
 

  

 

        
        

          TEMPORARY TAKE-OUT MENU  

          

 

         APPETIZER 

 
BLACK PEPPER CRUSTED BEEF CARPACCIO    15 

Roasted garlic vinaigrette, parsley puree 

Charred shallot, pickled oyster mushrooms, sprouts 

- 

CAESAR SALAD    10 

Romaine Lettuce with Parmesan, croutons, bacon 

Creamy garlic dressing 

 

               ENTREES 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT 
FLOURLESS CHOCOLATE CAKE (GF)   10 

“Just like a fluffy truffle” they say. 

Raspberry coulis, Chocolate shavings 

*We recommend to pair with Vanilla Ice Cream at home*  

- 
PEANUT BUTTER PIE   10 

Graham Cracker & honey roasted peanut crust,  

Chocolate ganache base, peanut butter mousse filling  

 

10OZ STRIPLOIN  (GF)   35 

Beefway “baseball cut” striploin, Duck fat 

potatoes, vegetable of the day 

Red wine jus 

- 

SCHNITZEL LUZERN   24 

Pork schnitzel, white wine, mushroom cream 

sauce, roshti, Vegetable of the day 

- 

SCHNITZEL MORNAY   24 

Pork schnitzel, Gruyere & Aged Cheddar cream 

sauce, roshti, Vegetable of the day 

 

SCHNITZEL ZURICH   22 

Pork schnitzel, lemon wedges, 

Roshti, Vegetable of the day 

- 

DUCK CONFIT   27 

Braised lentils du puys, bacon, 

Broccolini, charred radicchio, parsnip puree, 

elderberry jus 

- 

BEAU’S BEER BRAISED PORK SHOULDER   25 

Spätzle, beer mustard, carrot puree, 

Charred green onion, apple gastrique, 

Chicharrón, apple fennel salad 

 

 


