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VORSPEISEN FIRST COURSES

Tagessuppe
Soup of the day
8

Blattsalate | franzésisches
Hausdressing
Leaf salads | French house dressing

(e.g)
12

Fiinf Sorten sonnengereifte Tomaten
Burrata (ITA) | Basilikum

Five varieties of sun-ripened tomatoes
burrata (ITA) | basil

(a,ceqg)

22 /38

Rindstatar ,,Giesserei” Luma (CH)
Eigelbcreme | Nussbutter | Brioche
Beef tartare “Giesserei” Luma (CH)

egg yolk mousse | nut butter | brioche
(a,e,g,h,m)

28/44

.Giesserei” Burger (CH) | Rind 200g
Cheddar | BBQ | Kalbsspeck | Zwiebel
Gurke | Tomate | Blattsalat | Brioche

Country Fries

“Giesserei” burger (CH) | beef 200g | cheddar
BBQ | veal bacon | onion | pickle | tomato

leaf salad | brioche | country fries

42

L Bal

u Evurle

HAUPTSPEISEN MAIN COURSES

Orientalischer Gemiise-Couscous
Mini-Gemiise | Rouille-Dip
(Knoblauch-Safran-Mayonnaise) (vegan)
Oriental-style vegetable couscous

Baby vegetables | rouille dip

(garlic saffron mayonnaise) (vegan)

(a,c,fkm)

36

Tomatenrisotto
Confitierte farbige Tomaten
lauwarmer Biffelmozzarella

Krauterpesto (vegetarisch)

Tomato risotto | confit heritage tomatoes
buffalo mozzarella | herb pesto (vegetarian)
(ce)

38

Gebratene Doradenfilets (GR)
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Krauter-Zitronenbutter | Oliventapenade ' :

Ratatouille | Wildreis
Pan-fried sea bream fillets (GR) | herb lemon butter

olive tapenade | ratatouille | wild rice
(b,e)
44

Grillierte Maispoulardenbrust (FR)
Whiskey-Maisrahmsauce | Erbsen
Quetschkartoffeln mit Sour Cream
Grilled corn-fed chicken breast (FR)

whisky sweetcorn cream sauce | peas
smashed potatoes with sour cream

(a,ce,g.qu)
38

Rindsentrecote-Tagliata 180 g (ARG**)
Jus | Café de Paris | Ratatouille
Country Fries

Beef entrecote tagliata 180 g (ARG**) | jus

Café de Paris | ratatouille | country fries

(a,e,q)

Preise in CHF und inkl. 8..1% MwsSt.

R T U o

e e 1. [




e : ’
L A

o

i N

g

i

TN

GIESSEREI
OERLIKON

fes.aurant B

DESSERT

Marinierte Beeren & Sommerfriichte

Kokos | Granola | Basilikum-Sorbet
Marinated berries & summer fruits | coconut | granola | basil sorbet
(a,e,g,i)

16

Affogato Vanille | Espresso | Amaretto
Affogato Vanilla ice cream | espresso | amaretto
(e.9,9)

12

Griechischer Joghurt | Bio Honig aus dem Aargau | Walniisse

Greek yoghurt | organic Aargau honey | walnuts
(e/i)
8

Hausgemachte Glace
Vanille | Demeter-Joghurt | Schokolade

Homemade ice cream | Vanilla | Demeter yoghurt | Chocolate
(e.9)
6

Hausgemachte Sorbet
Melone | Johannisbeere | Basilikum
Homemade sorbet | melon | blackcurrant | basil

6

auf Wunsch mit Schlagrahm +2
Optional with whipped cream +2

SUSSWEIN

Cuvée 1858 Or Barrique Bonvin 2020
Bonvin / Wallis / Schweiz Sylvaner, Ermitage

10CL/ 15
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Preise in CHF und inkl. 8.1% MwSt.
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