
 

Menu 
served as it should be 
100% organic beef tatare with  
condiments, brioche toast and butter. 
Mild, medium or sharp as choice 
 

   

  

  

+ Cognac, Whiskey or Calvados    

with feta cheese, cherry tomatoes, olives 
and cucumber.  
+ chicken breast  
+ house smoked salmon  

homesmoked  
with apple-horseradish creme, brioche-
toast and butter

classic and crunchy!  
Romaine lettuce, turkey breast, parmesan  
croûtons and ceasar dressing   
+ chicken instead turkey  

Local salad leafes, turkey breast, feta, 
cherry tomatoes, cucumber, zuchini, 
aubergine, olives, croutons, house dressing  
+ chicken instead turkey  

  
Tomato-arugula salad with buffalo 
mozzarella, fresh basil, red onions, Ligurian 
olives, balsamic vinegar and olive oil

  
Grilled turkey breast with basmati rice and  
bean sprout salad  
 

  
Spaghetti Aglio & Olio e Peperoncini,  
with fresh herbs, onions, cherry tomatoes 
and grilled strips of Redfish & ocean perch  
  

with crème fraîche, goat cheese,  
fresh tomatoes, caramelised walnuts, apple, 
honey 
 

with mozzarella, parmesan und 
tomato sauce 
 

with mozzarella, parmesan und  
 
 
 
 
 
 
 
 
 
 
 
 

*180g, 100% beef, minced daily,  
 oven onions, lettuce, tomatoes, 
mayonnaise  
 

*180g, 100% beef, minced daily,  
mountain cheese, oven onions, lettuce, 
tomatoes, mayonnaise  
 

Turkey, cheddar, nachos, sour cream, 
mayonnaise, jalapeños, tomatos, lettuce – 
served in a yellow bun  
+ chicken instead turkey  

Pulled pork right out of the apple wood 
smoker, cole slaw, apple, lettuce, mayonnaise 
and BBQ-cranberry sauce

Thinly sliced roast beef, cheese, oven onions, 
cream cheese, mayonnaise and pickle. , served 
with french fries 
 

Vegetables-Patty with cheddar, mayonnaise, 
BBQ-cranberry sauce, tomatos, lettuce, fresh 
cucumber  

*180g, 100% beef, minced daily 
truffle mayonnaise, parmesan, arugula, 
tomato – served in a black bun, and with 
french fries 
 

 
with classic seasoning or Spicy BBQ  
+ french fries  
+ Café de Paris sauce  
 
The secret of our crispy chicken wings is a 
legendary and old spice recipe. That’s all 
we’re going to say!
 

 
*200g Swiss Prime beef steak cooked for 
hours «low and slow» to a perfect medium, 
then chargrilled over open fire, served in 
slices. 1 side dish and 1 sauce included 

each additional 100g*  
Perfect to share: As of 500 g served on a 
butcher’s block 

All prices in CHF incl. 7.7% VAT, excl. tip. *gross weight, Our recommendation 
Dear guests, with pleasure our service team provides to you information with information with questions to contained allergens and additives. 
 



  

            Kids under 12 choose from the whole menu and pay only half. 
            Condition: order of dishes from the parents for normal price. 

Beverages 
 

0,1 l

 

with sparkling and refreshing 

house-prosecco Le Calle  

per person 

with exclusive house-Champagne  
from Frédéric Maletrez  
a limited selection for Mövenpick 
per person  

 

0,25 l 0,4 l 0,5 l

 
 

 0,4 l 0,8 l

(sparkling)

(still)
 
 

 0,2 l 0,33 l

 
 

0,33 l

 

  

0,1 l

Chardonnay, Colombard, Verdelho,Viognier 
Robert Mondavi, California (USA)  

Selection Mövenpick 
Valais (CH) 

Verdejo 
Bodegas Val de Vid, Rueda (ESP)  

Sauvignon Blanc, selected by Mövenpick 
Erich Scheiblhofer, Burgenland (AUT)  

Pinot Gris, Chardonnay, Muscat 
Staatskellerei Zurich (CH)  

Weissburgunder, Riesling  
Weingut Becker-Landgraf 
Rheinhessen (DE)  

Merlot Bianco 
Zanini Sulmoni, Ticino DOC 
Ticno (CH)  

Chasselas,  
Aigle Chablais AOC, Henri Badoux 
Vaud (CH)  
 
 
 

0,1 l

Tempranillo, Garnacha 
Rioja DOCa, Unión Viti-Vinicola (ESP)  

Cabernet Franc, Merlot 
Rosato Bolgheri DOC, Poggio al Tesoro 
Toscana (IT)  

Primitivo 
Masseria Pietrosa, Cantine San Marzano 
Apulia (IT)  
 
 
 
 
 
 
 
 
 
 
 
 

  

0,1 l

Cabernet Sauvignon, Merlot, Barbera, Syrah 
Robert Mondavi, California (USA)  

Malbec, Syrah, Bonarda 
Mendoza (ARG) 

Nero d’Avola 
Sicilia (IT)  

Merlot 
Zanini Sulmoni, Ticino (CH)  

Pinot Noir, Diolinoir, Cornelin  
Vin de Pays Suisse, (CH)  

Masseria Pietrosa, Cantine San Marzano 
Apulia (IT)  

Tempranillo, Garnacha, Graciano 
Rioja (ESP)  

Corvina, Corvinone, Rondinella 
Ai Colli, Vivaldi, Venetia (IT)  

Cabernet Sauvignon, Merlot, Malbec 
Six Eight Nine Cellars von Cur 
California (USA) 

Cabernet Sauvignon, Cabernet franc 
Bolgheri Sassicaia DOC 
Tenuta San Guido, Toscana (IT)  
 
 
 

  

 

(hot milk, milk foam Espresso)

Darjeeling, peppermint, rose hips, fruit tea, 
green tea, vervain, chamomile, rooibos, Earl 
Grey
 

 


