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Welcome!
As always, we put together a selection 

of dai ly menus and f ine classics for
you. Enjoy your lunch according to your 

taste.
Bon Appetit

Dear guests

We use meat from Swiss production. Excep-
t ions are special ly declared.

On request, our employees wil l  be happy to 
inform you about ingredients in our dishes 
that could tr igger al lergies or intolerances.

Prices in CHF including VAT. 

Invoices in Euro are issued at the current 
dai ly exchange rate

 vegetarian  vegan  gluten-free

STARTERS FROM BUFFET
Salad Bowl    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7,-

Salad Plate á discrétion    .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16,-

Soup of the Day  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7,-

LIGHT & TASTY
Tarte flambée “Pullman style”  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23,-
Bacon   | crème fraîche | creamed cabbage | grapes | chives

Roasted SWISS salmon „Winemaker style“   .  .  .  .  .  . 39,-
Riesl ing-sauce | grapes | chanterel les | croûtons | creamed cabbage | parsley
Risotto

Trofie  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24,-
Amatric iana style | Pecorino

DAILY MENU
from 22.01. until 26.01.2024

A soup of the day or a salad bowl included

25,-

Monday
Veal pojarski  | cucumber mustard sauce | kohlrabi | pi laf r ice

Tuesday
Roasted cornfed chicken breast  (F) | glazed carrots | potato mil le feui l les

Wednesday 
Spinach gnocchi and gratin with mountain cheese | pepperoni-paprika sauce | fr ied onions

Thursday
White veal stew  | mushrooms | Elbow Pasta with leek

Friday
Breaded pangasius f i l let  (VNM) | creamed spinach | steamed potatoes

CLASSICS
Veal sausage Basel Style  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25,-
braised onions | Pinot Noir sauce | cress | french fr ies

Wiener Schnitzel   .  .  .  .  .  .  .  .  .  .small 33,- | large  .  . 46,-
Cranberr ies | lemon | anchovies | capers | french fr ies | small s ide salad

Black Angus-Beef (URY) Filet  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 45,-
„Pullmans Café de Paris“ butter or pepper- jus | french fr ies

SWEETS
Marbled cheesecake   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19,-
Salted caramel popcorn, cinnamon sauce

Sweet surprise of the day  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7,-

Ice Cream & Sorbet  .  .  .  .  .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4,-
Per scoop

ACTUAL
Pullmans Burger
Vegi Burger . . . . . . . . . . . . . . . . 26,-
Beef burger  „160g“ . . . . . . . . 29,-

all Burgers with:
cranberr ies | red cabbage | raclette cheese 
| braised onions | pepper-mayo | lettuce


