LEGENDS

OF LAKE LUCERNE

SPECIAL
MENUS

THE SUPREME
STEAMBOAT EXPERIENCE

+




VEGAN

«AMUSE-BOUCHE»

Beetroot | Apple | Thyme-Vinaigrette
Smoked carrot | Hummus

N

«PLANT BASED»
«Plant based meat» | Peas
Organic Gotthard noble mushrooms | Wild rice

N

«FROM THE ALPS»
Alpine herb soup

N

«FROM THE FIELD»

Rheintal corn variety AOP
Dried tomatoes | Swiss walnuts

N

«FROM THE GARDEN»
Cauliflower steak | Swiss «Rosti»
Hay mayonnaise | Baby carrots

N

«TO CONCLUDE»

Vegan vanilla mousse
Strawberries | Basil

GLUTEN FREE VEGAN

«AMUSE-BOUCHE»

Beetroot | Apple | Thyme-Vinaigrette
Smoked carrot | Hummus

N

«PLANT BASED»

Organic Gotthard noble mushrooms
Peas | Wild rice

N

«FROM THE ALPS»
Alpine herb soup

N

«FROM THE FIELD»

Rheintal corn variety AOP
Dried tomatoes | Swiss walnuts

N

«FROM THE GARDEN»
Cauliflower steak | Swiss «Rosti»
Hay mayonnaise | Baby carrots

N

«TO CONCLUDE»

Vegan vanilla mousse
Strawberries | Basil




LACTOSE FREE

«AMUSE-BOUCHE»

Uri alpine lamb | Sbrinz | Thyme-Vinaigrette
Swiss alpine salmon | Horseradish

N

«PLANT BASED»
«Plant based meat» | Peas
Organic Gotthard noble mushrooms | Wild rice

N

«TRADITIONAL»
Urnerboden Clariden-Glacier-Fondue
Swiss potatoes

N

«OUT OF THE WATER»

Lake char | Rheintal corn variety AOP
White wine foam

N

«SWISS ROSTI»

Central Swiss beef fillet | Swiss «Rdsti» | Jus
Red wine shallots | Baby carrots

N

«TO CONCLUDE»

Vegan vanilla mousse
Strawberries | Basil

LACTOSE FREE VEGETARIAN

«AMUSE-BOUCHE»

Beetroot | Sbrinz | Thyme-Vinaigrette
Smoked carrot | Hummus

N

«PLANT BASED»
«Plant based meat» | Peas
Organic Gotthard noble mushrooms | Wild rice

N

«TRADITIONAL»
Urnerboden Clariden-Glacier-Fondue
Swiss potatoes

N

«FROM THE FIELD»

Rheintal corn variety AOP
Dried tomatoes | Swiss walnuts

N

«FROM THE FARM»
Swiss free-range egg | Swiss «Rosti»
Hay hollandaise | Spinach | Baby carrots

N

«TO CONCLUDE»

Vegan vanilla mousse
Strawberries | Basil




GLUTEN FREE

«AMUSE-BOUCHE»

Uri alpine lamb | Sbrinz | Thyme-Vinaigrette
Swiss alpine salmon | Horseradish

N

«TYPICAL LUCERNE»

Swiss Turkey
Organic Gotthard noble mushrooms | Wild rice

N

«TRADITIONAL»
Urnerboden Clariden-Glacier-Fondue
Swiss potatoes

N

«OUT OF THE WATER»

Lake char | Rheintal corn variety AOP
White wine foam

N

«SWISS ROSTI»

Central Swiss beef fillet | Swiss «Rdsti» | Jus
Red wine shallots | Baby carrots

N

«TO CONCLUDE»
Organic shipyard honey mousse
Strawberries | Vanilla | Basil

GLUTEN FREE VEGETARIAN

«AMUSE-BOUCHE»

Beetroot | Sbrinz | Thyme-Vinaigrette
Smoked carrot | Hummus

N

«PLANT BASED»

Organic Gotthard noble mushrooms
Peas | Wild rice

N

«TRADITIONAL»
Urnerboden Clariden-Glacier-Fondue
Swiss potatoes

N

«FROM THE FIELD»

Rheintal corn variety AOP
Dried tomatoes | Swiss walnuts

N

«FROM THE FARM»
Swiss free-range egg | Swiss «Rosti»
Hay hollandaise | Spinach | Baby carrots

N

«TO CONCLUDE»
Organic shipyard honey mousse
Strawberries | Vanilla | Basil




We use exclusively Swiss Meat and Fish.
All our baked goods are produced in Switzerland.

Wine and beer are only served to anyone 16 years or older.
Spirits may only be consumed from 18 years of age.

In case you need information on our dishes regarding
allergies or intolerances, our staff will inform you with pleasure.




