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MP% GRILL +<% BAR

Every day from17h to 20 h
bottomless Prosecco
for just 22

Meat, fish and greens to mix and match, share or keep all to yourself -

.. Antipasti

do it your way. Mmmmm. &y it!  agvont

s, Burger, 13

nk Tagliata,
. spare RiD

icken and yarious sides
J G‘Od/ MEAT FROM THE GRILL SIDE DISHES :F‘:o:enmmn

. i 9
Roasted Crostini 12 egan Flank Steak Tagliata 200 g (beef) 32 Fries 6 @@ Three-course meal (excl. am\pasm‘ 5“
Spicy avocado creme on roasted Filet Steak 2009/350 g (beef) 43765 + (hili Cheese 1.5 _course meal, all you can &
rustic bread with diced tomatoes Rib Eve Grand Cru 350 g (beef) 59 Sweet Potato Fries 2.5 @@ Four™
Tre Amici 21 Tomahawk Steak 1kg (beef) 158 + (Chili Cheese 1.5
Olives, grana padano and Parma ham Porkchop 2209 31 Corn on the Cob 6
Pica Pica 25 Spare Ribs with BBQ marinade 350 g (pork) 34 with melted herb butter
Spicy Chicken Lollipops, Pimientos, Lamb Loin with a herb crust 180g 38 Grilled Vegetables 7 egan
Meatballs and tomato sauce Terivaki Chicken Skewer 1809 29 Rosemary Potatoes 7.5 @@

Whole Chicken approx. 5009 31 CS)LU &’
GREENS :
BURGERS - WE @ 'EM te@taﬂ@n/s

EVERY WEDNESDAY Panzanella Small 9 Large 21 ®veg@

Revier Burger 26 Bread salad with cherry tomatoes, red onions, ¥ Frozen Yogurt 7
Homemade beef burger in a fresh brioche bun with garlic, basil with your choice of toppings
tomato relish and truffle mayo il Couscous Salad  Small 9 Large 21 @ Warm Chocolate Cake 13
+ Cheese 1.5 e With sundried tomatoes, peppers, cucumber, Molten core, vanilla ice cream and cream
Halloumi Burger 25 \_@: chickpeas, rocket, feta cheese and house dressing @ Waffles n
Fresh brioche bun, plum relish Caesar Salad  Small 9 Large (with chicken) 25 +maple syrup 2
Spare Ribs + Fries + and chilli, onion and mango chutney Mixed leaf salad with tomatoes, grana padano, +perry sauce 3
Frozen Yoghurt bacon, crodtons and (aesar dressing @ C(hia seeds coconut pudding 13
Saladbowl 21 Qe@ with raspberry sorbet
All you can eat 44 UNDER THE SEA {ﬁ Chickpeas, dried tomatoes, vegetables, @ Chocolate Banana 13
thyme-maple dressing with vanilla ice cream and whipped cream

Tuna Steak 2000 34
Five whole King Prawns 36

Herb oil, garlic and chill (m
Mussles starter 19  main coursee 26 555555

With tomato sauce or white wine and herb broth
. \ Planted Focaccia 25 (Sveaan)
@!‘(’.\HE\'-““te Chimmichurri, guacamole and tomato relish

grevierfood PIMPITUP

2 whole King Prawns 15
Herb oil, garlic and chilli

egan Our team can tell you where our meat comes from. Got allergies? Let us know and we’ll give you the lowdown. Al prices are in CHF and include VAT



