
ÜBER ZUTATEN IN UNSEREN GERICHTEN, DIE ALLERGIEN ODER INTOLERANZEN AUSLÖSEN KÖNNEN, 
INFORMIEREN SIE UNSERE MITARBEITENDEN AUF ANFRAGE GERNE. 

 PREISE IN FRANKEN INKL. MWST.  
 

 
STARTERS   CHF 
 
 
CAPRESE BURRATA (VEGETARIAN) 
GLAZED COLORFULL CHERRY TOMATOES, VANILLA-ORANGE VINAIGRETTE 
BLACK OLIVE CRUMBLE, OLIVE OIL CAVIAR, BURRATA FOAM  28.50 
 
 
BEEF TARTARE FROM LOCAL GRISONS CATTLE 
POMMERY MUSTARD ICE CREAM, QUAIL EGG, CAPER APPLES, ANCHOVY FILLET, 
BEETROOT 
CAVIAR, TRUFFLE CREAM, FRESH MICROGREENS SERVED          70 G 27.50 
 WITH FRENCH BUTTER BRIOCHE    130 G 37.50 
      
 
MOUSSE OF SWISS SBRINZ CHEESE 
CRISPY BÜNDNER RAW HAM, SPICED CANTALOUPE MELON BROTH SEARED SWISS 
SHRIMP, LEMON GEL, CHILI OIL, MICROGREENS    32.50 

 
VEGAN GARDEN PEA-LIME PANNA CORRA (VEGAN) 
FILLED WITH MEADOW HERB AND FLOWER SALAD, YOUNG GREEN ASPARAGUS, 
RADISHES, AND ARTICHOKE CHIPS    28.50 
 
VITELLO TONNATO OF LOCAL MILK-FED VEAL (GRISONS) 
WITH MUSTARD SEEDS, TUNA CREAM, KING OYSTER MUSHROOM, PICKLED 
VEGETABLES, GARDEN CRESS, CAPER APPLE, AND PRESERVED LEMON          34,50
    
 
CREAMY RAGOUT OF LOCAL CHANTERELLES (WARM, VEGETARIAN) 
WITH HOMEMADE MINI BREAD DUMPLINGS AND FRESH CHIVES   ½ 25.50  32.50 

 
SOUPS 
 
FOAMY SOUP OF LOCAL CHANTERELLES (VEGETARIAN) 
WITH POTATO RÖSTI, LEEK STRAWS, AND LEMON THYME   16.50 

 
ESSENCE OF SWISS MISTKRATZERLI 
WITH TRUFFLED QUENELLES, PUREES, AND CHERVIL    16.50 

 
 
 

MAIN COURSE VEGETARIAN/VEGAN   CHF 
 

VEGAN SUMMER PAELLA 
WITH MEDITERRANEAN VEGETABLES, ARTICHOKES, OLIVES, SWISSSAFFRON,  
PEAS, BROAD BEANS, AND FRESH HERBS     33.00 
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MAIN COURSES           CHF 

 
PAN-SEARED SWISS CHAR FILLET SMOKED OVER BEECH WOOD 
WITH TARRAGON BEURRE BLANC, SAUTEED POINTED CABBAGE, POTATO-PEA 
PUREE, AND DUKKHA MINI CARROTS                      
     44.00 

 
GLOSSY, POACHED SWISS SALMON FILLET IN A CRISPY CRUST 
WITH HERB STUFFING ON GINGER FOAM, GLAZED MINI FENNEL, AND SAFFRON-
ORANGE RISOTTO      45.50 
 
POACHED PIKE-PERCH FILLET FROM LAKE LUGANO 
WITH ZUCCHINI SCALES, LEMON FOAM, CREAMY SUMMER VEGETABLES, SWISS 
OONA CAVIAR 103, AND OLIVE POTATOES     43.50 
 
MEAT FROM LOCAL FARMERS IN THE REGION AND SWITZERLAND 
 

MEDIUM-RARE ROASTED LAMB ENTRECOTE 
UNDER A PISTACHIO CRUST WITH PORT WINE SHALLOT JUS,  
MEDITERRANEAN RATATOUILLE TARTLET, POTATO BAUMKUCHEN SLICE, AND 
THYME FOAM     
 49.50 

