
  

SEASONAL SPECIALTIES 

____________________ 

  

 S T A R T E R S 

Avocado à la vinaigrette (v) 18.— 
Avocado with crab meat  42.— 

 Burrata Pugliese on herb salad (v)  21.— 
 Beetroot apple salad with horseradish (v)  21.— 
 Vegetarian Tatar «Kronenhalle» (v)  33.— 

Sashimi of tuna with sweet and sour ginger 40.— 
Tomato carpaccio with baked South African scampi  42.— 

 

 Passatelli in brood 19.— 
 Asparagus soup (v) 19.— 
 Vegetable consommé (v) 22.— 
  

F I S H 
Ravioli with South African scampi and white curry 52.— 
Grilled fillet of sea bass, rosemary butter, potatoes, vegetables 65.— 
Char with caviar, asparagus, artichokes, potatoes white tomato sauce  74.— 
Grilled South African scampi, garlic and parsley, pilaf rice 96.— 

 
 M E A T 

 Veal escalopes with lemon, tagliatelle and spinach 60.— 
Fillet of beef "tegame" with herbs, roesti 71.— 
Mignons of veal fillet with morels and white asparagus 72.— 

 
V E G E T A R I A N  |  P A S T A 

 Whole roasted cauliflower (v)                                      ca. 25min 29.— 
 Strangozzi della quaresima  34.— 
 White asparagus with hollandaise sauce (v) 50.— 
 Sliced Planted Chicken «Kronenhalle» with roesti (v) 52.— 
 Planted Steak with buckthorn, pasta, vegetables (v) 52.— 
 

D E S S E R T S 

 Bachtelstein cheese and Tomme Fleurette with pear bread 23.— 
 Swiss strawberries nature 19.— 
 Lemon pie 20.— 
 

(v) = vegetarian dish 
 ______________________________________________________________________________________________________ 

We recommend the following with the above specialities: 

 Cuvée «Princesse», Languedoc AOC, Domaine Picaros, France 1.0 dl 13.00 

 Insoglio del Cinghiale, Toscana IGT, Tenuta di Biserno, Italia 1.0 dl 13.00 
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