
 A SERVICE OF THE                                     FOUNDATION FOR SOCIAL WORK, SPORT AND CULTURE 

SUSTAINABLE, REGIONAL, FRESH: WHENEVER POSSIBLE, THESE ARE OUR GUIDING PRINCIPLES. OUR PRODUCTS COME FRESH 
DAILY FROM LOCAL SUPPLIERS. WHEN NOT DECLARED OTHERWISE, THE MEAT IS FROM SWITZERLAND. BREAD AND BAKED 
GOODS ARE FROM SWITZERLAND.

STARTING FROM 14.30

MARINATED OLIVES 		  5.–

VIADUKT NUT MIXTURE 		  5.–

SEASONAL HUMMUS WITH PITA BREAD  		  8.50

FLAMMKUCHEN (THIN-CRUST ALSATIAN TART)
WITH CREME FRAICHE, SPRING ONIONS AND BACON		  18.–
WITH CREME FRAICHE, SPRING ONIONS, DRIED TOMATOES, ROCKET AND BELPER KNOLLE CHEESE 	16.–

WATER MELON-AND-TOMATO GAZPACHO VEGAN     	    	
WITH CHILI CROUTONS 		  14.50	

SEASONAL MIXED LEAF SALAD    
WITH HOUSE DRESSING 		  9.50	

SALSICCIA WITH FENNEL SEEDS  
(SUPPLIED BY REIF BUTCHER’S)  	   
WITH PAN-FRIED POTATOES, LEAF SALAD AND BLACKBERRY MUSTARD 		  29.–

VIADUKT-STYLE BEEF TARTARE (CH, ORGANIC)
CARNE CRUDA STYLE WITH PARMESAN, ROCKET, TOASTED BREAD AND BUTTER
80 GR/120 GR                                                                                                                          26.– / 39.–

SPAGHETTINI
WITH CHILLI TOMATO SAUCE, MASCARPONE, PINE NUTS AND BASIL		  29.–

DARK CHOCOLATE MOUSSE 
WITH SOUR CHERRY COMPOTE AND PISTACHIOS 		  15.–	

ICE-CREAM SUNDAE BY L’ARTISAN GLACIER
ACCORDING TO AVAILABILITY 		  6.–

COFFEE GOURMAND
COFFEE OR ESPRESSO WITH PETITS FOURS		  10.–

«AFFOGATO AL CAFFÈ» 
SCOOP OF VANILLA ICE CREAM WITH ESPRESSO 		  7.50
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