STARTERS

Starter Main

Mixed salad 18.50
Raw vegetables | Leaf lettuce

Lamb's lettuce 19.00
Bacon from Alpine pigs | Champignons

Lamb's lettuce 21.50
Game patties | Champignons

Sauces: House dressing | Sbrinz dressing
Olive oil and balsamic dressing

Tuna Sashimi 32.00
Leche de Tigre | Avocado | Vegetables

Duck liver terrine 28.00
Cherries from Oberwil | Tarragon | Brioche toast

Hand-cut tartare from Swiss pasture-fed beef 29.00
Parsley | Gruyere | Chanterelles | Brioche toast

FROM THE Soup PoT

Butternut squash soup 7 15.00
Styrian pumpkin seed oil | Pumpkin seeds

Chanterelle foam soup 16.00
Sautéed chanterelles

PASTA AND VEGETARIAN

Gnocchi di castagne al ragu di cervo 27.00 42.00
Potato and chestnut gnocchi | Venison ragu | Fontina
Kale | Nut butter

Hokkaido pumpkin crépinette \/ 44.00
Wild mushrooms | Vegetable stock | Pumpkin purée | Red cabbage

Ochsen Game Platter \7 38.00
Red cabbage | Brussels sprouts | Chestnuts

Egg spaetzli | White wine-poached pears

Lingonberries | Egg spaetzli | Wild mushroom sauce

Meat and whitefish are from Switzerland | Whitefish from Lake Zug
Sole from the Netherlands | Tuna from the Atlantic | Duck from France
Brioche is made in-house, bread and pastries are from Eigenbrotler and Fredy’s.
Our prices are in CHF and include 8.1% VAT.



FROM THE WATER

Poached fillet of Lake Zug whitefish
Champagne beurre blanc | Boiled potatoes
Cauliflower | Spinach

Pan-fried sole fillets
Salted lemon | Vadouvan | Potato mousseline | Courgette

FROM THE FOREST

Venison in pepper sauce
Bacon | Grapes | Bread cubes | Egg spaetzli
Red cabbage | Chestnuts

Pan-fried venison escalope
Wild lingonberries sauce | Egg spaetzli | Red cabbage
Brussels sprouts | Chestnuts | White wine-poached pear

Pink-roasted saddle of venison
Game cream sauce | Red cabbage | Egg spaetzli
Chestnuts | Parsley

OCHSEN CLASSICS

Pan-fried veal liver
Butter | Herbs | Sage | Rosti | Market vegetables

Zurich-style veal strips
Cognac cream sauce | Champignons | Rosti | Market vegetables

Thurgau apple-fed pork chop approx. 00 Gr.
Mustard jus | Saffron Carnaroli risotto | Market vegetables

Stroganoff from Swiss pasture-fed beef fillet
Handmade tajarin | Market vegetables

Chateaubriand from Swiss pasture-fed beef fillet
From 2 People

Béarnaise sauce | Fried potatoes | Vegetable platter | Leaf spinach

Our vegetarian dishes are labelled with this label.
For vegan dishes and food intolerances,
please contact our service staff.
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