OCHSEN

Appetizers

Entrées

(V) Summer leaf salad | Grilled watermelon | Cherry tomatoes | Cro(itons | Basil

Feuilles de salade estivale | pastéque grillée | tomate cerise | croltons | vinaigrette basilic
(A.FL.M.N.O)

(V) Frisée lettuce | Crostini | Toasted goat cheese | Honey | Thyme | Apple | Hazelnut-Vinaigrette

Frisée | crostini | chévre roti | thym | pomme | vinaigrette aux noisettes
(A.G.H.M.0)

Wood-smoked beef tartare | Roasted apple | Herbsalat | Cured egg yolk | Brioche

Tartare de Beeuf fumé | Calvados | pomme rétie | salade d’herbes | jaune d’ceuf confit | toast brioché
(A.C.D.G.LM.O)

Bremgarten trout tartare | Charentais melon | Cucumber | Granny Smith apple | Dill oil
Finger Lime
Tartare de truite de Bremgarten | melon de cavaillon | concombre | pomme Granny smith | huile d'aneth

citron caviar
(A.D.G.L.M.O)

(V) Swiss burrata from the Marbach mountain diary | Heirloom tomatoe varieties | Melon | Basil

Olive oil | Grilled Focaccia

Burrata suisse de la fromagerie Marbach | tomate ancienne | melon | basilic | huile d’olive | Focaccia grillée
(A.G.LM.O)

(V) Poached egg | Chanterelle fricassee | Corn mousseline | Glazed spring onions

Golden brioche

CEuf poché | fricassée de girolles | mousseline de mais | oignons nouveaux glacés | brioche dorée
(A.CG.0)

Pan-fried duck liver| Roasted apricot | Fresh almonds | Sherry vinegar | Savory

Foie gras de canard poélé | abricot r6ti | amande fraiche | vinaigre de Xéres | sarriette
(LO)

Soup

Soupe

(V) Tomato and strawberry velouté | Basil oil | Balsamic cream | Lemon and basil sorbet
Velouté de tomate et fraise | huile de basilic | creme de balsamique | sorbet citron-basilic
(0)

Vegetarian
Végétarien

Grilled eggplant | Ratatouille | Feta and coriander cream | Wild herb salad | Roasted potatoes
Olive tapenade
Aubergine grillée | ratatouille | creme de feta & coriandre | salade herbes fraiches sauvage

pommes de terre nouvelles | tapenade
(G.LO)
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OCHSEN

WARM DISHES

Plats chaudes

Meat
Viande

Prime beef fillet | Pepper sauce | Cognac | Fine ratatouille | Olive oil potatoes

Prime filet de boeuf | poivre noir concassé | Cognac | fondue Nigoise | pomme a Uhuile d’olive
(G.LO)

Lamb entrec6te | Herb crust | Lemon-thyme jus | Rosemary potatoes | Zucchini

Entrecote d’agneau | cro(te d’herbes | jus thym-citron | pommes de terre sautées | courgette
(AG.LM)

Veal steak | Chanterelle mushrooms | Tagliolini | Cream | Peas

Steak de veau poélé | girolle crémée | tagliolini | petit pois au beurre
(G.L.O)

Braised beef cheeks Provencal style | Bacon | Pearl onions | Champignons | Tagliolini

Joue de beeuf braisée fagon Daube Provencal | lardon | oignons grelot | champignons | tagliolini
(ACG.LO)

Fish
Poisson

Masu salmon | Tomato compote | Black olives | Braised fennel | Lemon butter

Confit lemons | Olive oil potatoes

Saumon Masu | fondue de tomate | olive noire | fenouil braisé | jus citronné | citron confit | pomme a Uhuile d’olive
(D.LO)

GRILL

Prime Beef Entrecote 220gr
Prime Beef Filet 150gr

Prime Cote de boeuf 500gr (bone in)

A garnish of your choice A sauce of your choice
Roasted Potatoes Béarnaise (C,G,0)
Tagliolini Café de Paris

Pommes a Uhuile d’olive
Fondue Nigoise
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OCHSEN

SEIT 1596.

Explanation

Beef

Veal

Lamb

Pork

Masu Salmon
Trout

Duck Liver
Eggs

Burrata

Bread

Switzerland (Prime Quality)
Switzerland (Prime Quality)
New Zealand

Switzerland

Switzerland (Sins AG)
Switzerland (Bremgarten AG)
France

Switzerland

Switzerland

Switzerland




