
 

 

 

 

 

We kindly welcome you in our Stübli at Hotel Vereina. 

Our Chef de Cuisine Dariusz Durdyn and his team 

will be your culinary guides through the evening. 

Enjoy a couple of pleasant hours in our restaurant. 

 

 

 

 

 

 
 
 
 
 
 
 

 
 

 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 
 
WINTER STARTERS 
 

Mixed salad  14 
Cherry tomatoes ¦ Croûtons 
 
 
Lamb’s lettuce ¦ Egg ¦ Bacon ¦ Coûtons 21 
 
 
Ceasar Salad 21 
Baby lettuce ¦ parmesan ¦ bacon ¦ croûtons  
 
 
King Crab Variation 32 
Tartare ¦ passion fruit ¦ mango ¦ caviar ¦ brioche  
 
 
Scallops 28 
Turmeric ¦ beans ¦ spring turnip ¦ unagi 
 
 
Japanese Wagyu Ribeye Skewer  39 
Brioche ¦ coriander ¦ chilli ¦ caramel  
 
 
Lobster Ravioli 39 ¦ 48 

King Crab ¦ Lobster bisque ¦ Simi-Honey  
 
 
Vitello Tonnato “Vereina” 28 ¦ 39 
 
 
Beef tartare ¦ Toast 35 ¦ 45 
 

 
 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 
 
 
SOUPS 
 
 
Tom Kha Gai 24 
Coconut milk ¦ chilli ¦ chicken ¦ coriander 
 
 
Carrot-Ginger Soup 22 
Apple sorbet ¦ chickpeas 
 
 
Oxtail Consommé 22 
Vegetables ¦ boiled beef ¦ pancake strips  
 
 
Fish Soup   26 
Scallop ¦ prawn ¦ pike perch ¦ tomato ¦ fennel ¦ oregano 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 
 
MAIN COURSES 
 
 

Viennese escalope ¦ potato salad ¦ cranberries ¦ lemon 54 
 
 

Veal stripes ¦ mushroom sauce¦ butter rösti 58 
 
 

US-Prime Beef fillet cubes «Stroganoff» ¦ tagliarini 59 ¦ 69 
 
 

US-Prime Beef tenderloin ¦ sauce béarnaise 59 ¦ 69 
Pommes allumettes ¦ mixed vegetables 
 
 

Confit of Lamb shank 56 
Lentils ¦ beans ¦ curry ¦ kimchi 
 
 

Chicken Masala 42 
Masala ¦ curry-Sauce ¦ cucumber ¦ mint ¦ fried rice 
 
 

Guinea fowl ¦ truffles ¦ sherry-Jus ¦ broccoli ¦ potatoes  46 
 
 

Iberico Pig  42 
Chestnut ¦ potato gratin ¦ apple ¦ horseradish ¦ beetroot jus 
 
 

Butter Chicken  46 
Basmati rice ¦ naan bread ¦ coriander  
 
 

FOR 2 PERSONS 
 
 

US-Prime Chateaubriand ¦ potato gratin per person   79 
Sauce béarnaise ¦ market vegetables  
 
 

1. Service Chateaubriand served with potato gratin 
2. Service Chateaubriand served with pommes Allumettes  

 
 
 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 

 
 
FROM THE SEA 
 
 

Yellow Curry Prawns 48 
Thai basil ¦ pak choi ¦ chili peppers ¦ mango 
 
 

Pan Fried Sole 74 
Cream Spinach ¦ brown butter ¦ boiled potatoes  
 
 

Poached lobster tail 69 
Linguine ¦ lemon ¦ lobster bisque ¦ caviar 
 
 

Fish & Chips 49 
Pike perch ¦ corn and piper chips ¦ remoulade 
 
 
VEGETARIAN 

Cauliflower Tandoori  29 
Cauliflower joghurt ¦ peanuts ¦ vegetables 
 

Caramelised carrot  34 
Carrot purée ¦ feta-Crème ¦ crispy Chilli  
 

Agnolotti Ricotta  34 
Chanterelles ¦ parmesan crumble  
 
 
 

 
 
 
 
 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 
 
 

DESSERTS 
 
 
 

Opera Cake   18 
Almond ¦ coffee ¦ chocolate ¦ baileys 
 
 
 

Trio from chocolate mousse   20 
 
 
 

Mille Feuilles    18 
Raspberry ¦ vanilla  
 
 
 

Key Lime Pie    18 
Limette ¦ raspberry ¦ cinnamon 
 
 
 

„Vereina“ Iced Coffee 18 
 
 
 

Selection of ice creams and sorbet  per scoop    6 
 

  whipped cream    2 
Vanilla 
Chocolate 
Mocha 
Stracciatella  
Strawberry 
 
Lemon 
Raspberry 
Plum  
 
 
 
 
 



 

All prices are in Swiss francs, 8,1% VAT and service included. 
If you have any allergies or dietary restrictions, don`t hesitate to contact our service team. 

 

 
 
 
MEAT DECLARATION 
 
 
We source our meat from local butchers wherever possible. 
 
 
 
Veal Switzerland 
Lamb Ireland 
Game Switzerland 
Chicken breast France 
Sole Caught in the wild /North Atlantic 
Scampi Caught in the wild / FAO 47 / South Africa 
King Crab North Atlantic 
Duck- & goose liver  France 
Beef USA 
May have been produced with hormonal performance enhancers 


