Menu & Drinks



Sharing is caring

Mix and match | our menu is designed to be shared

Mesclun salad

wild garlic dressing | pear | walnut 18,50 CHF

Asparagus salad

with halibut 28,50 CHF

Swiss beef tataki

kohlrabi carpaccio | baby leaf chicorée 28,50 CHF

Flamed miso salmon

Swiss mountain salmon | wheat salad 32,50 CHF

Swiss made Dumplings | selection of six pieces
planted chicken | roasted cauliflower
shiitake & chestnut

served with bamboo sprout salad 28,00 CHF



Poké bowl
rice | teriyaki tuna | wakame | mango | sprouts

28,50 CHF
Swiss beef filet burger

onion chutney | fermented cabbage | BBQ sauce

38,00 CHF
Smoked roastbeef
sauce hollandaise | white asparagus
pommes chateau 48,50 CHF
Dessert
Moelleux au chocolat
vanilla ice cream 14,50 CHF

Swiss Butter Milk DGme Vegan & glutenfree

15,00 CHF



Aperitif

Apérol Spritz 16,00 CHF
Hugo 16,00 CHF
Pommery Apanage Brut 0,11 17,00 CHF

Our favorite aperitif...

..Limoncello spritz | 14,00 CHF

Beer

Draft beer
Feldschlosschen 03l] 050 500|750 CHF

Alcohol free beer
Feldschlosschen 0,3l 6,00 CHF



White wine per glas

Sauvignon blanc
Siebedupf. Baselland, CH
0,111 0,75 8,50 | 58,00CHF

White Line | Blanc de blancs
Weingut Johner. Baden, D

0,111 0,75 9,50 | 65,00 CHF

Red wine per glas

Montepluciano d’'Abruzzo,
il vino dal tralcetto
Cantina Zaccagnini. IT

0,111 0,75 9,50 | 65,00 CHF

Chateau la tour de By
Medoc, F
0,111 0,751 10,00 | 68,00 CHF



White wine

Sauvignon blanc

Siebedupf. Baselland, CH
White Line, blanc de blancs
Weingut Johner. D

Bianco di Ciccio | Chardonnay
Cantina Zaccagnini. IT
Chardonnay

Hess Vinyard. USA

Clos de l'amic,

terre alta, ESP

0.75L | 58,00 CHF

0,750 | 65,00 CHF

0,75l | 65,00 CHF

0,751 | 75,00 CHF

0,75l | 55,00 CHF



Red wine

Wintersinger Pinot Noir
Siebedupf. CH
Montepluciano d’Abruzzo
il vino dal tralcetto
Cantina Zaccagnini. IT
Crianza, Ribera del Duero
Vina Sastre. ESP

Chateau la tour de By
Médoc, F

Sociando Mallet

Cru Bourgeoise. Haut-Medoc, F
Magari Ca’Marcanda

Tuscany, IT

0,75l | 54,00 CHF

0,75l | 65,00 CHF

0,751 | 68,00 CHF

0,75l | 65,00 CHF

0,75l | 95,00 CHF

0,751 | 119,00 CHF



Gin
Local Gin Tonic
Swiss Blended Gin | handcrafted in Basel

Smoked & salted Gin
Swiss Blended Gin
Summer Gin 4 cl 18,00 CHF

Bombay Sapphire Gin 4cl 14,00 CHF

with Swiss Mountain Spring Tonic

Digestif
Whiskey | Bowmore 4cl 16,00 CHF
Grappa | Reserve fumeé 2cl 950 CHF

Vieille prune | Etter 2cl 950 CHF



Water & juice
Rhazunser sparkling
Arkina still

Orange juice

Softdrinks
Coca Cola | Cola Zero
Swiss Mountain Spring Tonic

Apple spritzer

..our favourites
Homemade ice tea

Cucumis | cucumber & lime

0,81 | 9,50 CHF
0,8l ] 950 CHF

0,2l | 450 CHF

0,33l | 550 CHF
0,20l | 500 CHF

0,33l | 5,50 CHF

0.30L | 7,00 CHF

033l | 7,00 CHF



Hot beverages

Local roasted coffee from Casablanca Kaffee

Café creme
Espresso

Cappuccino

Tea | infusion

Local tea manufacture | London Tea
English Breakfast Tea

Verveine

Nana mint

Basler Lackerli & fruit

Ginger lemongras

Jasmine green tea

5,00 CHF
4,00 CHF

6,50 CHF

550 CHF



Deklaration | declaration

Heilbutt | halibut: Nordostatlantik (FAO 27) | North East Atlantic

Lachs | salmon: Norwegen | Norway

Thunfisch | tuna: dstlicher indischer Ozean (FAO 57) | East Indian Ocean

Rind | beef: Schweiz | Switzerland

Bei Fragen zu Allergenen wenden Sie sich gerne an unser Staff.

Please ask our staff if you have any questions regarding allergens.

Alle Preise sind in CHF und inkl. 7,7 % Mehrwertsteuer.

All prices are in CHF and incl. 7,7% tax.

Das Gesetz verbietet den Verkauf von Bier und Wein an unter

16-jahrige und Spirituosen an unter 18-jahrige.

Please note we don't sell wine and beer to unter 16 year olds and spirits to
unter 18 year olds.



