
 

All prices are in CHF and include 8.1% VAT 

DEAR GUESTS  
 

Discover the flavors of the Vitznau Riviera – regional, seasonal, and centered around vegetarian cuisine. If you 

like, feel free to add fish or meat from trusted local sources to your dish. For any questions, special requests, or 

allergies, our experienced service team will be happy to assist you personally. 

«En Guete» wishes you the Vitznauerhof family. 
 

OF 4-COURSE! 
FIRST SECOND THIRD FOURTH 

LANGOUSTINE PORTOBELLO PICANHA 
FROM  

HOLZEN FLEISCH 

ENTREMET 

lime leaves 

kohlrabi 

ponzu 

parsley 

hazelnut 

ricotta 

eggplant 

zucchini 

oregano jus 

almond 

tonka bean 

blueberries 

95 

 

FIRST BITES? 

BBQ BEETROOT 
sunflower seeds | goat cheese 

basil 

20 

 

ROMANA SALAD 
herb cream | “Sbrinz“ cheese 

french dressing 

21 

 

SWISS BURRATA 
tomatoes | onions | chimichurri 

24 

 

GAZPACHO 
focaccia | olive oil | bell pepper 

18 

 

HOMEMADE FOCCACIA FROM THE «GREEN EGG » 
olive oil | balsamic vinegar | herb cream 

12.5 
 

TASTY EXTRAS 

smoked salmon trout  

+10 

farmer’s bacon 

+8 

Oona Kaviar (20g)  

+50  



 

All prices are in CHF and include 8.1% VAT 

MAIN COURSES? 

ZUCCHINI 
polenta | parmesan 

onions 

32 

 

GNOCCHI 
broccoli | basil  

pistachio 

34 

 

CHINESE 
CABBAGE 
stracciatella | chili 

black garlic 

34 

 

TRUFFLE RISOTTO 
“Belper Knolle“ | chives | hazelnut 

36 

 

AARGAUER CARROT  
bulgur | basil | yuzukosho 

34 

 

TOPPINGS WITH CHARACTER 

smoked salmon trout  

+20 

swiss beef filet 

+25 

Alpine pikeperch filet 

+25 

Oona Kaviar (20g) 

+50 

 

LOVINGLY ADDED! 

ALPINE  
PIKEPERCH FILET 

200g | lemon-risotto 

beurre blanc | rigi vegetables 

66 

ENTRECO TE FROM 
«HOLZEN FLEISCH» 

200g | chimichurri  

french fries | rigi vegetables 

66 

 

 

OUR LOCAL HEROS 
Our food partners are from the surrounding area – providing carefully selected meat, fish, eggs, and baked goods from 

responsible Swiss sources. 

Markus Heinzer  
Swiss meat from the family-run business in Muotathal 

 

Vitznauer eggs  
eggs from the hens of Albert & Brigitte Zimmermann 

Holzen Fleisch  
Swiss meat from the slopes of the Bürgenstock 

 

Oona Caviar 
authentic Swiss alpine caviar 

 

salmon trout from Sattel 
salmon trout from the Reichmuth family 

 

organic farm Grubisbalm  
fresh vegetables from the Mount Rigi 

 

 


