Seasonal menu / Menu de saison

Confit scallops
Mango, Kaffir lime coconut foam, Radicchio
Coquilles St. Jacques
Mangue, mousse au citron vert Kaffir et aux noix de coco, Radicchio
CHF 29.00

Cold melon soup
Lobster cocktail and sesame
Soupe de melon froid
Cocktail de homard et sésame
CHF 19.00

Grilled saddle of veal
Orange corn pastry and summer vegetables
Selle de veau grillée
Biscuit 3 l'orange et au mais, légumes d’été
CHF 53.00

or/ou

Ratatouille Ravioli
Spring onions, white tomato sauce and Mozzarella
Ravioli au Ratatouille
Ciboule, mousse a la tomate blanc, Mozzarella
CHF 31.00

Mediterranean Pavlova
with basil sorbet, lemon cream and passion fruit
Pavlova méditerranéen
avec sorbet au basilic, créme au citron et fruit de la passion
CHF 15.00

4 Course Menu CHF 98.00
3 Course Menu without soup CHF 81.00

4 Course Menu Vegetarian CHF 76.00
3 Course Menu Vegetarian without soup CHF 59.00



Menu for the 175th anniversary

A culinary journey through time

Inspired by personalities who stayed at the Hotel Schweizerhof Luzern
and their total of 101 rooms stories

Executive Chef Marcel Gerber has put together a menu
with which you eat your way through the history of the five-star hotel

From 2 people you can enjoy the menu.
Not only do the dishes tell a story, but also the presentation
as well as the antique service dishes. Let yourself be surprised.

Single courses are possible, but please allow a few minutes of gourmet time.

Amuse Bouche
Beef steak tatar with regional cheese and focaccia
Tartare de beeuf
avec fromage régional et focaccia

Terrine of guinea fowl with truffle, lettuce and homemade dressing
Terrine de pintade avec truffe, laitue et dressing fait maison

CHF 28.00

Champagne foam soup
Potage au champagne

CHF 16.00

Beef fillet a la Gotthard
Veal dumpling, champignons, herbs,
Potato-celery purée, fresh vegetables
Filet de beeuf a la Gotthard
Boulette de veau, champignons, herbes
Purée de pommes de terre et de céleri, [Egumes Frais

CHF 58.00

Peach, vanilla, raspberry
The classic reinterpreted in «three pills»
Péche, vanille, framboise
Le classique interprété de nouveau en « trois pilules »

CHF 15.00

Friandies then and now
Friandises autrefois et aujourd’hui

Complete menu for 2 people CHF 175.00



Summer specialties

CHF
From our charcoal grill
Beef filet from Schwyz 200g 64.00
Filet de beeuf de Schwyz 160g 58.00
Veal steak from Schwyz 200g 59.00
Steak de veau de Schwyz 160g 53.00
Swiss chicken breast Tandoori with mango-date chutney 34.00
Poitrine de poulet suisse Tandoori, avec chutney aux dattes et a la mangue
Salmon medaillon from Scottland 160g 38.00
Médaillon de saumon d’Ecosse
Char from Romerswil, Lucerne 160g 42.00

Omble de Rémerswil, Lucerne

With our grill specialties we serve salad, vegetables and homemade sauces and dips.
Avec nos spécialités du gril nous servons des salades de saison et marinées, des légumes et
des sauces faites maison.

Choose your side dish:
Potato gratin, risotto, French fries, rice, gnocchi, Nastrini

Tartar variations

«The Classic» Swiss beef tartare

with capers, onions and mushrooms 32.00
Tartare de beeuf suisse small portion 22.00

avec capres, oignons et champignons

Give your tartar an upgrade with whiskey, cognac or truffle oil + 3.00
Améliorez votre tartare avec whisky, cognac ou 'huile de truffe

«Fresh und Fruity» Smoked salmon tartare
with mango, sour cream, curry and cashew nuts 29.00
Tartare de saumon fumé small portion 22.00
avec mangue, créeme sure, curry et noix de cajou

«Delicious Vegie» Vegetable tartare

with vegetables, coriander, chickpeas and roasted nuts 26.00
Tartare de légumes small portion 19.00
avec coriandre, pois chiches et noix grillées

All tartars will be served with our home made Focaccia or toast
Tous les tartare sont servis a avec Focaccia fait maison ou pain grillé



Appetizers / hors-d'ceuvre

CHF
Smoked Scottish salmon 29.00
with honey mustard sauce, toast and capers small portion  22.00
Saumon fumé écossais avec sauce a la moutarde et au miel, toast et capres
Confit scallops, mango, Kaffir lime coconut foam, radicchio 29.00

Coquilles St. Jacques, mangue, mousse au citron vert kaffir et aux noix de coco, Radicchio

Terrine of guinea fowl with truffle, lettuce and homemade dressing 28.00
Terrine de pintade avec truffe,laitue et dressing fait maison

Salad variations - light and healthy

Green salad 13.00
Salade verte small portion  10.00
Mixed salad 14.00
Salade mixte small portion  10.00
Caesar Salad with lettuce and parmesan filo pastry, croutons and egg 15.00
Salade César avec péte filou au parmesan, croitons et ceuf small portion  11.00
Add your choice of topping for your personal upgrade of your salad:

9 fried seasonal mushrooms / champignons de saison frits 8.00

9 grilled Swiss chicken breast / poitrine de poulet suisse grillée 9.00

91 five fried jumbo shrimps with herbs and garlic 15.00

Cing crevettes sautées aux herbes et 3 ['ail

Soups / Soupe

Clear beef broth 16.00
with stripes of herb pancakes and vegetables
Bouillon de beeuf avec des crépes aux herbes et des [égumes

