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Appetizers

Appetizer / Main Course
Leaf Salad
House dessing | Balsamic dressing 10.50

Assorted Salad

House dessing | Balsamic dressing 12.50
Burratina

Colorful tomato salad | Basil | Spring onion | Mixed greens | 15.00
Burrata

Salmon tartare from the misox valley
Smoked salmon | Sour cream | Chives | Parsley
Caperberry | Lemon zest 21.00 33.00

Classic tartare
Beef | seasoned mild | medium | or spicy |
Caperberry | Red onions | Mustard caviar 21.00 33.00

Soups
Mango-lemon cold soup

Refreshing cold soup 14.00

Riesling soup
Apple cubes | Bread croutons | Pea sprouts 14.00
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Main Courses

«Schiff's» schnitzel

Breaded pork schnitzel | Potato-cucumber salad | Cranberries 35.00
Breaded veal schnitzel | Potato-cucumber salad | Cranberries 45.00
Veal strips

Light cream sauce | Mushrooms | Fine butter rosti 45.00

Entrecote strips «Stroganoff» from Swiss beef
Tagliatelle 43.00

Beef fillet steakfrom Swiss beef with herb butter
Fitness salad | Melon slice | Baked potato | Sour cream 52.00

Vegetarian Dishes

Spaghetti «<Mannenbach»
Spaghetti | Spring onions | Cherry tomatoes |
Broccoli | Garlic | Pepperoncini 28.00

Homemade spring roll according to Thai recipe
On a bed of Asian vegetables 31.00
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Fish Dishes

Perch fillet «<Schone Miillerin”
Almond butter | Market vegetables | Roasted potatoes 44.00

Pike fillet from «Obersee»
Mannenbach white wine sauce | Market vegetables | Salt potatoes 44.00

Char fillet from Feldmann breeding
House herb sauce | Salt potatoes [Market vegetables 41.00

Rainbow trout from Kundelfinger Hof
Fitness salad | Melon slice | Baked potato | Sour cream 39.00

Crispy pike-perch

Swiss Alpine pike-perch | Crispy beer batter |

French fries | Homemade tartar Sauce 39.00
Small portion 31.00

Fitness crispy pik-perch
Swiss Alpine pike-perch | Crispy beer batter | Baked potato |

Seasonal salads 39.00
Small portion 31.00
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Fish Information

Pike fillet

The pike are caught by Reto Leuch in Landschlacht. Available while stocks last.
Pike-perch

As our lake in front of the house is unfortunately almost overfished, we have decided to
use Swiss farmed pike-perch. The Swiss Alpine pike-perch is treated as carefully as the
salmon in Lostallo without antibiotics.

Trout an rainbow trout

These are provided by our close neighbor, the Thurgauer Kundelfingerhof.

Char fillet
Origin: Feldmann fish farm & Akrimi Pfullendorf/Germany

Whitefish

Our whitefish come from Swiss wild catch.

Meat of the highest quality

Our meat comes from the butcher RETO RUST from Toggenburg or from the butcher Bell.
We only process Swiss meat.

For any intolerancesor allergies, please contact our service staff.
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