Weisses Rossli
Menu

Salads & Starters

All salads with homemade dressing of your choice: French, Italian or balsamico

Green salad with croutons Q 8.50 CHF
Mixed salad with croutons . 10.50 CHF

Beef tartare “Rossli” refined with cognac, served with toast & butter
ca. 70 gr. / ca. 140 gr. 22.50 CHF / 36.50 CHF

Soups

French onion soup & 12.50 CHF
Porcini mushroom cream soup . 13.50 CHF

Specialties

Roast suckling pig 29.50 CHF

with cabbage salad

Original Viennese Fried Chicken m 26.50 CHF
% Swiss chicken breaded and fried in small pieces

with our homemade mild or hot sauce
Extra portion of homemade sauce 5.00 CHF

French fries . 7.50 CHF
Large French fries & 9.50 CHF

Crispy grilled pork knuckle 7 38.50 CHF

From the Heinzer butchery in Muotathal
served with French fries and cabbage salad

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.




Our Classics

Breaded pork schnitzel 29.50 CHF
with French fries and vegetables

Pork cordon bleu 35.50 CHF

filled with ham and Raclette cheese, served with French fries and vegetables

Vienna-style veal schnitzel 45.50 CHF
with parsley potatoes and cranberries

Lumberjack pork steak 30.50 CHF
with French fries, homemade herb butter and vegetables

Hunter’s plate 35.50 CHF
pork medallions with porcini mushroom sauce, buttered vegetables and spatzle

Ziirich-style veal stew 42.50 CHF
with butter rosti and seasonal vegetables

Fine veal liver with onion sauce 39.50 CHF
with butter rosti and seasonal vegetables

Pastry with meatballs 24.50 CHF

Puff pastry with veal meatballs and colorful vegetables

Wine Recommendation

1dl Flasche
Urban Cuvée Blanche 8.00CHF 52.50 CHF

Bouquet: Intense aromas of nutmeg, citrus fruits, and grapefruit with a slightly floral character.

On the palate, soft, with fresh acidity, good body, aromatic, citrus fruits, and nutmeg.
Grape varieties: Viognier, Muscat, Riesling, Silvaner, Amigne, Sauvignon Blanc —

1di 5dl Flasche
Aigle les Murailles AOC Chablais (white and red wine) 6.50 CHF  35.50 CHF

Bouquet: On the nose, fine and delicate aromas of linden blossom, minerals, and chalk.

On the palate, fruity elegance with a bouquet of mango and linden blossom. The finish reveals
a remarkable harmony that unites grace, elegance, and sweetness.

Grape variety: Chasselas

Bouquet: Les Murailles en rouge is a perfectly balanced blend of red grape varieties, exuding
aromas of blueberries and blackcurrants with delicate notes of licorice, eucalyptus, and
black pepper. Dense and flavorful, wonderfully rounded, supported by tannins.

Grape varieties: Pinot Noir, Gamay, Gamaret

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.




Fish Specialties

From Swiss lakes

Trout fillet (Briiggli-Sattel)
with boiled potatoes and grilled vegetables

Perch fillets “Zug style”
in a tarragon, white wine, and alpine herb sauce with boiled potatoes and vegetables

Pikeperch nuggets “Zurich style”
with homemade tartar sauce and French fries

Vegetarian Specialties

Kasespatzle .
with regional alpine cheese and roasted onions

Eggplant cordon bleu &

filled with alpine cheese and French fries
Homemade tagliatelle in a creamy mushroom sauce .

Homemade tagliatelle «Salerno» &
with homemade pesto, Mozzarella di bufala, cherry tomatoes, rocket and Parmesan

Some menu items are also available as a smaller portion

Kids Menu

Homemade chicken nuggets with French fries
Small breaded pork schnitzel with French fries
Portion of French fries ®

Desserts

You will find delicious desserts on our dessert/ice cream menu. For example:

Homemade apple strudel .
Kaiserschmarrn 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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