
 

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 
Blume salad  

Romaine lettuce salad / feta / water melon / pickled vegetable vinaigrette 20 
 

Melon and raw ham  

Cavaillon melon / Serrano ham (ESP) 20 
  

Salad Caprese   

tasty cherry tomatoes / basil / old balm vinegar / burrata 21 
 

Smoked regional trout (CH)  

Horse radish foam / butter toast 23 
 

Tartar of Angus beef (CH) Starter                  23 

Avocado / chili crunch / butter brioche       Main course 34  
 

Soups  
Cold mango soup (vegan) 

Szechuan pepper / Thai basil 15 
 

Gazpacho Andaluz   

brioche crusts / basil oil 15 
 

Soup of the Day 

Our service staff will be happy to provide information 14 
 

Vegetarian 
Trofie al pesto genovese 

Mediterranean vegetables / pine seeds / pecorino sardo 32 
  

Shimeji tempura (vegan)   

Smoked tofu / red daal / mango chutney 29 
 

Fish 
Pan fried fillet of Lostallo salmon (CH) 

Sautéed bimi / herbal panisse / orange beurre blanc 45 
 

Fillet of perch “meunière” (EE)  

Boiled potatoes / Amalfi lemon mayonnaise 43 

 



 

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. 

 

 

Meat 

Oven baked Poussin (young chicken, CH) (20 min. waiting time) 

Leaf spinach / Country fries 42 
 

Grilled lamb rump (NZ)   

Rosemary jus / Caponata/ saffron risotto 45 
 

Cold Roast beef thinly sliced  

Slices of Swiss prime Beef / fried potatoes / sauce Tartar 38 
 

Filled breast of Alpstein chicken (CH) with dried tomatoes and Serrano (ESP)  

Fregola sarda / grilled zucchinis 46 
 

“Fitness plate” 

Mixed salads with 

- Swiss prime beef ribeye (CH, 180gr)               49 

- Steak of Simmental veal (CH, 180gr)          48 

- Fried fillet of mountain zander (CH)           41 

 

Desserts 

Pêche Melba  

Poached white peach / vanilla ice-cream / raspberries 15 
   

Crème brûlée  

Wild berries sorbet / fresh berries 15 
 

Gâteau au chocolat salée          

Peach and passionfruit sorbet / exotic fruit tartar 15 
 

Sorbet Colonel (vegan)  

Amalfi lemon sorbet / wodka 15 
 

Fried pineapple with lemon curd       

Salted caramel / pecan nuts             15 

 

Sorbet: lemon, wild berries, mango, passionfruit-peach 4 per scoop 

Ice cream: Fior di latte, vanilla, chocolat, stracciatella 4 per scoop 

additionally cream 1 

 


