Weisses Rossli
Spring Menu with Asparagus

Starters

Asparagus soup «Williams» &
with fried pear dices and croutons, refined with ZZGRAGGEN Williams liqueur

Asparagus salad «Schwarzwald» .

white and green asparagus with mixed salad, wild garlic vinaigrette, Mozzarella and boiled egg

Main courses

White asparagus “Ticino-style” on Hollandaise sauce
with raw ham, rocket, tomatoes and Parmesan shavings, served with baby potatoes

White and green asparagus “Duo Classico” on Hollandaise sauce .

with fried mushrooms and baby potatoes

Lumberjack pork steak with white asparagus on Hollandaise sauce

with bacon potatoes

Asparagus “Rossli-style” with fried veal strips

with asparagus-saffron risotto, rocket and cherry tomatoes
Breaded pork schnitzel with white asparagus on Hollandaise sauce

Fried pikeperch filet

on braised vegetables, with asparagus and baby potatoes

Desserts

“Rossli Cherry-Schmarrn”

a pancake dish with kirsch (cherry liqueur) and warm marinated cherries, served with vanilla ice cream

Homemade Kaiserschmarrn &

a pancake dish with raisins, served with vanilla ice cream
Homemade apple strudel with vanilla ice cream .

All prices incl. VAT.
Please let our service team know if you have any food allergies or special dietary needs.
Meals marked with . are vegetarian.
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