
 



Starters 
                                                                    

Baby calamari  Baby calamari  Baby calamari  Baby calamari      
Tepid baby calamari salad with potatoes, olives and rosemary dressing 
24 

    

Tapas variation  Tapas variation  Tapas variation  Tapas variation      
28 

    

Beef carpaccioBeef carpaccioBeef carpaccioBeef carpaccio    
with rocket salad, parmesan cheese and truffle oil  
26 / 35 

    

Alden saladAlden saladAlden saladAlden salad    
mixed leaf salad with egg, olives and balsamico dressing 
17 / 26  

 

Soups 
 

Pea foamPea foamPea foamPea foam    
with Granny Smith and fresh mint 
18 

    

Tomato consommé Tomato consommé Tomato consommé Tomato consommé     
with elderflower and basil 
16 

 

Hot starters 
 

Spaghetti aglio e oglio Spaghetti aglio e oglio Spaghetti aglio e oglio Spaghetti aglio e oglio     
with fried giant shrimps 
26 / 32 

 

Asparagus risottoAsparagus risottoAsparagus risottoAsparagus risotto    
with fried scallops 
32 / 42 

 

Ravioli with ricotta and limeRavioli with ricotta and limeRavioli with ricotta and limeRavioli with ricotta and lime    
on braised Trevisano and thyme butter 
28 / 37 
 

Fried goose liverFried goose liverFried goose liverFried goose liver    
on pepper peach slices and Pêche-Mignonjus 
36 



Fish and meat 
 

TurbotTurbotTurbotTurbot    
on bouillabaisse fond with stripes of vegetables, sauce rouille, saffron potatoes and baguette 
52 

 

Sea bassSea bassSea bassSea bass    
with ricotta tortellini and foam of sorrel 
42 

 

Giant shrimpsGiant shrimpsGiant shrimpsGiant shrimps    
with oven tomatoes and snow peas    
28 / 36 

 

Fillet of beefFillet of beefFillet of beefFillet of beef    
with leaf spinach, pine nuts, port wine jus and risolée-potatoes  
52 / 66 
with fried goose liver 
63 / 74 

 

Rack of LambRack of LambRack of LambRack of Lamb    
with chorizo-crust, cous-cous and ratatouille  
46 

 

Paillard of vealPaillard of vealPaillard of vealPaillard of veal    
with chilli butter, grilled vegetables and deep fried thyme-potatoe dumplings 
40 / 46 

 

 

On request, we are happy to serve all our meat and fish dishes from the grill.  
 

Further side dishes 
 
Champagne risotto, ratatouille, Mediterranean vegetables, ricotta-tortellini, saffron potatoes,  
risolée-potatoes, thyme-pot dumplings, cous cous, spaghetti, parmesan-gnocchi 
8 

 

 

Good to knowGood to knowGood to knowGood to know    
�  The Restaurant «ALDEN per te» is open 7 days a week, also Saturday and Sunday 
� Before or after the concert we offer a 2 course dinner at the rate of CHF 48.00  
� Meat declaration: Beef CH/USA; Veal CH; Pork CH; Poultry CH/F; Game CH; 
 the US-Beef can be produced with antibiotics or other hormones. 
� The prices are in Swiss Francs, incl. 7.6% VAT 
� Join the public site inspection every Wednesday at 6pm  
 

 

 
 

 
 

 



 
 

 

Sweet endings… 
 
 

Chocolate mousseChocolate mousseChocolate mousseChocolate mousse    
with fresh fruits 
17 
 
 

NecterrineNecterrineNecterrineNecterrine    
marinated salad of nectarines with raspberry sorbet  
16 
 
 

Crema Catalana Crema Catalana Crema Catalana Crema Catalana  
with tonka bean ice cream 
16 
 
 

StrawberryStrawberryStrawberryStrawberry----Choco MilleChoco MilleChoco MilleChoco Mille---- Feuille  Feuille  Feuille  Feuille  
with lemon sorbet 
19 
 
 

Ice CreamIce CreamIce CreamIce Cream 
choice of seasonal ice cream 
4 (per scoop) 
 
 

CheeseCheeseCheeseCheese    
choice of cheese specialities 
17 (three different types) 
26 (five different types) 
 


