
From the Giessbach domain   V - Vegetarian  V+ -  Vegetarian / Vegan available  G – Gluten free available  

All prices in CHF and incl. 8.1% VAT.  

 

 
 

STARTERS  

GIESSBACH SALAD BOWL FOR SHARING  GV+  

Leaf salad  vegetables  seed crisps   cress   garden herbs   honey dressing  

P .P .  11 

SOUP OF THE DAY  GV+  12  

WARM VEGETABLE QUICHE  V  

Herb salad   pickled onions  

19  

RU BIGEN SAL MON TROUT  TARTARE  G  

Crème fraîche  mustard   cucumb er  brioche  radish   

2 3  

G IESSBACH VEAL PAS TRAMI G  

Wild garlic   broccoli   egg yolk   

2 1 

 

MAIN COURSES  

RISOTTO  TICINESE  V+  

Abegglen alpine cheese   tomatoes   herbs 

2 9  

RAVIOLI  WITH CREAM CHEESE FILLING  V  

Green asparagus   wild garlic   

3 2  

MARIN ATED CABBA GE TURNIP G V +  

Kerns mushrooms   tempeh  honey glaze   garlic ma yonnaise  

3 1 

GIESSBACH VEAL ROAST  G  

Herbal  cream sau ce  spätzli  shallots   carrots   

4 2  

RUBIGE N CHAR G  

Agastache  beurre blanc  black lenti ls   baby lettuce   

4 1 

ELISA «KEBAB » (V)  

Minced Giessbach veal   flat bread   Meiringen yoghurt  chickpeas    

white cabbage   fruity chili sauce  

3 2  

 

D ESSERT S  

S OUR CREAM  MOUSSE  GV  

Rhubarb   lemon balm  ice cream   

14  

«OPERA »  V  

Honey buttercream   ganache  crumble  fir shoot  sorbet 

15  

ICE CREAM OR SORBET OF THE DAY G V +  

With whipped cream  

6  

+1.5 

ALPI NE CHEESE FROM AL LURNIG ADELBODEN 2024  G V  

Apple chutney  Swiss pear b read 

14  

 
 


