
We are glad to provide further Information on Allergens contained in the Menu upon Request. 

The Organic Egg 

 
Egg Dishes 

Boiled Egg | Fried Egg | Poached Egg 

Scrambled Egg | Omelette 

 

 

 

The Sides 

 
Tomatoes | Herbs | Mushrooms | Baked Beans | Baked Tomatoes | «Rösti» 

Cooked Ham | Bacon | Veal Sausages I Poultry Sausages 

 

Custom fillings for our egg dishes can be requested at any time through our 

service team 

 

 

 

The Dishes 

 
The Egg Benedict 

Pretzel Croissant, Spinach, Air-Dried Grisons Beef 

Poached Egg & Sauce Béarnaise  

 

The Egg Royal 
Butter Croissant, Avocado, Smoked Salmon, Poached Egg & Sauce Béarnaise  

 

The Green Egg 

Pretzel Multigrain Croissant, Avocado, Guacamole 

Poached Egg & Sauce Béarnaise  

 

 

 

The Healthy  

 
Egg White Omelette 
Feta Cheese & Leaf Spinach 

 

The Green Omelette  
Sour Cream & Tonburi 

 

 

 

The Exclusive 

 
Omelette, Crème Fraîche & Chives 

Osciètra Caviar 10 g | 45 

Osciètra Caviar 30 g | 92 

Including a glass of Lenoble, Intense Brut - 10cl 



We are glad to provide further Information on Allergens contained in the Menu upon Request. 

 

The Signatures 

 
Breakfast Burrito 

Potato, Egg, Cheddar, Chorizo, Jalapeños 

Avocado, Crispy Onions & Wheat Tortilla 

 

«Armer Ritter» 
Truffle Ham, Spinach, Brioche, Egg 

Truffle & Cress 

 

«Onsen Egg» 
Sea Trout Roe, Cured Salmon 

Potato Espuma, Dill, Wasabi & Croutons 

 

 

 

 

 

The Nice To Have 

 
The Avocado Crust 

Graham Toast, Sour Cream, Poached Egg, Flaxseeds & Garden Cress  

 

The Tasty Panbread 
Pan-Fried Bread, Burrata, Cured Ham, Poached Egg, Arugula & Parmesan 

 

 

 

The Sweets 

 
The Fluffy Pancake  

Dulce de Leche, Maple Butter, Pistachio & Vanilla   

 

«Saltz» Bircher Muesli 
Seasonal Fruits & Spelt Crunch 

 

Banana Bread 
Clotted Cream, Cashew Nuts, 

Almonds & Seasonal Fruit Compote 

 

French Toast 
Apple, Pecan Nut, Cinnamon, Orange, Maple Syrup & Mint 

 

Belgian Waffle | Pancake | Crêpe 
Our Toppings 

Maple Syrup | Gianduja Cream | Seasonal Fruits I Vanilla Sauce 

Whipped Cream | Grand Cru Chocolate Sauce I Berry Ragout | Stewed Plums 
 

Seasonal Fruits 
According to Availability 

 



The country of origin of the dishes on offer, both from the buffet and our daily specials, is indicated directly at the 

buffet for your convenience. 

We are glad to provide further Information on Allergens contained in the Menu upon Request. 

The Daily Special 

 
We invite you to enjoy our changing Specials, available directly at our Buffet and 

they offer a delicious Variety to enhance your Experience. 

 

 

 

Porridge 

 
Whole Milk | Skim Milk | Lactose-Free Milk 

Soy Drink | Almond Drink | Oat Drink 

 

 

 

Good Morning Drinks 

 
Antioxidant 

Blueberry, Coconut, Banana & Blue Spirulina 

 

Green Smoothie 
Spinach, Arugula, Parsley, Celery, Apple, Pear & Moringa 

 

Vital Boost 
Ginger, Carrot, Orange, Turmeric, Pepper & Flaxseed Oil 

 

 

 

Sparkling 

 
Champagner 

Lenoble, Extra Brut 

10cl | 20 

Per Person à discrétion | 58 

Ruinart Rosé, Brut 

10cl | 33 

Per Person à discrétion | 95 

 

Non-Alcoholic 
French Bloom, Blanc 

10cl | 17 

Per Person à discrétion | 55 

 

 

 

 

 

 
Bacon: Switzerland | Beef: Switzerland & Argentina | Bread: Switzerland | Caviar: France | Chicken: 

Switzerland 

Cooked Ham: Switzerland | Cured Ham: Italy | Sea Trout Roe: France | Smoked Salmon: Norway 

Pork: Switzerland | Truffle Ham: Italy | Veal: Switzerland 

 



We are glad to provide further Information on Allergens contained in the Menu upon Request. 

Coffee & More 

 
Café Crème I Americano | Latte Macchiato | Cappuccino I Flat White 

Espresso | Espresso Doppio I Espresso Macchiato I Ristretto  

Milk Coffee | Hot Chocolate 

 

For your coffee selection, milk or a plant-based alternative can be chosen 

according to personal preference 

 

All coffee specialties are also available iced or decaffeinated 

 

 
 

Matcha & More 

 
Matcha Latte | Iced Oat Milk Matcha 

Iced Coconut Matcha | Iced Vanilla-Soy Matcha  

 

Extras:  Mango Purée | Strawberry Purée | Blueberry Purée  

 
 

 
 

 The Tea 

 
Black  

Earl Grey | English Breakfast | Darjeeling | Assam Halmari Blend 

 

Green  
Sencha Yamato | Hojicha 

 

Jasmin  
Chun Hao 

 

White   
Bai Mu Dan Sup 

 

Herbal   
Chamomile 

Moroccan Mint Tea 

Rooibos | Verbena 

Bernese Rose 

 

 
 

Fresh Juices 

 
Orange | Pineapple | Grapefruit | Ginger Shot 

  

Sustainable Indulgence: Coffee & Tea with Responsibility 

 
Our Coffee comes from the renowned Zurich-based Roastery Stoll Kaffee. Carefully blended with 60% 

Arabica and 40% Robusta Beans, it delivers a harmonious Aroma and a rich, full-bodied Taste. Stoll Kaffee 

prioritizes sustainable Sourcing and their Partnerships with Coffee Farmers to ensure the highest Quality and 

responsible Enjoyment. 

For our Tea Selection, we rely on Länggass-Tee, a distinguished Tea Manufacturer from Bern, known for 

crafting exquisite Teas with the utmost Care and Respect for Nature. 


