
THE THOUGHT BEHIND „LE CHALET“ 

 

Grüezi and welcome 

We are delighted that you have chosen to dine in our “le chalet” restaurant. Our extraordinary concept, which is based on 

our Swiss heritage, is introduce to you in the following sentences. 

Our focus lies on top quality food and drinks. A personalized and friendly service by our skilled and attentive team is a 

matter of course. We process best quality Swiss produce which is grown sustainably. Whenever possible we work together 

with and purchase from local producers who meet our highest quality standards. On the last two pages we briefly 

introduce most of our partners. Our team will be happy to give you more details on the individual products. Alternatively 

you can click through our iPad for further information. 

The decor is designed to create a unique and cozy chalet atmosphere. We have predominantly used Swiss materials 

including the modern fireplace made from Onsernone granite from the Ticino region as well as the slate platters which 

where handmade in Switzerland. 

Our chef Simon Frey along with our restaurant manager Dominic Dosch and their teams will do the utmost to exceed your 

expectations and to make your dining experience unique.  

Enjoy your culinary journey, or as we say in Swiss-German: “En Guete”! 

Eric Linsi  Walter Wyssen 
F & B Manager  Executive Chef 

  



 

Meat declaration: Beef / veal / poultry / pork Switzerland  All vegetables are cooked with butter 

Preparation note g = contains gluten l = contains lactose v = vegan * = can be prepared vegan 

 prices in CHF inclusive of VAT | subject to change | page 2 | 05/16 www.restaurant-lechalet.ch 

LUNCH PACKAGE 

ROASTBEEF FROM THE TROLLEY    39 

Mixed leaf salad or soup of the day (g / l) 

* * * 

Roastbeef carved on our trolley, with seasonal vegetables and potato puree “Edelwiis” (l) 

WEEKLY PACKAGE    39 

Mixed leaf salad or soup of the day  

* * *  

Weekly changing fish dish – our service staff will be glad to inform you 

LUNCHPACKAGE    46 

Choose your favorite lunch menu and we include a 5dl bottel of mineral water and one coffee 

DAILY DESSERT    9 

Selection of home desserts. Our waiting staff will happily inform you about our daily special  
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CHEF SIMON’S RECOMMENDATION 

BUTTER TOAST (g / l)   18 

Sautéed chanterelles pan-fried with shallots, garlic and fresh herbs 

TAGLIATELLE (g / l)  starter 16 

Fresh white and green Tagliatelle pasta  main course 26 

Grilled green asparagus, chanterelles, cream sauce 

DUCK LIVER (g / l)   22 

Pan fried duck liver, caramelized pineapple, pepper from Tasmania, brioche toast 

BEEFSTEAK TATAR prepared at the table for 2 people or more (g / l)  per person 46 

Tatar of fresh chopped beef filet, brioche toast and butter 

Refined with Cognac, Calvados or Whiskey   +5 

SOLE   48 

Sole (450g) from the Bretagne, grilled, Sauce Bernaise, green asparagus, steamed potatoes 

DAILY RECOMMENDATION   Daily price 

Our chef Simon will surprise you with seasonal recommendations 

PRIME BEEF FILET aged on the bone for 6 weeks  per 100 g  20.5 

Choose your own size and side dish 

Bearnaise, green pepper sauce oder herb butter (g / l)   5 

French fries or potato puree “Edelwiis” (l)   6 

Seasonal vegetables   8  
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STARTERS 

ASPARAGUS SOUP (g / l)   12 

Asparagus cream soup, grilled asparagus, freshwater crayfish 

CHANETERELLE CAPPUCCINO (g / l)   11 

Chanterelles, milk foam, puff pastry  

CHALET SALAD (g)   12 

Leaf salad, pumpkin seeds, walnuts, croutons, dressing of your choice 

CARPACCIO   21 

Marinated raw Prime beef slices, lemon and olive oil, “Hinkelsteinmöckli” cheese 

RAVIOLI (g / l)  2 pieces 18 

Giant ravioli stuffed with chanterelles, white butter sauce, chive 3 pieces 24 

RISOTTO (l / *)  starter 24 

Risotto, fresh seasonal mushrooms, herb foam, freshly grated “Belper Chnolä” cheese  main course 32 

HERITAGE ANGUS BEEF 
Tender beef farmed on the Canadian prairie. 

Grilled to your liking and served with herbal butter, market vegetables and French fries. 

