
 

Cream of asparagus soup 

with a dollop of cream 

  
Asparagus panna cotta served with smoked salmon roses 

and a small salad bouquet 

  
Tender veal escalope 

with two kinds of asparagus 

with hollandaise sauce and new potatoes 

or 

Wild garlic ravioli 

with asparagus tips, spring onions 

and cherry tomatoes 

  
Marinated strawberries 

with 1 scoop of fior di latte 

 

4-Gang Chef-Menü CHF 81.— / mit Weinbegleitung CHF 111.— 

3-Gang Chef-Menü CHF 71.— / mit Weinbegleitung CHF 95.— 
 



 

Soup and starters 
 

 Cream of asparagus soup  

with a dollop of cream CHF 10.50 

 

Power broth  
with egg CHF 12.— 

 

Hot and cold delicacies.....   

Spring salad 

with marinated asparagus and strawberries CHF  12.—   

 Young lettuce  

With crumbled eggs, Croutons CHF 15.— 

With bacon CHF 18.— 

 

Large salad plate  

with pickled radishes CHF  21.— 

 

Salad dressings of your choice: 

Italian House Dressing, French 

and Wild garlic dressing 

 

Kitchen magic  

Marinated asparagus with strawberry ragout 

and mini asparagus soup CHF 19.— 

 

Asparagus panna cotta  

served with smoked salmon roses 

and a small salad bouquet CHF 16.— 

 

Racy beef tartare 

garnished with pickled vegetables and colorful salad leaves,  

Toast & Butter CHF 32.— 

Tasting portion  CHF 22.— 

with 1cl cognac or whisky  CHF  6.— 

 

Grisons plate 

with Bündnerfleisch, salsiz, bacon, 

Raw ham, sliced cheese  

garnished with pickled vegetables and chutney CHF  24.— 
 



 

Chef’s Reccomendations  
 

Tender veal escalope 

with two kinds of asparagus 

with hollandaise sauce and rosemary potatoes CHF 52.— 

 

Spring cordon bleu  

filled with asparagus and Camenbert 

served with french fries                                  Veal CHF 47.— 

and spring vegetables Pork CHF 41.— 

 

Beef Stroganoff cubes  

with a fine cognac and paprika cream sauce  

served with rice and broccoli florets CHF 46.— 

Small portion CHF 38.— 

 

 

Fish fillets 
 

 

Fried fillets of balchen  

on vegetable julienne 

on pernod sauce, served with new potatoes CHF 38.— 

 

Homemade Balchenknusperli  

with french fries 

and remoulade sauce CHF 36.— 

 

 

Declaration of origin:  

Beef:  Schweiz Poulet:  Schweiz  

Veal & Pork: Schweiz Felchen:  Schweiz  

Rabbit: Schweiz Forellen:  Schweiz  

 
 

Our service staff will be happy to provide information about gluten-free dishes 

On request, our staff will be happy to inform you about ingredients in our dishes 

that our staff will be happy to inform you on request. 

 

We focus on quality and sustainability. Our pork comes exclusively  

exclusively from the canton of Lucerne. 

 

All prices included VAT 8.1% 



 

Lapin specialties 
 

 

 

Rabbit ragout "Lapin" 

served in a clay pot 

with polenta and vegetables from the market    

 CHF 39.- 

 

Tender veal cutlet Zurich style 

on a fine mushroom cream sauce  

with golden-brown rösti and vegetables    

 CHF 45.- 

 

Lucerne Mistkratzerli from the Lapin Grill 

served in 2 courses CHF 35.-  

with salad or white wine risotto ½ portion    

 CHF 26.- 

 

Original Lucerne "Fritschipastete" 

with pieces of veal and veal sausage meat, special grapes in cognac  

in a fine dark sauce, in a crispy puff pastry pie house  

made in the old guild master's bakery, 

garnished with lots of fresh seasonal vegetables    

 CHF 39.- 

 

Sliced veal liver 

deglazed with homemade veal jus, vegetables 

with fresh herbs and fine buttered rösti    

 CHF 41.- 

 

Vegetarische Gerichte 

 
Wild garlic ravioli 

on steamed spring onions 

with a light dill cream sauce    

 CHF 24.- 

 
Spring risotto 

with asparagus tips, spring onions 

and cherry tomatoes    

 CHF 29.- 

 
Portion of asparagus  

with hollandaise sauce  

served with new potatoes  CHF 36.- 

Appetizer portion  CHF 19.- 

with raw ham  CHF 8.- 

 



 

Sweet temptations 
 

 

Coupe Romanoff 

garnished with strawberries and cream    CHF 9.- 

 

Marinated strawberries 

with 1 scoop of Fior di Latte     CHF 10.- 

 

Mini Heissi Liebe with warm berries 

vanilla ice cream and whipped cream    CHF 7.50 

 

Caramel cake "Belle Tradition"  

Homemade and richly garnished    CHF 9.- 

with cream       CHF 10.50 

 

Ice cream cafe "Lapin"     CHF 9.- 

with cherry       CHF 11.- 

Tasting portion       CHF 6.- 

Tasting portion with kirsch     CHF 8.- 

 

Homemade Apple pie      CHF 6.- 

with cream       CHF 7.50 

 

1 scoop of ice cream or sorbet  

Fior di latte, plum, lime     CHF 5.- 

Vanilla, strawberry, chocolate or café 

garnished with cream      CHF 1.50 

 

Sorbet Colonel 

Lime sorbet topped with vodka     CHF 12.- 

 
Plum sorbet 

Plum sorbet topped with Vieille Prüne    CHF 12.- 

 

Cheese trio Séléction Barmettler 

garnished with grapes and fruit bread    CHF 14.50 
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