HERMITAGE

Das Haus am See mit etwas Mehr

Barbecue

Starter buffet

Andalusian gazpacho

Marinated mushrooms with garlic

Mozzarella pearls with tomatoes and olive oil

Smoked wild salmon spicy marinated

Crispy prawns in herb olive oil

Pickled artichokes, aubergines, bell peppers, courgettes
and onions

Melons with hey flower-raw ham form ‘Schwyz’
Seafood salad on lime dressing

Salad buffet with iceberg salad and lattuce, cress,
argula

Vegetable salad, carrote-applesalade, cucumber salad,
Corn-curry salad, celery-pineapplesalad and red pepper

Dressings
Home-made dressing, ltalienne dressing,
Balsamicodressing, Vinegar & oil
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From the barbecue

Country-style sausages

Chicken breast Asian-style

Medallion Veal with thai curry marinade

Entrecote with mustard marinade

Australian lamb chop marinated with provencal herbs
Giant tiger shrimps brochette

Grouper fillet

Vegetable wraps

Corn cob

Marinated tofu with soya

Sauces

Pepper butter, sour cream, lime dip, sweet chili sauce

Side-dishes
Potato gratin, rice, roasted vegetables
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Sweet summer dreams

Fresh fruit salad, different berries, chocolate mousse
Yogurtcream, créeme brilée,
Whipped cream
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CHF 65.00 per person
Children CHF 2.00 per year of life until 12 years

Unless declared otherwise, our beef and poultry come
from Switzerland.
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