
 

Menu 
Monday March 18th to Sunday March 24th 2024 

 
            according to the recipe from Hiltl                                                                           contains nuts                                     We reserve the right to make any changes to the offer... 

 
Monday Tuesday   Wednesday Thursday  Friday Saturday Sunday 

 
Egg dish Croissants  Scrambled eggs Pancakes Egg dish   

Lu
nc

h 

Ice tea 
 
Currywurst  
with spicy sauce 
 
Fried char fillet 
 
Crepes filled with mush-
rooms with tomato sauce 
 
French fries 
 
Mixed vegetables 
 
Glazed cucumbers 
 
 
 
Dessert 

Rivella 
 
Roast veal steak 
 
Breaded plaice fillet  
with homemade  
lemon mayonnaise 
 
Glass noodles  
with vegetables and  
Muh – Err mushrooms 
 
Alfredo – Pasta 
 
Carrots 
 
Cream celery 
 
Dessert 

Tea 
 
Lamb saddle fillet 
“Provençale” 
 
Fish dish 
 
Vegetarian dish 
 
Potato gratin 
 
Savoy cabbage 
 
 
 
 
 
 
Dessert 

Sirup 
 
Wild garlic veal Adrio 
with cream sauce 
 
Fish sticks 
 
Spaghetti  
with wild garlic pesto 
 
Polenta 
 
Beans 
 
Pak Choi 
 
 
 
Dessert 

Apple juice 
 
Meat skewer 
 
Fried skrei  
 
Pide 
 
Spaetzli 
 
Cauliflower 
 
Fennel 
 
 
 
 
 
Dessert 

 
 
 
 
 
Traditional Lyceum  
Alpinum Brunch 
 
Scrambled eggs 
 
Curried sausage 

 
 
 
 
 
Traditional Lyceum  
Alpinum Brunch 
 
Fried eggs with ham 
 
Capuns 

D
in

ne
r 

Springwater from Zuoz 
 
Consommé 
 
Crispy chicken wings 
 
Vegetarian dish 
 
Fried new potatoes 
 
Tomato 
 
Dessert 

Sirup 
 
Quiche Lorraine 
 
Vegetarian dish 
 
 
 
 
 
 
 
Dessert 

Apple juice 
 
Homemade Lasagne 
 
Vegetarian Lasagne 
 
 
 
 
 
 
 
Dessert 

Ice tea 
 
Pulled pork Burger 
 
Vegetarian dish 
 
Sweetatoes 
 
 
 
 
 
Dessert 

FORMAL DINNER 
 

Tomato Mozzarella 
Basil sauce 

 

Wiener Schnitzel 
French fries 

Broccoli 
 

Breaded veggi escalope 
French fries 

Broccoli 
 

Ellens dessert 
 

Grapefruit drink 
 
 
 
Dinner 

 
 
 

Rivella 
 
 
 
Dinner 


