
gluten-free  lactose free  vegetarian  vegan 
 

STARTERS 

 
 

Grilled Octopus with 
Chimichurri (PRT) 

 
Chili 
Garlic 
Tomatoes 
Herb Salad 
Almonds Couscous  
 
 

 Baked  
Goat Cheese 
 
Thyme Honey 
Green Lentil 
Arugula 
Caponata 

 

23.50 19.50 

 31.50   27.50  
 

 

 

 

 
 

 

Our prices are in Swiss Francs, including sales tax of 8.1%. 
We would be happy to tell you about allergens. 

 
 

Small Mixed Salad Bowl 
 
 
 
 
Tomatoes 
Roasted Seeds 
Vegetable Strips 
Honey Mustard Sauce 
Oat flake                                                     
 
 
  
 

 

 

 Tapas plate 

 
 
 
Hummus with Sesame 
Cassis-cauliflower cream 
Pickled Zucchini 
Smoked Pepperoni Cream 
Provolone Cheese 
Olives 
Pomodori Secchi 
Focaccia  

 

As a main course or to share 
 

  13.50   28.50  



gluten-free  lactose free  vegetarian  vegan 
 

MAINS 

Caesar Salad 
 
 
 
 
Lettuce 
Tomatoes 
Slices Parmesan 
Croutons 
Chicken (CH) 

 
With Bacon                                    +3.50 
 

 Grilled Eggplant 
 
 
 
 
Pomegranate 
Spring Onion and Yogurt Salad 
Almond Couscous 
Zaatar (Lebanese Spice) 
 
 
 
Also Vegan available  
 

 Pork Belly 
(CH) 
 
 
 
 
Two kinds of oven-baked  
potatoes 
Cucumber-sesame salad 
Teriyaki sauce 
 
 

available vegetarian with 
Halloumi 31.50  

  

  28.50   38.50 

 

Ringgi Black Angus 
Burger (CH /Beef) 
 
 
 
 
Ciabatta Bun 
Smoked Raclette Cheese 
Tomatoes 
Arugula 
Cucumber 
Onion Chutney 
Herb Mayonnaise 
Ringgi Sauce 
Served with Coleslaw Salad 
Or French fries 
 

 Veggie Burger 
with Halloumi 
 
 
 
Ciabatta Bun 
Chimichurri 
Tomatoes, Arugula 
Cucumber 
Onion Chutney 
Herb Mayonnaise 
Ringgi Sauce 
Served with Coleslaw Salad 
Or French fries 
 

 Beef Tatar (CH)  
toast & butter 
 
 
 
 
with calvados, 
whiskey 
or cognac                              +4.50 
 
 
 

 
 
 

70g     26.50 

       33.50  
 

 31.50   130g     34.50 

 

Ringgi Salad Bowl  
 
 
 
Tomatoes 
Roasted Seeds 
Vegetable Strips 
Honey Mustard Sauce 
Oat flake 
Melon 
Pickled Zucchini 
                                                     

 

                                                     26.50  
 

 

 
  

Roastbeef (cold sliced) 
(CH/Beef) 
 
 
Herb sour cream 
Spring potatoes  
Cherry tomatoes 
Arugula 
Capers 

 

       38.50  
 

 

 
We would be happy to tell you about allergens. 

 



gluten-free  lactose free  vegetarian  vegan 
 

TAPAS 

 Can of sardines (EU)with focaccia  9.50 

 Hummus with sesame and focaccia  8.50 

 Cassis-cauliflower cream and focaccia  8.50 

  Smoked Paprika Cream and focaccia  8.50 

 Pickled zucchini  8.50 

 Baked goat cheese with thyme-honey  9.50 

 Olives & sun-dried tomatoes  8.50 

          Warm Chorizo with bread  10.50 

 Roastet nuts and kernel mix  5.50 

 Cured ham with bread (CH)  9.50 

 Provolone cheese with lemon-olive oil  9.50 

 

