LOUNGE MENU
SUMMER



® Vegan Digtary requirement

@ Vegetarian We gladly accomodate your dietary needs and take allergies
Laktose free into careful consideration.
Gluten free
Label ,,Fart Malson“

The dishes on this manu are prepared entirely on site using raw ingredients and ingredients
traditionally used in cooking, in accordance with the criteria of the “Fait Maison™ label, with
the exception of dishes marked with an asterisk (*)..

Reglonal producrts
[ti § very important to us that our vegetabies come from our regional farmer or suppliers in Switzerland wheneyer possinie.

Begf - CH, 1 Pore - CH,

Salman - §C | Pike perch - DE

Bread - Bickerei Jetzer, Basel | Affinated cheese - Bauton d"0r, Muihouse
[ce cream - Dream of lce, Allschwil

Prices in, incl. VAT



SMALL BITES

CLASSIC FLAMMKUCHEN™

Bacon, Sour Cream, Onions, Raclette Cheese | 20

VEGETARIAN FLAMMKUCHEN* @

with Mushrooms, Sour Cream, Onions, Raclette Cheese | 20

SEASONAL SALAD ©®® ®
Pickled Carrots, Melon, Pumpkin Seeds | 15

REGIONAL BEEF TATAR

Devilled Egg, Toast
Small Portion | 22 Main Portion | 36
with French Fries * | +5

LANDGASTHOF-PLATTER ®

Raw Ham from Grison, Salami, Bresaola and Comté Kise,
Pickled Vegetables | 18

FISH & CHIPS*

Perch Fillets, Mashy Peas, Tartar Sauce
Small Portion | 23 Main Portion | 30

PORTION OF FRENCH FRIES ® & | 750

MARINATES OLIVES @ @ @
Chili, Lemon | 7.50

OPEN FAGED SANDWICHES
Ham, Salami, Egg, Beef Tatare, Smoked Salmon | 8.50



SWEETS

ICE CREAM

Vanilla, Chocolate, Espresso, Pistachio, Caramel | 4.50
Whipped Cream | +2

SORBET

Lemon, Apple, Cherry, Orange-Grapeftuit
Passionfruit-Mango, Strawberties | 4.50
Whipped Cream| +2

COUPE ROMANOFF
Strawberries, Vanilla Ice Cream, Whipped Cream | 16

IGED COFFEE
Vanilla- and Espresso Ice Cream, Coffee, Whipped Cream | 15

COUPE DANMARK
Vanilla Ice Cream, Chocolate Sauce, Almonds, Whipped Cream | 15

TART OF THE DAY

Please ask our team



HOT DRINKS

COFFEE | ESPRESSO0 1 5

TEA
from London Tea House | 5.50

MILK COFFEE | CAPPUCCIND | ©
DOUBLE ESPRESSO | 650
ESPRESSO MAGCCHIATO | 520
LATTE MACCHIATOI ¢

HOT/GOLD CHOCOLATE | ¢
HOT/COLD OVOMALTINE | ¢



SOFTDRINKS

STILL & SPARKLING WATER 5d 6
STILL & SPARKLING WATER 11]9
ORANGE JUIGE 2415

TOMATO JUICE 2di}6

APPLE JUICE / APPLE SCHORLE 34d |5
CIDER FROM MOMHL 5dl|7 (with/without alcohol)
ICE TEA 34dl|5

CRODINO 17c1]7.50

GAZIOSA LEMON 35¢l 650

“ We support the

Wasser fiir Wasser (WEW) initiative



SOFTDRINKS

COGA GOLA 33cl]6
COCA COLA ZERD 33d |6
FANTA 336

RIVELLA RED | BLUE 33c |6

MOUNTAIN SPRING TONIC 2dijo
MOUNTAIN SPRING BITTER LEMON 2d ¢
MOUNTAIN SPRING GINGER BEER 2d 6
MOUNTAIN SPRING ALPINE BITTER 2d]¢



BEER ON TAP

KITGCHEN BREW EVERYDAY BLONDE 2dl[430
KITGHEN BREW EVERYDAY BLONDE 3dl|520
KITCHEN BREW EVERYDAY BLONDE 5d|7.50
KITCHEN BREW HEFEWEIZEN HELL 3dl 650
KITCHEN BREW HEFEWEIZEN HELL 5d[9.50

BEER BY THE BOTTLE

AMSEL HELL FROM RIEHEN 33cl(750
KITCHEN BREW CASCADE AMBER ALE 33cl7.50

EW WINDSTILL HELL 33750
El)
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WINE BY THE GLASS (Glasatoq)

WHITE

region - WEISSER BURGUNDER

DREILANDERECK | 2022
Hp. Ziereisen, Efringen-Kitchen| Pinot Blanc | 9

switzen- GRAND CRU ST. SAPHORIN

LAND WAADT | 2024
Union Vinicole Cully | Chasselas| 8.50

ITALY PINOT GRIGIO | siorinoL | 2024
Kellerei Eisacktal | Pinot Grigio| 8.50

rRance  CHABLIS 1¢% GRU MONTMAIN

BURGUND | 2023
Denis Race | Chardonnay | 9.50

ROSE

aceion  BASELBIETER PINOT NOIR ROSE

BASELLAND| 2025
Siebe Dupf Kellerei, Liestal | Pinot Noir | 8.50



WINE BY THE GLASS (Glasatod)

RED

REGION LE PETIT PINOT NOIR

RIEHEN | 2022
Weingut Riehen | Pinot Noir | 10

FRANCE CHATEAU BRUN DESPAGNE
BORDEAUX | 2019
Bordeaux Supérieur | Merlot| 8.50

ITALY SANGIOVESE PREDAPPIO
EMILIA-ROMAGNA | 2022
Chiara Condello | Sangiovese | 8.50

