
 

About ingredients in our dishes that can trigger allergies or intolerances, 

please inform our employees on request. 

All our prices are in CHF and include 8.1% VAT. 

 

 

 

Dear Guest,  

nice that we can welcome you to the Blume! 

Would you like to learn something about the 600 years of history of the hotel? Then we recommend our 

digital hotel tour www.hoteltour.org Have fun exploring and enjoying yourself! 

Starters 

Salad ‘‘Blume’’                                    21                          

Seasonal leaf salads / smoked duck (F) / orange vinaigrette / granola 
       

Lamb's lettuce “Grandma style”  20 

Bacon of apple pork (CH) / brioche crusts 
  

Goat cheese panna cotta         20 

Braised beetroot / verjus / black walnuts 
 

Smoked fillet of salmon (CH)        22 

Honey-mustard sauce / mesclun salad  
 

Tatar of Swiss Wagyu beef (CH)          starter    25  

Pickled winter vegetables / butter brioche           main course   36 

    

Soups 

Creamy salsify soup          15 

Black truffle / brioche crusts  

French onion soup (vegan)         14 

Daily soup           14 

our waiters / waitresses will tell you each day with pleasure  

 

Vegetarian 
 

Fried pretzel dumplings         30 

Mushroom ragout / leaf spinach 

Yellow curry (vegan)         26 

Chard / tofu / basmati rice  

 

 

 



 

About ingredients in our dishes that can trigger allergies or intolerances, 

please inform our employees on request. 

All our prices are in CHF and include 8.1% VAT. 

 

 

Fish 

Poached fillet of salmon (CH)        47 

Herbal mash / flower sprouts / lemon beurre blanc   
 

Fried fillet of plaice (NL)         45 

Crayfish bisque / glazed winter vegetables / Fregola Sarda 
 

Meat 

Braised veal cheeks “Burgundy style” (CH)      45 

Mashed potatoes / roasted root vegetables  
 

Glazed duck breast (F)         47 

Spiced jus / bread dumplings / red cabbage 
 

Grilled rib eye of deer (D)         51 

Cranberry jus / ginger-red cabbage / curd Pizokel 
 

Grilled rack of lamb (NZ)         51 

Rosemary jus / Ratatouille / wild rice 
 

Grilled fillet steak (CH)         56 

Sauce Périgueux / leaf spinach / herbal Panisse  
 

 

Desserts 

Grand cru chocolate mousse         15 

Passion fruit / Crème de la Gruyère 
 

Parfait Glacé Grand Marnier        15 

Orange salad 
 

Swiss style flan caramel         15 

Whipped cream / fresh fruits  
 

Apple fritters           15 

Warm vanilla sauce  
 

Variation of sorbets (vegan)        15 

fresh exotic fruits 


