LUNCH MENU

OldInn
Set Lunch Menu
Salad or Soup, Main Course, Espresso 42
Starters
Salmon Tartar 19 Popcorn Chicken 18 Mixed Green Salad (V) 11
Salmon, Capers, Avocado, Seaweed Basil, House Aioli Puffed Grains, Radicchio, Frisee
Gaijin Brussel Sprouts 17 0ld Inn Steak Tartare 25/42 Daily Soup 13
Smoked Tuna Flakes, Puffed Rice, Housemade Chipotle, Salted Please ask your Serving Staff .
Spicy Sauce Eggyolk, Focaccia, Butter
70g or 140g
Mains
Pastrami a la Katz Deli NYC 29 Dry Aged Wagyu Burger 33
Homemade Pastrami Beef, Cheddar, Onion Jam, Secret Sauce,
Sauerkraut, Secret Sauce, Fries Fries
Steak Frites 45 Sticky Roasted Porkbelly 325
Argentinian Entrecote (200g), Turkish Coffee, Green Apple, Fennel,
Chimichurri, Fries Green Chilli Sauce, Rice
i i 28 .
Fish & Chips , Roasted Chicken Caesar Salad 33
Mushy Peas, Tartare Sauce, Fries
Parmesan, Croutons
Roasted Seabass 29
Mixed Salad, Salsa Verde, Rice Boston Prawn Roll 30
. Brioche, Tiger Prawns, Spicy Cocktail Sauce,
Burrata Rice Bowl (V) 32 Herb Salad, fries
Snack peas, Radish,Chives,
Preserved Lemon dressing
Grilled Green Asparagus(V) 28
Hollandaise, Jalapefio, Sunflower Seeds
Desserts
Snickers Eclair 16 French Toast Tiramisu 16 Affogato (V)
Milk chocolate, Caramel, Peanut, Brioche, Mascarpone mousse, Cacao Vanilla Ice Cream

Vanilla ice cream

(V) - Vegetarian ORIGINS DECLARATION Pork - CH, ESP | Beef - ARG, CH, AUS, ESP, IE | Seabass - VN | Prawns - VN, NZ | Chicken
- CH, FR| Octopus - ESP | Scallops - JPN| Tuna - ESP, PT, NZ, MAR | Duck - NL, FR | Salmon- SCO | Bread - CH Please do ask about
allergens & inform us of dietary requirements. Meats from USA, NZ, AUS and South America may contain hormones and or
antibiotics. MwST included with bill.



LUNCH MENU

Old Inn

Mittagsmenu 42
Salat oder Suppe, Hauptgang, Espresso

Vorspeisen

Lachs Tartar 19 Popcorn Chicken 18 Mixed Green Salad (V) 11
Lachs, Kaperen, Avocado Creme, Basilikum, wiirziger Aioli Gepuffter Reis, Radieschen,
Tartar Sauce, Algen Staub Endivien-Salat

Gaijin Rosenkohl 0ld Inn Steak Tartare 25/42 Tagessuppe 13
Katsuobushi Flocken, gepuffter 17 Hausgemachte Chipotle, gesalzene Bitte Fragen Sie ihr

Reis, wiirziges Aioli Eidotter, Focaccia, Butter ServicePersonal.

70goder140g

Hauptspeisen

Pastrami a la Katz Deli NYC 29 Dry Aged Luma Wagyu Burger 33
Pastrami, Pomme.s. Fr.ites, Sauerkraut, Cheddar, Zwiebeln Marmelade, Hausgemachte
Hausgemachte Wiirzige Mayo Aioli, Pommes Frites (160gr)

Steak Frites 45 Klebrig Schweinebauch 20 5
Argentinisches Entrecote (200g), Chimichurri, Tiirkischer Kaffee, Griiner Apfel, .
Pommes, Salad . Fenchel, Griine Chilisauce, Reis

Fish & Chips 28 Roasted Chicken Ceasar Salad 33
Erbsen Puree, Tartare Sauce, Zitrone Parmesan. Croutons

Roasted Seabass 29 Boston Prawn Roll 30
Salat, Salsa Verde, Reis Brioche, Tiger Garnelen, Wiirziges Aioli,

. . P Fri

Burrata Reisschiissel (V) 39 ommes Frites

Zuckerschoten, Radieschen,

Schnittlauch, dressing aus

eingelegter Zitrone

Gegrillter Griiner Spargel(V) 28

Sauce Hollandaise, Jalapefio,

Sonnenblumenkerne
Desserts

Snickers Eclair 16  French Toast Tiramisu 16 Affogato

Milchschokolade, Karamell, Erdniisse, Brioche, Mascarpone-Mousse, Kakao VanilleGlacé
Vanilleeis

(V) - Vegetarian ORIGINS DECLARATION Pork - CH, ESP | Beef - ARG, CH, AUS, ESP, IE | Seabass - VN | Prawns - VN, NZ | Chicken
- CH, FR | Octopus - ESP | Scallops - JPN| Tuna - ESP, PT, NZ, MAR | Duck - Bitte fragen Sie nach Allergenen und informieren Sie
uns iiber Thre Erndhrungswiinsche. Fleisch aus den USA, Neuseeland, Australien und Stidamerika kann Hormone und/oder
Antibiotika enthalten. Die Mehrwertsteuer ist in der Rechnung enthalten.
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	Sauce Hollandaise, Jalapeño, Sonnenblumenkerne


	Desserts
	Snickers Eclair
	French Toast Tiramisu
	Affogato



