
 
 
 
 

 
 

The Fresh-Market Summer Kitchen 
 
 
Apéro CHF 
 
Tell’s Frikadelle (meatball) with homemade ketchup, pickled red onions 8.00 

Apéro Plate with 

Cream cheese (cow), marinated olives, 18.50 

“Tujetscher” sausage (deer and chamois) 

Vegetarian with Crostini, aubergine mousse and hummus 

 

Antipasti Plate with pickled courgettes, eggplants and peppers, 

marinated olives, cream cheese (cow) and anchovies 19.50 

 

 

Starters  
                  Hauptgang 

Finely cut regional 22.00/28.00 

on arugula with parmesan and lemon herbs vinaigrette 

Burrata on colorful tomato salad from "old tomato varieties" 18.00/25.00 

with fresh basil  

Red bell pepper gazpacho with Charentais melon 12.00 

Pulpo salad with lemon-chilli vinaigrette 19.50/26.00 

Tell’s Summer Salad with Fabian’s house dressing 12.50 

with colorful tomatoes, arugula and linseed crackers  

Alle Preise in CHF & inkl. MwSt. 

 



 

 

 

Main dishes 

 

Tell’s Burger with Natura Beef mince and “Kaltbach” raclette cheese 33.00 

with Fabian`s BBQ Sauce, served with crispy potato wedges  

and market-fresh summer salad with old varieties 

 

„Capuns“ stuffed chard with “Spätzli” dough and savoury salsiz (sausage) 29.00* 

with a light milk broth, handmade according to home recipe  

 

„Kabier“ liver by Sepp Dähler from Appenzell with fresh chanterelles, 38.00* 

red onion and deliciously fresh herbs from our own garden 

With Rösti or delicate Risotto 
If Kabier liver is not available, we offer Jenzer’s Natura Beef liver instead. 

 

Tell’s Cordonbleu with free-range pork, smoked ham 39.00 

and Urner alpine cheese, with fresh vegetables and potato wedges  

 

Irish beef entrecôte gratinated with homemade „Café de Paris“ überbacken 47.00* 

with arugula and potato wedges 

 

Warm boiled Natura Beef brisket with horseradish, 36.00* 

Vegetable salad with summer varieties and potato wedges  

 

Vegetarian Quiche with Tell’s salad vegetarian 22.00 

 

Homemade Tagliatelle with mediterranean veggies and Burrata vegetarian 28.00* 

 

„Capuns“ with veggies and chanterelles vegetarisch 29.00* 

 

Tell’s Vegi Burger with Halloumi, elderflower and grilled veggies vegetarisch 29.00 

 
Alle Preise in CHF & inkl. MwSt. 

Dishes with an * can be ordered as small portions. 25% price reduction. 

 



 
 

 
 
 
 
Dessert & Cheese CHF 
 
 

 

Warm compote of Saturn peaches 11.50 

with vanilla ice cream and chocolate cornflakes 

 

Chriesiwähe  cherry tart with regional cherries  9.50 

 

 

Crema Catalana 9.50 

 

 

Homemade “Linzer” tartlet 6.50 

 

 

Cheese from Alex Wirth 15.00 

with fig mustard and walnuts 

 

 

Gasparini Zolli-Cornet: 4.00 

 

 

Fruit sorbet and ice cream per scoop 4.50 

 

 

Alle Preise in CHF & inkl. MwSt. 