ENTRECÔTE (l)  250 g 49 

RIB EYE STEAK (l)  300 g 56 

 

upon availability 
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MAIN COURSES 

STURGEON (l)   46 

Sautéed filet of sturgeon, green asparagus, lemon sauce, parsley oil 

SLICED VEAL ZURICH STYLE (l)   47 

Slices of veal fillet, sautéed mushrooms, white wine sauce with cream 
On request with grilled calf kidney 

VEAL ESCALOPE (g / l)   43 

Grilled veal escalope (or breaded veal escalope Viennese style), herbal butter, 
Market vegetables 

LAMB   45 

Grilled lamb loin, Port wine sauce, leaf spinach, pine nuts, braised cherry tomatoes 

CHATEAUBRIAND for 2 people (g)  per person 58 

Grilled Heritage Angus beef fillet (400g), Béarnaise sauce, assorted vegetables 

SIDE DISHES (g / l) 

Our house specials for your choice: Potato puree “Edelwiis”, butter roesti, French fries, Tagliatelle 
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DESSERTS  

FRESH BERRIES (l)   12 

Fresh seasonal berries, chocolate ring, cassis jelly, blossom sorbet cannelloni 

FRENCH TOAST (g / l)   12 

Sweetcorn and raisin bread, elder flower foam sorbet, cranberries 

APRICOT AND VERBENA GRATIN (g / l)   12 

Steamed curd biscuit, apricots, verbena, crumble, chocolate ice cream 

CHOCOLATE VARIATION (g / l)   13 

Chocolate mousse, chocolate marshmallow, chocolate chips, white chocolate ice cream 

 CHEESE

JERSEY BLUE (l)   9 

Blue cheese made from Jersey cow’s milk, produced by Willy Schmid, the world champion cheese maker  

TRÜFFEL BRIE (l)   12 

Brie cheese from Sternenberg flavoured with truffle 

BACH THAL   9 

Hard cheese made from raw milk 

  



 

Meat declaration: Beef / veal / poultry / pork Switzerland  All vegetables are cooked with butter 

Preparation note g = contains gluten l = contains lactose v = vegan * = can be prepared vegan 

 prices in CHF inclusive of VAT | subject to change | page 7 | 05/16 www.restaurant-lechalet.ch 

OUR PRODUCTS 

 

Eight years ago the Gunzwiler farmer Martin Wandeler started to feed his pigs with yeast and 

lees from beer production. He discovered, that this has a positive effect on the quality of the 

meat.”The meat of these ‘beer-pigs’ is more tender and is more flavourful than conventionaly 

fed pigs”, explained Wandeler. 

 

We are exceptionally proud to partner with HERITAGE ANGUS RANGE FED BEEF ,real Angus Beef 

in an old fashioned and natural way. Together with a group of western canadian ranching 

families, he works in harmony with nature at the highest quality standards possible. Perfectly 

roasted in the oven, we will offer you our delicious beef every evening from the trolley as 

Chateaubriand. 

All other meat products are of Swiss origin, if not individually advised. 

 

Products with the origin label SUISSE GARANTIE are produced and processed in Switzerland with 

local raw materials. Strict independent controls guarantee such high quality. Swiss farmers are 

producing these products in an enviromental and humane process without genetic modification. 

Our vegetables are also produced by Suisse Garantie farmers. 

 

The “natürli” label is an association of 24 different cheese dairies located in the surrounding 

area of Zurich. The high standards of the label guarantee a sustainable production of regional 

raw milk cheese specialities. The world best Jersey blue cheeses produced by the 2010 world 

champion Willy Schmid is only one of the gemstones under the patronage of ‘natürli’. All cheeses 

in our ‘le chalet’ are from ‘natürli’ cheese dairies.  
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The Frutigen tropical house is located in the Bernese mountain area. The 100 liter of warm 

mountain water, which flow out of the base of the Lötschberg railway tunnel each second, are 

used for heating a tropical house and large fish pools. Siberian sturgeon are reared in these pools 

on premium fisch fodder without using antibiotics or chemical pesticides. Aquaculture is a 

practical alternative to traditional fishing in the open sea. 

 

The ultimate ambition of the „Marine Stewardship Council“ (MSC) label is to make a valid 

contribution to the health of the worlds oceans. Their aim is to encourage sustainable fishing. 

„Friend of the Sea“ is a programme to promote and certify ecofriendly fisheries and aqua 

cultures. These fisheries do not fish rare or endangered species and the by catch has been less 

than 8 % of the total catch. 

 

An important and exclusive partner is the Staatskellerei Zurich. Some wines are produced using 

the Demeter biodynamic method, for example the Solaris grape. Our wine maker Werner Kuster’s 

approach is quality over quantity. You can see and taste the results in every bottle that he 

produces. More information is available in our wine list. 

 


