
A very warm welcome 
to our Malbuner Stube,  
 

we are delighted to have you here and to have the opportunity to offer you a 
culinary delight today. We do everything according to our credo “More nature. More 
heart. More enjoyment.”  
 

Our chef and his team make a point by using seasonal, locally and regionally 
sourced products. 

 

Our competent staff gladly assists you with the selection of the perfect wine to 
accompany your dish. They also answer any type of question concerning our meals 
and ingredients. 
 

We wish you “An Guata!” 

 

 

 

 

Our meat is sourced as follows (variations may occur depending on availability): 

Pork: Switzerland  Salmon trout: Switzerland 

Veal: Switzerland  Brown trout: Switzerland 

Beef: Liechtenstein/Switzerland  King prawns: Sustainable breed from 
Vietnam 

Chicken: Switzerland  Lamb: Switzerland 

Venison: Liechtenstein/Switzerland    

 

A = gluten; B = crustaceans; C = poultry eggs; D = fish; E = peanuts; F = soy beans; 
G = milk; H = edible nuts; L = celeriac; M = mustard; N = sesame seeds; 
O = sulfur dioxide, sulfite; P = lupines; R = mollusks 

  



All prices in CHF, incl. VAT. 

Starters 

 
Baked buffalo mozzarella in smoked almond crust 26 
with arugula, multicolor tomatoes, grilled peach and pine nuts (GCAF) 

 

Swiss brown trout 27 
with dill, fennel, caviar and roasted saffron brioche (DCA)  
 

Filled Swiss veal carpaccio 29 
with Malbun mountain cheese, asparagus and mushrooms (G) 

 

Classic Beef Tatar  

with lettuce, toast and butter (ACFLM) 
- small, 100g prime beef 25 
- large, 150g prime beef 35 

 
Our kitchen crew will prepare and marinate the tatar freshly. If you like it spicy, please 
say so when ordering. 

  



All prices in CHF, incl. VAT. 

Salad and soups 

 
Mixed leafs salad 16 
with potato crisp, tomatoes, cucumber, carrot and ginger dressing (MFA) 

- with fried corn chicken 23 
- with grilled shrimp 26 

 

Summery leafs salad 18 
with asparagus, fresh berries and roasted sunflower seeds (OM) 

- with smoked «Malbuner» bacon 21 
- with home-made pickled Swiss salmon (D) 24 

 

 

Iced tomato soup 10 
with olive crostini and basil (AG) 
 

Oxtail consommé 13 
with ravioli and vegetable cubes (ACL) 
 
Asparagus cream soup 15 
with truffled croutons (AG) 

 



All prices in CHF, incl. VAT. 

Main courses 

Vegetarian 

Kässpätzle (Cheese spaetzle) 22 
with roasted onions, apple puree or green salad (ACEGHL) 
 

Potato and watercress “Schmarren” 24 
with chervil yogurt and market vegetables (ACG) 
 

From regional waters or sustainable breeding farms 

Homemade potato gnocchi 44 
with shellfish sauce, grilled prawns, melted cherry tomatoes, 
capers and black olives (ACBGO) 

- - with Swiss chorizo (spicy) 47 
 

Swiss Brüggli salmon trout fillet 39 
with tomato tarragon sauce, carrots and spinach risotto (GO) 
 

Regional meat 

Classic Wiener Schnitzel made from veal tenderloin 39 
with parsley potatoes and a cold-stirred cranberry dip (ACG) 

 

Traditional Viennese “Tafelspitz” (prime boiled beef ) 39 
with apple horseradish and chive sauce, creamed spinach and  
roasted potatoes (FGLMO) 
 

Rib eye steak (250g) from Swiss pasture beef 49 
with Café de Paris butter, grilled vegetables and homemade Gorfion fries (GLO) 

 

Chicken breast 36 
with truffle jus, broccoli, yellow carrot and sweet potato (O) 

 

Braised Swiss lamb shoulder 39 
with thyme jus, bell pepper, artichokes and baked zucchini cream cheese rolls (OGC) 

  



All prices in CHF, incl. VAT. 

Desserts 

 

Summery sorbet variation 16 
Three different seasonal sorbets with fresh fruit 
 

Fake lemon 17 
Ricotta mousse, almond biscuit, fruity compote, lemon ganache, 
crispy crums(ACGH) 
 

Chocolate and raspberry 18 
Chocolate brownie, caramel, raspberry sorbet, fresh raspberries, 
raspberry gel (ACG) 

 

Sea buckthorn pecan 17 
Pecan biscuit, sea buckthorn lemon angel, meringue, sea buckthorn sorbet,  
whole milk cream, crispy crums (ACGH) 

  



All prices in CHF, incl. VAT. 

Mr. Gorfion’s recommendation  

for our young guests 

 

Beef bouillon 8 
with noodles, Frittaten (pancake strips) or  
Griessnockerl (semolina dumplings) (ACGL) 
 

Spaghetti 9 
with tomato sauce or sauce Bolognese (ACFGL) 
 

Frankfurter sausages 12 
with fries (LM) 

 

Wiener Schnitzel made from veal tenderloin (80 g)  19 
with fries, parsley potatoes or rice (ACGHLO) 
 

Baked fish sticks 15 
with vegetables and rice (AD) 
 

Two pancakes 9 
filled with either jam or Nutella (ACEFGH) 
 

 

Please ask for our ice cream for children. 
 


