
 

Our staff will gladly provide information upon request regarding ingredients 

in our dishes that may trigger allergies or intolerances. 

All prices are in CHF and include 8.1% VAT. 

 

Hotel BLUME. has existed since 1421. 

You can find fascinating information at: www.hoteltour.org 

There you will learn that there was even a murder here at the BLUME. 

You are welcome to take the postcard on your table with you—or even better, write to your loved ones 

straight away and drop it into the mailbox at reception. Postage is already paid ������� 
 

 

 

Starters 
Ravioli with artichokes and Ricotta        23 

Parmesan foam / black truffles 
 

Lamb’s lettuce “Grandma’s style”         20 

Bacon of apple pork (CH) / Brioche crusts / egg    
 

Tarte à l’oignon de Roscoffe         22 

Rocket leaf salad / olives / Serrano ham (ES) 
 

Fried Tomme Vaudoise         22 

confit of prunes / marinated onions 
 

Tatar of Eringer beef (CH)    starter     23                             

pickled Pimenton / Butter Brioche   main     34 
 

 

Soups  

Spicy pumpkin cream soup         14 

Marinated back of lamb (IRL) / caramelized pumpkin seeds / pumpkin oil 
    

Essence of wild mushrooms (vegan)        14 

Marinated Shiitake / coriander 
 

Soup of the Day  14 

Our service staff will be happy to provide information  
 

 

Vegetarian 
«Forester plate»          32 

Fresh spaetzle / red cabbage / glazed brussels sprout / chestnuts / porcini mushrooms   
 

Fried saffron Panisse (vegan)         29 

Savoy cabbage / pickled vegetables with flat-leaf parsley 

 

 

 
 



 

Our staff will gladly provide information upon request regarding ingredients 

in our dishes that may trigger allergies or intolerances. 

All prices are in CHF and include 8.1% VAT. 

 

Fish 
Poached fillet of cod (ISL)         48 

Pumpkin gnocchi / creamy savoy cabbage / confit of shallots 
 

Fried fillet of Swiss Alpine salmon        45 

Champagne cabbage / saffron potatoes 

 

Meat 

Grilled saddle of venison (CH/D) on a creamy venison sauce    53 

Butter spaetzle / red cabbage / glazed chestnuts / brussels sprouts 
 

Tender medallions of deer “Mirza” (CH/D)       51 

Spaetzle / cranberry sauce / brussels sprouts /red cabbage 
 

Ragout of venison (CH/D)         46 

Spaetzle / red cabbage / brussels sprouts / glazed chestnuts 
 

Fried breast of sweetcorn feed chicken “Alsace style” (F)     45 

Sauerkraut with cider / glazed grapes / mash potatoes 
 

Steak au poivre (IR)          55 

Hereford ribeye steak / creamy pepper sauce / Pommes Alumettes 

 

Desserts 

Coupe Nesselrode           15 

Chestnut puree / meringue / vanilla ice-cream / cream 
   

Deep fried apple fritters         15 

Vanilla sauce        
 

Compote of prunes (vegan)         15 

Vieille Prune / prune sorbet 
 

Swiss style flan caramel         15 

Whipped cream / fresh fruits 
 

Grand Cru chocolate mousse         15 

Crème de la Gruyere / exotic fruits 

 

Sorbet: lemon, strawberry, mango-maraccuja, prune 4 per scoop 

Ice-cream: Fior di latte, chocolate, pistacchio, caramel, hazelnut 4 per scoop 

Add some cream  1 

 