 
ROASTED CORN-FED CHICKEN SUPREME WITH TRUFFLE 
WITH PORT WINE JUS, STUFFED MORELS, LEIPZIG MIXED VEGETABLES WITH 
YOUNG PEAS, BROAD BEANS, AND POMMES DAUPHINE   
 43.50 

 
DUET OF SWISS MILK-FED VEAL 
MEDIUM-RARE ROASTED VEAL FILLET MEETS CRISPY SWEETBREAD, SERVED WITH 
JUS, QUINOA DUMPLING, LETTUCE CHIP, CHANTERELLES, EMMENTAL CREAM, AND 
CHERVIL OIL    58.50 

 
EXTRABLATT CLASSIC 
 

VEAL CORDON BLEU 
FILLED WITH GRUYERE CHEESE AND CURED HAM FROM GRISONS STRAW-FED 
PORK, HOMEMADE POTATO, CUCUMBER & RADISH SALAD, COLD-STIRRED 
LINGONBERRIES, AND LEMON GARNISH.   ½ 39.50 49.50 
 
ZÜRICH-STYLE SLICED VEAL 
HOMEMADE BUTTER SPÄTZLI, CREAMY MUSHROOM AND HERB SAUCE, FRESH 
MARKET VEGETABLES.   ½ 37.50 47.50 
 
BEEF STROGANOFF 
EGG LINGUINE, BELL PEPPERS, MUSHROOMS, GHERKINS, 
 AND TRIIO OF BEETS   ½ 36.50 46.50 
 
LIVER FROM SWISS VEAL 
POMMERY MUSTARD, MASHED POTATOES, ONIONS,  
AND APPLES                   ½ 28.00      37.50 
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“NOW IT GETS WILD” 
 
   AT RESTAURANT EXTRABLATT 

STARTERS 

GLAZED, SMOKED DUCK BREAST 
WITH GRAIN SALAD, BEETROOT, RED WINE SHALLOT, APRICOT-PLUM VINEGAR, 
QUINCE-HONEY GEL, AND GOAT CHEESE-NUT PRALINE CHF 34.50 
 
CRISPY NÜSSLI SALAD 
IN WARM, TRUFFLE-INFUSED POTATO DRESSING WITH BACON & BREAD CRUSTS, 
AND PAN-FRIED POULTRY LIVER  CHF 32.50 

SOUP 

CREAMY SOUP OF PORCINI MUSHROOMS & CHESTNUTS 
WITH BRUSSELS SPROUT LEAVES, VANILLA, COFFEE,  
AND POTATO STRAW  CHF 16.50 

MAIN COURSES 

SPICY VENISON RAGOUT FROM LOCAL FORESTS 
IN JUNIPER-CRANBERRY SAUCE, STUFFED BABY PEAR, RED CABBAGE, 
PISTACHIO SPAETZLE   CHF 36.50 
 
PINK, ROASTED VENISON SADDLE, HAY-COOKED 
WITH BLACKBERRY JUS, BRUSSELS SPROUT PURÉE, PUMPKIN GNOCCHI, 
MUSHROOM STRUDEL, GEL, AND RHEINTAL PEAR CHIP   CHF 48.50 
 
CLASSIC GAME PEPPER FROM LOCAL FORESTS 
WITH HAZELNUT DUMPLINGS, BRUSSELS SPROUTS, RED CABBAGE,  
CHESTNUTS, AND CRANBERRY PEAR  CHF 36.00 
 
VENISON STRIPS FROM LOCAL FORESTS 
WITH WILD MUSHROOM SAUCE, AUTUMN VEGETABLES WITH CHESTNUTS, 
TRUFFLED LINGUINE   CHF 47.50 
 
SOUFFLÉED VENISON SCHNITZEL IN PUMPKIN SEED CRUST 
WITH WARM POTATO-NÜSSLI SALAD AND CREAMY BACON- 
BRUSSELS SPROUTS  CHF 39.50 
 

DEAR GUESTS 
ON REQUEST AND WITH ADVANCE NOTICE, WE ARE HAPPY TO PREPARE A WHOLE 

VENISON SADDLE BADEN-BADEN FROM LOCAL FORESTS FOR 4 PEOPLE. 
FOR FURTHER QUESTIONS, OUR SERVICE STAFF WILL BE PLEASED TO ASSIST YOU. 
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	Glazed, Smoked Duck Breast With grain salad, beetroot, red wine shallot, apricot-plum vinegar, quince-honey gel, and goat cheese-nut praline CHF 34.50
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