Champagne foam soup 16.00
Soupe au champagne

Cold melon soup with lobster cocktail and sesame 19.00
Soupe de melon froid, cocktail de homard et sésame

Vegetarian / Végétarien

Potato gnocchi with basil cream sauce, spinach 26.50
Market vegetables, roasted pine nuts and VILLA rosemary pastry ~ small portion 19.00
Gnocchi de pommes de terre a la creme de basilic

Légumes du marché, épinards, pignons torréfiés et pate au romarin VILLA

Ratatouille Ravioli 29.00
Spring onions, white tomato sauce and Mozzarella small portion 21.00
Ravioli au Ratatouille, ciboule, mousse a la tomate blanc, Mozzarella

Add your choice of topping for your personal upgrade of your salad:

1 fried seasonal mushrooms / champignons de saison frits 8.00
T grilled Swiss chicken breast / poitrine de poulet suisse grillée 9.00
1 five fried jumbo shrimps with herbs and garlic 15.00

Cing crevettes sautées aux herbes et 3 ['ail



Vegan / Végan

Soba noodles with avocado sesame pesto
Fried broccoli and confit cherry tomatoes
Nouilles soba au pesto d'avocat et de sésame, brocoli frit et tomates cerises confites

Lentil sweet potato curry with coconut and almonds, Rice and Naan bread
Curry de lentilles et de patate douce avec noix de coco et amandes, Riz et pain Naan

From the water / hors de l'eau

CHF
29.00

28.00

Roasted Lucerne char, lime risotto and summer vegetables
Lime risotto and summer vegetables
Omble de Lucerne réti, risotto au citron vert et [égumes d'été

Fried giant prawns, saffron-orange sauce, Nastrini and broccoli
Crevettes grillées, sauce au safran et a 'orange, Nastrini et brocoli

From the country/ de la terre

42.00

42.00

Traditional «Wienerschnitzel»
French fries, glazed carrots, lemon, capers and anchovies small portion
Traditionnel «Wiener Schnitzel», frites, carottes, citron, capres et anchois

Lucerne’s favourite «Chiigelipastetli» Stew of veal and pork

with creamy mushrooms sauce filled in a puff pastry, market vegetables

Vol-au-vent avec ragolit de veau et de porc a la sauce a la créme et aux champignons
légumes du marché

Grilled saddle of veal, orange-corn pastry and summer vegetables
Selle de veau grillée, biscuit a l'orange et au mais, légumes d'été

Beef fillet a la Gotthard,

Veal dumpling, champignons, herbs, potato-celery purée, fresh vegetables
Filet de beeuf a la Gotthard, Boulette de veau, champignons

Herbes, Purée de pommes de terre et de céleri, [égumes Frais

Beef fillet cubes with Pommery mustard sauce
Potato-celery puree and market vegetables

Filet de beeuf en des a la sauce de moutarde Pommery,
Purée de pommes de terre et de céleri, [Egumes

The Chateaubriand /

46.00
35.00

39.00

53.00

58.00

49.00

Hotel Schweizerhof Lucerne s signature dish! (Min. 2 persons) served in two courses
Chateaubriand with Sauce Béarnaise p.P.

Choose your side dishes:
Potato gratin, white wine risotto, nastrini, french fries, penne
Gratin de pommes de terre, risotto au vin blanc, frites, nastrini, penne

Because of our gentle cooking method we ask you to schedule about 45 minutes time.
Thank you

69.00



Collaboration with the La Capriola Foundation

The Hotel Schweizerhof Lucerne offers young people with a need for support the opportunity
to become qualified professionals. We promote the strengths of these learners, work
specifically on their weaknesses and prepare them individually for social integration. Perhaps
you will be served by a trainee of the La Capriola foundation. Thank you for your
understanding and enjoy your meal.

Where Lucerne eats the most beautiful, freshness and quality are guaranteed.

Where our fresh products come from:

Fish and seafood

Prawns: aquaculture, Vietnam, ASC certificate

Smoked Salmon: aquaculture, Scotland

Trout, char: aquaculture, family Spielhofer, Roemerswil, Switzerland
Anchovies: aquaculture, Spain

Egli: Aquaculture, Raron VS, Switzerland / Frutigen BE, Switzerland
Scallops: Wild-catch, Trawl, Northwest Pacific, MSC Certified

Poultry / Rabbit

Our chicken comes from Switzerland.

Guinea-fowl, special poultry and rabbit are sourced from France.
Our supplier guarantees their careful processing.

Veal / pork / beef
We source veal and pork exclusively from companies in Central Switzerland that have
committed themselves to animal welfare. Our master butcher knows all producers personally

The butchery Felder from Schwyz provides us with boned beef from Central Switzerland.

Eggs / cheese

Eggs from Dietschiberg above the city of Lucerne from the chicken mobile of the Schryber
family.

In the chicken mobile the chickens live in a species-appropriate attitude.

For our desserts and pasta we use pasteurized egg products. Our goat, mountain and Alpine
cheeses are all sourced from the Bergkaserei Doppleschwand, in the middle of the UNESCO
Biosphere Entlebuch.

Vegetables / fruits

Farmer Sepp Muff from Schwarzenbach in the Michelsamt Lucerne, supplies us with seasonal
fruits and vegetables from regional cultivation. In addition, we source products from the
European area as well as international delicacies.

Bread
Fine baked goods such as bread rolls, croissants and breads are freshly made every day from
the bakeries Heini and Wey Beck Lucerne and at the Beck Barmettler in Stans.

Laktosefrei
Allergens: Our service team can advise you on food allergies.

if desired, we also cook gluten and lactose free for you.



