
Dear guests, our team gladly advises you about ingredients that could cause allergic reactions or intolerances.   

All prices incl. VAT. 

Dishes marked with * can be ordered as small portions. Price reduced by 25% 

 

 
 
 
 

 

 
 

Summer Menu 
 
 
Apero   CHF 
 

Tell’s fricadel with homemade ketchup and red pickled onions  7.50 
 

Aperitif platter with  16.50 

Cow’s milk cream cheese, marinated olives, pesto and  

cured Swiss venison sausage   
  

Antipasti platter with pickled vegetables,   18.50 

stuffed peppers with herbal cream cheese and marinated olives 

 
Starters   
                  Main course 

Slow braised “Vitello Tonnato”   23.00/27.00 

Buffalo mozzarella with colourful tomato salad «ProSpecieRara» and basil 17.00/24.00 

“Minestrone” Homemade vegetable soup with Borlotti beans  12.50 

Grilled octopus, tomato and bread salad with coriander  18.50 

Tell’s salad with chickpea crisps  12.50 

Charentais melon with fresh mint and cured ham  19.00 
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Main courses 

 

Tells’s burger with beef shoulder tender, homemade BBQ sauce,   33.00 
crispy potato wings and radish salad with cumin 
 
Stuffed corn fed chicken with colourful tomato risotto and fresh basil  37.00 

 

„Capuns“– chard stuffed with dumpling dough and dry cured sausage  29.00* 

with a homemade milk and cheese sauce  

 

Kabier veal liver with fresh chanterelles, red onions, fresh herbs   38.00* 

and risotto or roesti 

 

Tell’s pork Cordonbleu with fresh vegetables and fried potatoes  38.00 

 

Grilled shoulder tender, fried chicory with shaved Sprinz cheese  41.00* 

served with potato wings 

  

 

Vegetable quiche with Tell’s salad    vegetarian   21.00 

 

Polenta with vegetables and Gambonzola  vegetarian  28.00* 

 

Capuns with vegetables and mushrooms   vegetarian   29.00* 

 

White wine risotto with fresh chanterelles or pesto  vegetarian  24.00* 

 

Tell’s veggie burger with quinoa patty and   vegetarian  28.00* 

and grilled vegetables  
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Dessert & Cheese  CHF 

Raspberry tartelette with creme fraiche from two persons 15.00  

 

Banana chip with vanilla ice cream and     10.50 

chocolate mousse with caramel dust 
 

Coconut creme Catalan garnished with maracuja    9.50 

 

Homemade Linzer tartlet     6.50 

 

Cheese with fig mustard and walnuts   14.00 

 

Gasparini Cornet (strawberry, vanilla or chocolate)     3.80 

 

Fruit sorbet per scoop     4.00 


