CAFE SELECT

DINNER MENU

01/20/10

DINNER (6pm - 11pm)

STARTERS

Butternut Squash Soup
Basil oil, Pumpkin seeds
7

Seasonal Soup
7

Iceberg Wedge Salad
Buttermilk dressing, hardboiled egg,
oven dried tomatoes

9

Spinach Salad
Warm Goat Cheese, Roasted Yellow Beets,
and Sherry vinaigrette
10

Charcuterie Plate
A selection of traditional cured meats and
cheeses served with cornichon and bread
18

Mushrooms in Puff Pastry Shell
Light cream sauce
sm 12 /Ig 18

Seared Beef Carpaccio
Frisée and herb salad, enoki mushrooms,
Parmesan crisp

14

Cheese Tartlet (Chischiiechli)
Small green salad
8

Buckwheat Crepe
Smoked salmon, arugula, cucumbers,
quark dressing
10

Roasted Bone Marrow
Garlic croutons, grilled scallion salt,
onion caramel

7

20% gratuity added to parties of 6 or more
Major credit cards accepted ($10 minimum)

MAINS

Veal "Zurich"
Thinly sliced veal in a cream
mushroom sauce, spitzli

24

Seared Skate Wing
Brussel Sprouts, guanciale, capers
18

Hanger Steak "Café Select"
Crispy fingerling potatoes, beef jus,
watercress salad
21

Risotto Ticino
Red wine risotto with porcini mushrooms
18

Double Cut Pork Chop
Tuscan Kale, hazelnuts, caramelized cipolinis
25

Schnitzel
Thinly pounded, breaded chicken breast,
small green salad
16
Available as a Veal Schnitzel
24

Crisp Amish Chicken
Wilted escarole, vincotto, pommery Sauce
20

Pappardelle
Roasted Butternut Squash, Pumpkin seeds, Sage
18

Bratwurst
Grilled veal sausage, vidalia onion sauce, rosti

14

SIDES

Rosti
Mixed Green Salad
Herbed Spitzli
Haricot Vert Almandine
Tuscan Kale with hazelnuts

Sautéed Brussel Sprouts
6

Cheese Fondue is available for dinnerparties
of 4 and more by reservation only. 25pp
Optional vegetable accoutrements: Add S5pp

DESSERTS 7

-—

Burnt Cream with Meringue Kisses
Toblerone Mousse

Yogurt Panna Cotta

with blackberry Coulis and Amaretti cookies

Fall Fruit Cobbler with Cinnamon Ice cream

Affogato
Vanilla ice cream drowned in Espresso

SWEET WINE
Sherry “Pata de Gallina,” Spain 10
Sandemann Ruby Port 9
Sparkling Moscato 12
Banyuls 12

DIGESTIFS

Cynar 7
Fernet Branca 7
Kiibler Absinthe 10
Trimbach Kirsch 9
Pear Williams Brandy 10
Hennessy 9

GRAPPA

Nardini 9
Marolo Camomile 16

SINGLE MALT

MacAllan 12
Lagavulin 17
Glenrothes '91 18

Correto Grappa 10
Espresso mixed with Grappa
Kafi Lutz 10
Shot of Espresso with Kirsch
Swiss Toddy 8

Bourbon, fresh lemon juice, honey, cloves, hot water

Schiimli Pfliimli 9
Coftee, prune schnaps, whipped cream, sugar
Zurich Kiss 10
Hot Chocolate, Vanilla Brandy, Black Cherry Jam,
Marshmallows

Major credit cards accepted ($10 minimum)