Bread  

 

Focaccia with rosemary  4.50 

Sourdough bread with olive oil  4.50 

 

 
 
 
 

SANDWICHES/FOCACCIA 
(Sandwiches daily 14.00 – 18.00., Saturday & Sunday from 10:00 – 18.00) 

(no changes possible) 
 

 small large 

Focaccia with Hummus, rocket salad, tomatoes, mozzarella 9.50 14.50 

Toast with brie and ham, tomatoes, chili mayo 9.50 14.50 
 
 
 
 
 
 
 
 

 
 

  



gluten-free  lactose free  vegetarian  vegan 
 

DESSERTS 

Café Deluxe 

 
 
Coffee or espresso 
With a sweet surprise  
From the kitchen  
 
With Grappa                      + 2.50 

 Homemade cake 

 

 Homemade  
Coffee cream 
 
Frangelico liqueur 
Pistachios  
Cantucci 
 
 

 12.50   8.50   11.50 
 

Zitronensorbert 
with Aperol 
 
 
 
 

 Cheesecake in a 
Glass 
 
Cassis 
White Chocolate 
Amaretto 

 Vanilla ice cream 
 
 
 
Wild Berries Compote 
Cream 
 

 12.50   12.50   12.50 
 

Vanilla ice cream 
 
 
 
 
Warm chocolate sauce 
Cream 

 

 

 

 Affogato 
 
 
 
 
Vanilla ice cream 
Doused with espresso 
 
 

 Cheese plate 
(from the chäshütte) 
 
 
 
Homemade fruitcake 

 
With Frangelico       +CHF 4.50  

  12.50   9.50   19.50 

  
 

 

 

 Ice cream  
 

 
 

Kalte Lust (Ice cream cups from Olten) 

Cocos - stracciatella  

Coffee , Mate-Pomegranate-Mint 

Dark chocolate , Mango  

Raspberry , Pistachio  Cup 6.50 

 Vanilla  

Lemonsorbet   

 
per Ball 4.00 

 + whipped cream  +1.80 



gluten-free  lactose free  vegetarian  vegan 
 

 
     BREAKFAST 

              Saturday 9 am till 3 pm + Sunday 10 am till 3 pm 

Eggs Benedict  
on brioche 

Smoked salmon (NOR)  
Spinach and hollandaise 

 Small Breakfast 

 

«Zopf» (2 slices of Swiss Bread)  
Butter, homemade jam & honey 

 

 

 

1 hot drink   
 

 Cheese Breakfast 

 

«Zopf» (2 slices of Swiss 
Bread) 
Butter, homemade jam, honey, 
cheese 

 

 

1 hot drink  
1 orange juice  

22.50 

with a glass Cava 27.50   12.50   20.50 

 

Ham breakfast 

«Zopf» (2 slices of Swiss Bread)  
Butter 
Cured ham (CH) 

 
 
 
 
1 hot drink 
1 orange juice 

 Salmon breakfast 

«Zopf» (2 slices of Swiss Bread) 
Butter  
Smoked salmon (NOR) 

 
 
 
 
1 hot drink 
1 orange juice 

 Classic breakfast 

Croissant, «Zopf» (Swiss 
Bread) 
Multigrain bread 
Butter, homemade jam & 
honey  
Cured ham (CH), cheese 
Smoked salmon (NOR) 

1 hot drink 
1 orange juice 

 20.50   23.50   28.50 

 

To combine   

 

Fried egg   4.50 

With bacon   6.50 

Scrambled eggs (2 eggs)   7.50 

With bacon (CH)   9.50 

Muesli with seasonal Compote, yoghurt, nuts    10.50 

Tapas cured ham (CH)    9.50 

Portion smoked salmon (80g/NOR)    12.50 

Croissant   3.00 

1 slices Zopf or multigrain bread   3.00 

Portion homemade jam & honey   3.50 

 
 
 

 
 


