
 
 

APPETIZER & SOUPS 
 

Soup of the Day 11.00 
 

Cream of asparagus soup 14.00  
 

Piccadilly tomatoes 24.00 
Burrata | basil 
 

Mixed green salad 13.50 
 

Salad dressing of your choice: mustard | Italian | French 

 

HITS LE BAR DU BŒUF 
 

 

Classic Tartare from Swiss pasture beef 38.00 
Salted Swiss alp butter and brioche toast 
 

Ochsen Burger 33.00 
Lettuce | cucumber | cabbage | tomato | french fries 
 

BŒUF-Plate 36.00 
Serano ham | cooked ham | Grisons dried meat 

Coppa | matured Gruyere | Steinhauser Sbrinz 
 

PASTA & VEGETARIAN 
 

Spaghetti Pesto Genovese 28.00 
Fresh basil | pine nuts | olive oil 

Parmesan cheese | without garlic 
 

Asparagus risotto 39.00 
white and green asparagus | parmesan 
 

Homemade spinach-ricotta tortelloni 33.00 
Datterini tomatoes | mascarpone sauce 
 

Veal ravioli | sage butter  35.00 

 
Our prices are in Swiss francs and include 8.1% VAT 

 



 
 

CLASSICS 
 

Lake of Zug whitefish filet baked in beer batter 39.00 
Boiled potatoes | mayonnaise 
 

Calves’ liver sautéed in butter 40.00 
Fresh herbs | buttery Rösti potatoes 
 

Thinly slivered veal Zurich style 44.00 
White wine-mushroom cream sauce | buttery Rösti  
 

Veal Wienerschnitzel  44.00 
French fries 
 

Martin’s veal meat loaf 35.00 
Jus | mashed potatoes 
 

White asparagus 44.00 
Ticino cooked ham | spring potato | hollandaise sauce 

 

DESSERTS 
 

Fresh strawberries 16.00 
Vanilla ice cream | whipped cream from Steinhausen  
  

Original Zug cherry brandy cake 10.00 
 

Whipped ice coffee  13.50 

with Kirsch snaps from Zug 14.50 
 

Homemade ice cream and sorbets 
vanilla | mocha | chocolate  

lemon | plums | apple | rhubarb | strawberry 
 

1 scoop 6.00 | 2 scoops 11.00 | 3 scoops 15.00   

Steinhausen cream 1.50 
 
 

Declaration: 

All meat, fish, bread & pastries originate in Switzerland 

Mussels from north atlantic 
 

Our vegetarian dishes are marked with this     sign. 

For vegan dishes and any food allergies or issues,  

please notify our service team. 