SPAIN NORALBA | 20
Castillo de Mendoza | Tempranillo | 8.50

SUSSWEIN

reeion  CUVEE D’OR DESSERT

BASELLAND | 2022
Siebe Dupf Kellerei | Riesling-Sylvaner, Kerner | 11



PROSECGO & GHAMPAGNE (Glasa10cl)

PROSEGCO SOLIGO EXTRA DRY 1 venero
Cantina Colli del Soligo | Glera | 8.50

CUVEE DES JEAN 1 cHampacne

Jean Josselin | Pinot Noir | 16

COCKTAILS

CAMPARI SPRITZ

Campati, Prosecco, Soda | 12.50

APEROL SPRITI
Aperol, Prosecco, Soda | 12.50

LANDGASTHOF NEGRONI

Vermouth, Gran Classico Bitter, Gin, Orange Bitter | 15

ESPRESSO MARTINI
Espresso, Vodka, Kaffeelikor von Schneider & The Seventh Sense | 16

CRODINO ROSSO SPRITIZ (alkoholfrei)
Crodino Rosso 0 %, Soda Water, Orange | 11.50

VIRGIN GISELLE TONIC (alkoholfrei)
Giselle 0 % (Quitte-Limette), Tonic Water, Limette | 12.50



APERO AND BITTERS (<D

CAMPARI
25 Vol % | 8

CYNAR
16.5Vol. % | 8

MARTINI ROT | WElSS
15Vol. % | 8

SHERRY TI0 PEPE
15 Vol. % | 8

RICARD
45Vol. % | 9

FERNET BRANCA
35 Vol % | 8

AVERNA
29 Vol. % | 8

RAMAZOTTI
30 Vol. % | 8



GRAPPA 2

ARNEIS
Marolo | Piemont | 42 Vol. % | 9

TIGNANELLO
Antinori | Toskana | 42 Vol. % | 13

MOSCATO APRES

Matolo | Piemont| 42 Vol. % | 9

AMARONE

Marolo | Piemont| 45 Vol. % | 9

BAROLO 15 ANNI

Marolo | Piemont| 50 Vol. % | 16

SASSICAIA
Poli | Toskana| 40 Vol. % | 20



DIGESTIVES @<

KIRSCH SEPPETONI NR. 15
Humbel | Aargau | 43 Vol. % | 11

VIEUX KIRSCH
Fassbind | Schwyz | 40 Vol. % | 10

ROTER WILLIAMS BIRNENBRAND NR.

Humbel | Aargau | 43 Vol. % | 11

VIEILLE PRUNE
Studer | Luzern | 45 Vol. % | 13

DAMASSINE
Alain Perret | Jura | 42 Vol. % | 12

QUITTENBRAND NR. 12
Humbel | Aargau | 43 Vol. % | 11

HIMBEERE
Etter | Zug | 41 Vol. % | 11

VIEILLE MIRABELLE 12 ANS

Metté | Elsass | 45 Vol. % | 11

APRIKOSENBRAND
Luchs&Hase | Aargau | 40 Vol. % | 13



RUM (¢

IAGAPA GENTENAIRO SOLERA

NO. 23 GRAN RESERVAD
Guatemala | 40 Vol. % | 18

FLOR DE CANA CENTENARIO 12 ANOS
Nicaragua | 40 Vol. % | 13



WHISKY <)

ARDBEG WEE BEATIE 5 YEARS
Islay | Schottland | 47 Vol. % | 15

BENROMAGCH 10 YEARS
Speyside | Schottland | 43 Vol. % | 16

GLENMORANGIE A TALE OF THE FOREST
Highlands | Schottland | 46 Vol. % | 21

EAGLE RARE 10 YEARS

KENTUGKY STRAIGHT BOURBON
Kentucky | USA | 45 Vol. % | 13

NIKKA COFFEY GRAIN
Japan | 45 Vol. % | 18



SPIRITS (4D

REMY MARTIN VSOP
Cognac | Frankreich | 40 Vol. % | 12

TERGINIER X0 ROOTS
Cognac | Frankreich | 44 Vol. % | 18

CHRISTIAN DROUIN
Calvados | Normandie | Frankreich | 43 Vol. % | 16

ARMAGNAC “d

DARROZE LES GRAND ASSEMBLAGE 12 ANS
Frankreich | 43 Vol. % | 20



SPECIALITIES ¢4

GENTLEMAN'S GIN
Ale&Bread | Basel | 41 Vol. % | 14

THE SEVENTH SENSE GIN
The Seventh Sense | Baselland | 40 Vol. % | 14

VODKA DE BALE
Ale&Bread | Basel | 40 Vol. % | 11

FALERNUM

INGWER-LIMETTEN-LIKOR AUF RUMBASIS
The Seventh Sense | Baselland | 22.7 Vol. % | 11

SALINE

SALTED APERITIF
The Seventh Sense | Baselland | 20 Vol. % | 11



SUSTAINABILITY

We are aware of our responsibility
towards society and the environment.
We always endeavor to act in an
economically, ecologically and socially
responsible manner. Our company‘s

purchasing policy reflects this attitude.

LASTTONOMIE NSpiree

Safran-Zunft | Le Rhin Bleu

zur Migd | Bistro Kunstmuseum
Restaurant Brauerei | Landgasthof
Richen | GO Catering

Mt unserem Newsletter
informieren

wir Ste gerne jiber das Angebor
der ganzen Groupe-Otiro.



