
SUMMER LUNCH

S T A R T E R S  
beet-pickled hard boiled eggs   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4
fried smashed potatoes, special sauce  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 
speck & melon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
spinach soup, lemon cream, chives .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .4/7
split pea soup, smoked ham   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .4/7 

S A L A D S
 

“grüner” salad — lettuces, carrots, fennel, 
chiogga beets, celery, scallions, cucumbers, 
cherry tomatoes, sunfl ower seeds, pretzel croutons .  .  .  .  .  .  .  .  .  . 9 
belgian endive, gruyère, speck, toasted walnuts, 
chives, creamy mustard vinaigrette, 7 minute egg  .  .  .  .  .  .  .  .  .  11
green beans, duck breast, blackberries, hazelnuts,
riesling vinaigrette, crispy shallots  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12
sliced fl atiron steak, lettuces, watercress, beets, 
green beans, horseradish crème fraîche   .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

S A N D W I C H E S
 

“swiss cuban”— griddled pork loin , speck & gruyere, 
pickles, dijon mustard, potato salad   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
BLB — smoky bacon, beets, lettuce, avocado,
whole grain bread, cabbage salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
grilled zucchini, eggplant, herbed cream cheese,
whole wheat-walnut bread, arugula salad   .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
grilled chicken breast, serbian red pepper relish,
mustard greens, potato bun, cabbage salad   .  .  .  .  .  .  .  .  .  .  .  .  . 8
country pâté, whole grain mustard, pickled onions, 
cornichons, pan de mie, potato salad.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

S P E C I A L S
 

cup of soup & half sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
half a sandwich & small grüner salad.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
cup of soup & small grüner salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
cured meat & cheese plate — speck, salame gentile, 
spicy coppa, liverwurst canapé, pork terrine, gruyere, 
blue d’aosta, pickles, pretzel, beet-pickled egg .  .  .  .  .  .  .  .  .  .  .  11

E N T R E É S tarte fl ambée — alsatian “pizza” w/ onions, 
smoky bacon & crème fraîche.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
house made bratwurst, pretzel roll, sauerkraut
sweet mustard, potato salad.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
hamburger, potato bun, fontina cheese,smoky bacon, 
pickled onions, pickles, aïoli, fried smashed potatoes  .  .  .  .  .  .  .  10
maultaschen - swabian “ravioli” fi lled with spinach
beef and pork, served in broth with peas & chives  .  .  .  .  .  .  .  .  .  10
spätzle, mushrooms, crème fraîche, herbs, fried shallots .  .  .  .  .  .  12 
zucchini-ricotta dumplings, fava beans, snap peas,
butter, parmesan  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 
grilled golden trout, herb salsa verde, hazelnuts
asparagus, yukon gold potatoes   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 


