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B R U S C H E T T A  W I T H  T O M A T O E S   . . . . . . . . . . . . . . . . . . . . . . . . 1 5  C H F

B R U S C H E T T A  W I T H  S A L M O N  . . . . . . . . . . . . . . . . . . . . . . 1 7  C H F

M I N E S T R O N E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 4  C H F

H O M E M A D E  W I L D  G A R L I C  R A V I O L I  . . . . . . . . . . . . . .

Ripe tomatoes, finely arranged with toasted bread pieces

3 0  C H F

O N I O N  S O U P  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Delicately filled, tossed in warm butter and topped with the finest Parmesan cheese

1 3  C H F

W A R M  F E T A  C H E E S E  W I T H  F I G S  A N D  H O N E Y  . . . . . . . . 1 5  C H F

S
ta
rt
er

S M A L L  V A L A I S  P L A T E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    

L A R G E  V A L A I S  P L A T T E R  . . . . . . . . . . . . . . . . . . . . . . . . . . .   

P A N Z A N E L L A  S A L A D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .     

Freshly prepared with crispy bacon, tender radishes, sun-ripened tomatoes,
roasted almonds, sweet raisins and golden flax seeds

O L Y M P I C  S A L A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   

Menu
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2 0  C H F

3 0  C H F

1 5  C H F

1 5  C H F



B
u
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er

O L Y M P I A  B U R G E R   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 0  C H F

F A B I A N S  B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 8  C H F

T - B O N E  ( 2  P E R S O N S )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Juicy beef, crispy bacon, tangy cheese, golden crispy onions and our rich chef's
sauce

The best of both worlds on one bone: tender fillet and juicy entrecôte combined in
one mighty piece of beef, grilled over an open fire and full of flavour

C H I C K E N  B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 0  C H F

M
ea
t

V E G I  B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    

H O N I G  B B Q  S P A R E R I P S  . . . . . . . . . . . . . . . . . . . . . . . . . . . .   

O N G L E T - B E E F  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .      

All burgers are served with Olympic salad and crispy fries.

H A N S I ' S  H E R B  P A N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .     

Flambéed with cognac + 5  C H F

Beef, crispy bacon, pickled gherkins, pickled shallots, BBQ and cocktail sauce,
topped with spicy cheese fondue

Hearty toppings with onions, tomatoes, courgettes, aubergines and a spicy curry
mango chutney

Hearty potatoes, tender courgettes, sweet corn, mild white cabbage and delicate
apple pieces

300 g tenderly cooked ribs, glazed with our homemade honey BBQ sauce

The tenderly matured 250 g kidney cone cut impresses with its intense beef aroma,
juicy centre and honest craftsmanship from the grill

Sliced beef steak with Hansi's herb butter

All meat dishes are served with Olympic salad and crispy French fries.

2 0  C H F

3 2  C H F

4 3  C H F

4 8  C H F

1 1 2  C H F



V E G E T A B L E S  1 5 0 G R .   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 0  C H F

C H I C K E N  Z A . 1 8 0  G R .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

P O R K - S T E A K  2 5 0 G R .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

D
es
se
rt

B E E F  R I B - E Y E  2 0 0 G R .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Side dishes: 
Olympic salad, fries, leek rice
Sauces:
BBQ, Chimichurri, Chef’s sauce

O L Y M P I C  S P E A R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    

Delicately grilled fruits on a skewer, served with a fine duo of ice cream

Flambéed with Vielle Poire
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+ 7  C H F

B E E F  R I B - E Y E  3 0 0 G R .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2 9  C H F

3 2  C H F

4 4  C H F

4 9  C H F

1 8  C H F


