
S T A R T E R S

S E A S ONA L

Summer greens salad
berries, house dressing & herb crostini 15 .5

Half Artichoke
sun-dried tomato mayo, rocket, date tomatoes & parmesan 15.5

29.5

17 .5

24.5  /  37 .5

17 .5

41 .5

Caesar salad
romaine lettuce, parmesan, croutons
 + Swiss chicken breast and Glattal bacon (main course 32.5)

Beef tartar
Swiss beef, toast & butter
 + Cognac or Calvados 3.5
 + allumettes fries 7.5

Soup of the day
When it’s gone, itʼs gone

Lemon & Zucchini Risotto
datterino tomatoes, mascarpone & mint

Whole sea bream
oven-roasted (GR), caper butter, lemon & rosemary potatoes

Fregola Sarda
zucchini, tomatoes, olives, basil, burrata & pine nuts

12 .5  /  18 .5

23.5  /  32.5

Tagliata di Manzo
Irish Black Angus, rocket, datterino tomatoes & parmesan 49.5

Tomato and peach salad
burrata, fennel seeds, herbs & rocket
 + Swiss cured ham from Graubünden 6.5



Ravioli
by Patrizia Fontana, lemon, ricotta, diced tomatoes & butter sauce
 + king oyster mushrooms 4.5

C L A S S I C S

47.5

For questions regarding allergens, our team will be happy to assist you. All prices in CHF, incl. 8.1% VAT.

24.5  /  34.5

48.5

54.5

47.5

31 .5

26.5

12 .5

14.5

Zürcher Geschnetzeltes
sliced Swiss veal, mushroom cream sauce & rösti

Wiener Schnitzel
breaded Swiss veal escalope, lingonberries,
allumette fries or cucumber salad, poppy seeds & peperoncini

Entrecôte Café de Paris
200 g Irish Black Angus, gratinated, allumette fries

Swiss veal liver
apples, onions, Marsala jus & rösti

Kantorei Burger 
Swiss beef chuck, Swiss bacon, brioche bun
honey onions, sun-dried tomato mayo, cheddar & allumette fries
+ fried egg 3.50 | + king oyster mushrooms 4.5

Swiss style Meatloaf
from butcher Ziegler, roasted potatoes, sun-dried tomatoes & sour cream
 + fried egg 3.50

D E S S E R T S

Crema Catalana

Kantorei meringue with berries & vanilla ice cream

Chef’s chocolate brownie

Sorbets & ice creams by Sorbetto

Oliver’s cheesecake from the Pfannenstiel region

Side dishes
truffle fries 12.5 | allumette fries 7.5 | rosemary potatoes 7.5 | seasonal vegetables 7.5

13 .5

15 .5

Iced coffee 12.5 | Colonel 9.5 | Affogato 8.5 | Hot berry 13.5 

5.0
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