
2026

RAUCHLACHSTATAR
Gin-Gurken | gepickelte Zwiebeln

SAFRAN-LIMONENSÜPPCHEN
marinierte Flusskrebse

STEINPILZRAVIOLO
Pilzessenz

RINDSFILET «ROSSINI»
Selleriepüree | Romanesco



RESERVATIONS:

+41 44 250 53 63 info@zunfthaus-zimmerleuten.ch

incl. VAT

BRAISED CELERIAC WITH RAS EL HANOUT
pumpkin curry cream | wild broccoli | tarragon sauce

VEGETARIAN MENU
5 course menu CHF 105.00

pickled vegetables | "Belper Knolle" (cheese)

PROSECCO SOUP
with vegetable pearls

NEW YEAR'S EVE DESSERT VARIATION

TRUFFLE RISOTTO

BEETROOT CARPACCIO

2024NEW YEAR’S2026
MENU

• 5 course menu CHF 135.00 •
incl. VAT

SMOKED SALMON TARTARE
gin cucumbers | pickled onions

SAFFRON AND LIME SOUP
marinated crayfish

PORCINI RAVIOLO
mushroom essence

BEEF FILLET «ROSSINI»
celery purée | Romanesco

NEW YEAR'S EVE DESSERT VARIATION
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