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SEAFOOD-
FESTIVAL  

KLEINES &   
GRÖSSERES 18 – 21:30 

 
SKALDYRSFAT saisonale Meeresfrüchteplatte  89 p.P. 
Halber Hummer | geflämmter halber Kaisergranat |  
roh marinierte Jakobsmuschel | gekochte Shrimps |  
Snow Crab | Taschenkrebsklauen | Frisk Fisk Mayonnaise | 
Kräutervinaigrette | Zitrone 
 
 
HJEMMELAGED BRØD OG SALT  pro Person  5.50 
Hausgemachtes Brot | aromatisierter Butter | Fleur des Alpes 
 
 
LAKSEVARISJON Lachsvariation    29 
Lachs kalt geräuchert | warm geräuchert | gebeizt |  
Frisk Fisk Dill-Senfsauce | 
Meerrettichcrème | eingelegte Zwiebel 
 
 
MARKEDSSALAT Marktsalat   15 
Kräuter | rohes Gemüse | Kerne |  
Frisk Fisk Dressing oder Sherry Dressing 
+ Lachs nach Wahl   14 
 
 
ØSTERS ROCKEFELLER  gratinierte Austern 5 Stk.  30 
Kräuterkruste | gepickelte Zwiebel | grüner Apfel 
 
 



 

A
lle

 P
re

is
e 

ve
rs

te
he

n 
si

ch
 in

 C
H

F 
un

d 
in

kl
us

iv
e 

M
w

S
t. 

SEAFOOD-
FESTIVAL  

KLEINES &   
GRÖSSERES 18 – 21:30 

 
SJØKREBS  Kaisergranat 2 Stk.   39 
Kaisergranat abgeflämmt | Fleur de Sel | Kerbelmayonnaise | 
Zitrone 
 
 
GRILLET HUMMER gegrillter lobster  46  

Grillierter halber Hummer | Gremolata |  
schwarze Knoblauchcreme | Züri-Fries 
 
 
KRABBEKLØR Taschenkrebsklauen 5-6 Stk.  48  

Kräuter-Habanerosud | Züri-Fries  
 
 
BLÅSKJELL Moules et Frites    36 
Blaumuscheln | Gemüse | Kräuteröl | Züri-Fries 
 
 
EKSTRA Extras   8.5 | 12.5 

Züri Fries 
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SEAFOOD-
FESTIVAL  

 

NOE SØTT 
SÜSSES 18 – 21:30 

 
VANILLE PARFAIT  Vanilleparfait   14 

Gjanduja | Quitte | Erdnuss 
  
 
HAVTORNSORBET hausgemachtes Sanddorn   9 
Sanddorn | Preiselbeere | Slow Gin | Honig 
 
 

KASTANIEMOS  Vermicelles    12 
Marronimousse | Vermicelles | kandierte Marroni |  
Sauerkirsche 
 
 
DAGENS KAKE  Tageskuchen   8 
Tageskuchen  
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SEAFOOD-
FESTIVAL  

SMALL &  
BIG THINGS 6 PM – 9:30 PM 

 
SKALDYRSFAT  seafood platter   89 

half lobster | snowcrab | crab claws | 
scallop | shrimps | langoustine | salmon roe | 
Frisk Fisk mayonaisse | dill-vinaigrette | lemon 
 

 
HJEMMELAGED BRØD OG SALT  per person  5.50 
homemade bread | flavored butter | sea salt 
 
 
LAKSEVARISJON  salmon variation  29 
cold smoked salmon | hot smoked salmon | graved with gin  
and dill | Frisk Fisk dill-mustard | horse radish cream | 
pickled onion 
 
 
MARKEDSSALAT market salad   15 
herbs | raw vegetables | seeds |  
Frisk Fisk dressing or sherry dressing 
+ salmon of your choice   +14 
 
 
ØSTERS ROCKEFELLER  gratinated oyster 5 Stk.  30 
herb crust | pickled onion | green apple 
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SEAFOOD-
FESTIVAL  

SMALL &  
 BIG THINGS 6 PM – 9:30 PM 

 
 
SJØKREBS  norway lobster 2 pce.   39 
Norway lobster flamed | Fleur de Sel | chervil mayonnaise | 
lemon 
 
 
GRILLET HUMMER grilled lobster   46  

grilled half lobster | gremolata | black garlic cream |  
Züri-Fries  
 
 
KRABBEKLØR crab claws 5-6 pce.  48  

herb habanero broth | Züri-Fries  
 
 
BLÅSKJELL Moules et Frites    36 
blue mussel | vegetables | herb oil | Züri-Fries 
 
 
EKSTRA Extras   8.5 | 12.5 

Züri Fries 
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SEAFOOD-
FESTIVAL  

NOE SØTT 
SWEET DISHES 6 PM – 9:30 PM 

 
VANILLE PARFAIT  vanilla parfait   14 

gianduja | quince | peanut 
 
 
HAVTORNSORBET homemade sea buckthorn   9 
sea buckthorn | cranberry | slow gin | honey 
 
 
KASTANIEMOS  chestnut mousse   12 
chestnut mousse | vermicelles | candied chestnut |  
sour cherries  
 
 
DAGENS KAKE  Cake   8 
cake of the day 
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