
P a n - s e a r e d  l e g  o f  l a m b  “ à  l a  D i j o n ”  /  p e a s  /
p e a r l  o n i o n s  /  n e w  p o t a t o e s  /  g a r d e n  c r e s s

C r e a m y  p u m p k i n  r i s o t t o  /  r o a s t e d  p u m p k i n  /
s a g e  p e c o r i n o  / p i n e  n u t s

R o a s t e d  c o r n - f e d  c h i c k e n  /  c r e a m y  c h i c k e n  s a u c e  /
b r a i s e d  l e g u m e s  /  p o t a t o  w e d g e s  /  p a r s l e y

R o a s t e d  b r e a d  d u m p l i n g s  /  c r e a m y  m u s h r o o m  s a u c e  /  r e d
c a b b a g e  /  b r u s s e l s  s p r o u t s  /  c h i v e s

P o r k  n e c k  s t e a k  /  s a u t é e d  o n i o n  s a u c e  /  s a u e r k r a u t
b r e a d  d u m p l i n g s

P o t a t o  g n o c c h i  /  s a g e  b u t t e r  /  k a l e  /  g l a z e d  b e e t s
f r e s h  g o a t  c h e e s e  /  w a l n u t s

A l l  p r i c e s  a r e  i n  C H F  i n c l .  V A T .

BU
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AN
T small salad or soup of the day

meat/fish CHF 28.– / vegetarian CHF 25.–
seasonal + CHF 6.– 
in addition to the menu +CHF 3.–
always for free on fridays with the menu or main
course

starter
menu of the day
daily dessert

M O N D A Y

T U E S D A Y

W E D N E S D A Y

T H U R S D A Y

B r a i s e d  b e e f  r a g o u t  /  r o o t  v e g e t a b l e s
T i c i n o  p o l e n t a

p a p p a r d e l l e  /  t o m a t o - s q u a s h  s a u c e  /  s w i s s  c h a r d  /
b u r r a t a  c r e a m  /  m a g g i a  p e p p e r

D A I L Y  M E N U

F R I D A Y

G o l d m a r k e l e n  f i l e t  g l a z e d  w i t h  t e r i y a k i  s a u c e
p a k  c h o i  /  j a s m i n e  c o c o n u t  r i c e

S t i r - f r i e d  u d o n  n o o d l e s  /  a s i a n  s a u c e  /  b r o c c o l i
s h i t a k e  /  p o i n t e d  c a b b a g e  /  g r e e n  o n i o n  /  s e s a m e

Pan-Seared beef entrecôte steak /  red wine sauce
king oyster mushrooms / glazed carrots /
mashed potatoes
CHF 35.–

WEEKLY SPECIAL:


	BAR BISTRO RESTAURANT
	BUCKHUSER
	DAILY MENU
	starter
	menu of the day
	daily dessert
	small salad or soup of the day

	WEEKLY SPECIAL:
	Pan-Seared beef entrecôte steak /  red wine sauce  king oyster mushrooms / glazed carrots /       mashed potatoes
	CHF 35.–
	MONDAY
	Pan-seared leg of lamb “à la Dijon” / peas /           pearl onions / new potatoes / garden cress
	Creamy pumpkin risotto / roasted pumpkin /           sage pecorino /pine nuts

	TUESDAY
	Roasted corn-fed chicken / creamy chicken sauce /         braised legumes / potato wedges / parsley
	Roasted bread dumplings / creamy mushroom sauce / red cabbage / brussels sprouts / chives

	WEDNESDAY
	Pork neck steak / sautéed onion sauce / sauerkraut bread dumplings
	Potato gnocchi / sage butter / kale / glazed beets   fresh goat cheese / walnuts

	THURSDAY
	Braised beef ragout / root vegetables                                  Ticino polenta
	pappardelle / tomato-squash sauce / swiss chard /           burrata cream / maggia pepper

	FRIDAY
	Goldmarkelen filet glazed with teriyaki sauce           pak choi / jasmine coconut rice
	Stir-fried udon noodles / asian sauce / broccoli  shitake / pointed cabbage / green onion / sesame
	All prices are in CHF incl. VAT.





