venison Strips «Blumental» CHF 43.00
On a creamy game sauce with mountain cranberries, chestnuts, grapes,
Brussels sprouts and homemade spatzli

Venison Entrecéte CHF 47.00 (1809)
Red cabbage, Brussels sprouts and spatzli on a creamy game sauce,
garnished with stuffed apple grapes and chestnuts
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PASTA DISHES
Spaghetti Aglio Olio e Peperoncino ® CHF 18.50

Olive oil, garlic, parsley and chili

Spaghetti Napoli ® CHF 21.00
Homemade tomato sauce

Spaghetti alla Bolognese CHF 24.00
Homemade tomato sauce with minced beef

Ricotta-Ravioli ® CHF 26.00
Filled with quark and herbs on a creamy sauce with Parmesan cheese

Lasagne al Forno CHF 28.00
Homemade beef lasagne

Pappardelle Pastore ® CHF 34.50
Cep mushrooms, onions, garlic, chili peppers, cream and Parmesan

Pappardelle dello Chef CHF 41.50
Diced fillet of beef with onions, tomato sauce, cream and Parmesan

RISOTTO

Alla Milanese ® CHF 28.50
With saffron, white wine, onions and Parmesan

Extra diced fillet of beef CHF 10.00




MEAT

Veal Escalope CHF 41.00
On a marsala sauce, served with pappardelle and vegetables

Piccata alla Milanese CHF 31.00
Pork escalope coated in egg and Parmesan,
served with tomato spaghetti

Breaded Pork Escalope CHF 31.00
With vegetables and French fries

Saltimbocca alla Romana CHF 42.50
Veal escalope with dry-cured ham and sage,
served with saffron risotto and vegetables

Veal Escalope with Creamy Mushroom Sauce CHF 41.00
W ith vegetables and pappardelle

Fillet of Beef CHF 49.00 (140g) CHF 58.00 (200g9)
Pink-roasted fillet of beef, pepper sauce, served
with croquette potatoes and vegetables

Beef Entrecéte CHF 44.50 (160g) CHF 49.50 (2209)
With homemade herb butter,
served with French fries and vegetables



We are a creative and passionate team that lives
and breathes gastronomy.
Welcome to the Hotel Blumental!
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