
Dear guests 

You are welcome to put together your own personal and standardised 

and standardised menu from the various suggestions. 

We look forward to your selection and will be happy to help you with any questions 

you may have.

BG‘s SPRING 2025
MENU EVENT LUNCH

STARTERS

COLOURFUL SPRING SALAD

green asparagus | radish | herb vinaigrette

SWISS BEEF TARTAR

pickels | bread chips | Belper Knolle

CESARE PRIMAVERA

little gem | macadamia | sot-l’y-laisse

HERB RAVIOLI

wild mushrooms | cress | beurre blanc

GRILLED EDEN SHRIMPS

giant praws | julienne | safran beurre blanc

Alle Preise verstehen sich in CHF und inkl. MWST.

All prices are in swiss francs and the taxes are Included. 



MAIN COURSE 

SPRING RISOTTO

wild garlic | spring vegetables | cress

B’ CHEESE BURGER ROYALE

local cheese | bacon | BG’s Sauce

VEGAN ROLLS

sweet chili | asia salad | soy - dressing

TOM KHA GAI

tofu | chicken or black tiger praws

AGLIO, OLIO & PEPERONCINI

casarecce | garlic | peperoncini

FISH & CHIPS

peas | wild garlic dip | lemon

SWEET‘S

ÎLE FLOTTANTE

eggs | pistachio | strawberries

BG’S PINK SCHOKO MOUNTAIN

ruby chocolate | berries | crumbles

rhubarb TARTE

crumbles | vanilla | lemongrass

2-COURSE CHF 52.00 | 3-COURSE 62.00

Alle Preise verstehen sich in CHF und inkl. MWST.

All prices are in swiss francs and the taxes are Included. 


