
STARTERS

HALF GRAPEFRUIT 4
CROISSANT 3
Plain, chocolate or almond
BRIOCHE 3
FRESH FRUIT SALAD 6
BIRCHER MÜESLI W FRUIT COMPLET 11 
with bread, butter and jam
SEASONAL SOUP 8
Market dependant, ask server for selection

SALADS

SELECT “CHOP” SALAD 12
Mesclun, endive, cherry tomatoes, celery, avocado, potato salad, egg,
hearts of palm, cucumber, house vinaigrette
ROCKET SALAD 10
Arugula, shaved fennel, shaved parm, hearts of palm, green olive vinaigrette
ROMAINE 10
Goat cheese, apples, cranberries, dijon vinaigrette
FIELD GREENS 8
Cherry tomatoes, sliced seasonal radishes, house vinaigrette
Add to any of the above:
- Shredded Gruyère 3
- Roasted Chicken Breast 5
- Smoked Salmon 5

SIDES 6 

- RÖSTI SWISS HASH BROWNS
- SPRING MIX SALAD
- MARKET VEGETABLES
- SPÄTZLI

BRUNCH

MÜESLI PANCAKES 12
Short stack of pancakes, blackberry compote, vanilla sweet butter

GRILLED HANGER STEAK & EGGS 19
2 Eggs over Steak, grilled asparagus, hollandaise

BRATWURST 13
Grilled veal sausage, vidalia onion sauce and Rösti

CROQUE MONSIEUR 11
Prosciutto cotto, gruyère, béchamel, pugliese, (paprika chips, or sm green salad)
Add a Fried Egg to the Monsieur 3

SCHNITZEL 15
Thinly pounded, breaded chicken breast, small green salad

QUICHE LORRAINE 12
Served with small green salad 

DATE Weekend Brunch 9am − 5pmFall 2011

EGGS

2 EGGS ANY STYLE OVER RÖSTI 10
Rösti are Swiss hash browns
EGGS BENEDICT SWISS 14
Poached eggs on Zopf bread, grilled prosciutto cotto, hollandaise
EGGS NORWEGIAN 17
Poached eggs on Zopf bread, smoked salmon, hollandaise
EGGS FLORENTINE 16
Poached eggs on Zopf bread, spinach, hollandaise
MUSHROOM TOAST 12
Poached duck egg, creme fraiche, mache
UOVO TICINESE 12
Two poached eggs on soft polenta and crispy pancetta

Add to any of the above:
- Crispy Bacon or Cipolatta 4 

COFFEE / TEA

COFFEE 2
Refill 1
AMERICANO 3.5
CAFÉ CRÈME (LUNGO) 3
ESPRESSO / DOPPIO 2.5 / 4
ESPRESSO MACCHIATO 2.5
SCHALE (LATTE) 3.5
CAPPUCCINO 3.5
THÉ CITRON /  THÉ CRÈME 3
EARL GREY / ENGLISH BREAKFAST 2.5
GREEN TEA / CAMOMILLE / VERBENA MINT / CHAI 2.5

CAOTINA COLD OR HOT CHOCOLATE 4

OVOMALTINE HOT OR COLD 4

ICED

ICED COFFEE 3
ICED CAPPUCCINO / LATTE 4
ALPINE ICED HERBAL TEA 3
ARNOLD PALMER (Lemonade&Iced Herbal Tea) 3

SODAS

WATER FLAT / SPARKLING 1/2l 3 / 1l 6
RIVELLA/ SHORLEY 4
PEPITA / ELMER CITRO / SINALCO 4
ARANCIATA/ LIMONATA 3
COKE / SPRITE / GINGER ALE 3
HOUSE MADE LEMONADE 3

BRUNCH COCKTAILS

SWISS BLOODY MARY 9 
Vodka, Spicy Apple Sauce, Horseradish, 
Pepper, Lime, Tomato Juice & hot sauce

BELLINI 12
Make Mine Bottomless! 30

MIMOSA 10
Make Mine Bottomless! 25

THE BARON 12
Prosecco, Wild Strawberries, Rhubarb

APEROL SPRITZ 11
Aperol Orange Liquer, Prosecco

PIMMS CUP 11

SWISS 75 11  
Gin, Champagne, Simple Syrup and Limonata 
served in a Champagne Flute

HOT TODDY 8
Scotch, honey, lemon, cloves, hot water 

ZURICH KISS 10
Hot Chocolate, Vanilla Brandy, Black Cherry Jam, Marshmellows

DATE Weekend Brunch 9am − 5pmFall 2011

VISA AND MASTERCARD ACCEPTED ($25 MINIMUM) 
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE

SELECT BURGER 14
with choice of chips or salad

ADD CHEESE +$1 OPTIONAL SAUCE +$1

GRUYER (Swiss) CHEESE ONION SAUCE
AMERICAN CHEESE HORSERADISH SAUCE
BLUE CHEESE MUSHROOM SAUCE


