
Apetizers Main course
Bruschetta with tomatoes und Parmesan cheese 6

Variation of antipasti with  grilled vegetables,  14 / 28
ham from Parma and cheese 

Starters

Soups

Snacks

Vegetarean

Caesar salad with tomatoes, bacon and bread croutons   12 / 18
add strips of chicken breast 28 

Sliced avocado on a vinaigrette of tomatoes 14
add smoked salmon from Scotland 19 
 
Marinated beef carpaccio with rocket and parmesan 19 / 26

Beef tatar with onions, capers, olives 26 / 31 
and toasted brioche bread 

Burrata Mozzarella with rocket and Datterini tomatoes 17 / 22

Quinoa salad with pan seared scallops in a sesame coat 17 / 22 
and a sweet chili sauce 

Baked whitefish from the lake of Zurich 36
with a tartar sauce, boiled potatoes or salad  

* Brook trout roulade on a turmeric crust 39                           
 over a risotto of leaks 
  
* Fresh mussels with “Pommes Allumettes” (thin french fries) 29
in white wine and herb broth or in a tomatoe sauce  
 

* Fresh veal liver, sliced and pan fried in balsamic vinegar, 38
crispy Rösti (hash brown potatoes “Swiss style” ) and leavy spinach 

Wiener Schnitzel (tender crumbed veal escalope, fried crispy) 39
 with cucumber salad, cranberries and “Pommes Allumettes”  

* Grass fed beef prime rib (200 gr), grilled,  46
 with home made “Café-de-Paris” butter, potatoes from the oven 
with sour cream dip and mediterranean vegetables 

* Lemongrass soup  12
add Eden giant shrimp 15

Tomatoe soup with sour cream and fresh basil  12

Tarte of onions and bacon with sour cream 18

Tarte with truffled ham from Parma 22

* „Hirschen Burger“ home made on a sesame bun, 28
with tomatoe and avocado salsa, a fried egg, bacon, 
and country fries  
add Eden giant shrimp 32

Wild garlic risotto with baked Sternenberger-Brie cheese 29 
and grilled vegetables 

* Fettuccine noodles with asparagus, tomatoes, parsley, 28 
taggiasca olives and roasted seeds 

Dessert 

Glace & Sorbet
 

Home made Tiramisù 12
   
Warm chocolate cake with home made passion fruit sorbet  12

Swiss iced coffee 
(coffee ice cream with a shot of espresso and cream) 12
 
Cheese specialties from the local cheese store in Stäfa 
with fig mustard from the Ticino 3 choices 14
   5 choices 17 

Vanilla, walnut, chocolate, mocha, 
double crème & meringue, yoghurt, 
mocha, passion fruit, lemon, raspberry

per scoop   4.30
add fresh cream   1.50

Classic suggestion

Declaration:    
beef - CH/ South America/AT       veal - CH - EU     Parma ham - IT     fish/seafood - CH / VIE / DK / NL      Eden giant shrimps from sustainable aqua cultures

* not available in the afternoon 
All prices include CHF incl. 7.7% sales taxes

Spagetthi Frutti di Mare with 
fresh asparagus in a tomatoe and basil broth

Planning a small, intimate celebration 
or company seminar?

Our TAVERNE and SEESTUBE offer the perfect location for any family 
celebration, birthday party, company cocktail hour as well as seminars with 
the most stunning views over lake of Zurich and the Swiss mountain range.

We look forward to taking care of you and your guests with greatest 
attention.  A perfectly organised event makes for lasting memories 

for a long time to come.

Feel free to ask us for more information. We are happy to share our 
brochures with you or consult with you in person.

With warmest regards, your hosts 
Mette and Freddy Kaiser and the Hirschen-Team

*
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