
Business Lunch.
Tuesday, 26 May - Wednesday, 3 June

Mixed leaf salad
with mustard vinaigrette, cranberries & croutons

Beetroot carpaccio 
with goat’s cheese, fennel salad, pine nuts, dill, Savoy mustard & balsamic dressing

Tomato cream soup 
with lentils, chives & crème fraîche

Coconut curry soup
with prawns, grilled pineapple & coriander

 

 

 

Cannelloni
with ricotta, walnuts, green peppers & tomato sauce 

 

 

Baked mushroom croquettes
with assorted salads with house dressing & mustard mayonnaise

Braised Swiss beef cheek 
in a chocolate jus

served with mashed potatoes, cauliflower & gherkins

Crispy Swiss pork belly sandwich
with aji mayonnaise, coleslaw, gherkins & apple 

 
Poached Swiss whitefish fillet, Zug-style
in a white wine and herb sauce

served with boiled potatoes & carrots

STARTERS

MENU OPTION 1  CHF 29.50

Pasta.

Vegetarian.

Meat.

MENU OPTION 2  CHF 34.50

Fish.

Meat.



Our Classics.

‘Open’ PERRON NORD burger 							            CHF 36.00 

Rotkreuz buffalo meat & Central Swiss beef medium-rare (180g)

on a toasted brioche bun with Aarewasser cheese,

fried bacon, gherkins, caramelised onions, lettuce & curry mayonnaise

served with Swiss fries

 

Zug Salad Bowl 									               

Swiss Salanova lettuce, marinated ebly, pickled carrots,

bread crisps, marinated beetroot, balsamic-glazed pearl onions,

cherry tomatoes & kohlrabi, with a rapeseed oil dressing

with Swiss grilled cheese 								            CHF 25.00

fried Swiss chicken breast strips 						           CHF 30.00

Homemade vanila meringue							           CHF 13.00

Marinated strawberries & vanilla ice cream

Dessert of the day 									            CHF 6.00 

Served in a handy WECK jar.

Dessert duo of the day 							           	    CHF 10.00 

A seasonal WECK jar served with a coffee or 

espresso

Our service team will be happy to provide you with information about what’s on offer

Homemade ice cream						                per scoop CHF 5.00

Our unique, homemade ice creams

served in a special ice cream bowl							     
vanilla - olive oil / chocolate - salted caramel
mango - banana / lemon - verveine Sorbet

For information on allergen notices, please contact the service team

DESSERTS


