
If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

a p p e ti z e r s

Anchovypesto & hummus
Toasted lemon bread

9.50 €

Spanish Jamón Ibérico ham
Taggiasca olives  |   spicy malt bread  |   pecorino

18 €

S O U P S  &  ST A RT E R S

Chestnut velouté
White por t wine |  raviolo 

15 €

Beef tar tare
Aged for 30 day s and made by hand

Dijonnaise  |   horseradish  |   baked caper 
23 €

Nor way lobster ravioli
Crustacean foam  |   carrot  |   marinated black salsif y 

25 €

Kingfish carpaccio
L ime marinade  |   mandarin chicor y  |   N25 caviar 

2 7 €



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

 °°

Piz za Bianca
Scamorza  |   crème fraîche  |   dried cherr y tomatoes  |   pecorino cheese  |   garlic

16 €

Piz za Nduja 
Nduja  |   porcini mushrooms  |   taleggio cheese  |   lemon

18 €

 
P a sta

Truffle ravioli
Ricotta  |   winter truff les  |   baby spinach  |   pine nuts

beurre blanc  |   parmesan cheese
25 €

Spaghetti Vongole
Clams  |   dried tomatoes |   parsley  |   garlic 

26 €

 

L i g h t,  a u t u m n a l  &  v e g e ta r i a n

 Lamb’s lettuce
Flamed goat ’s cheese  |   pear  |   walnuts  |   sherr y-honey-vinaigrette 

15 € 

Riva-Bowl with falafel balls
Endive  |   pickled pumpkin  |   pomegranate  |   millet  |   Lesbos feta

18 €

(…or vegan without feta but with caramelized nuts )

  
Guinea fowl breast 12 .50 €

Beef f i l let strips 14 €

 MON-FRI  

from 6 pm

SA T & SUN

 from 2 pm



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

 
O u t  o f  t h e  w at e r

Breton clod
Veal tongue  |   celer y  |   fennel mousseline with veal jus  |   beurre blanc 

41 €

 Atlantic sole for t wo
 Shallot spinach  |   caper-lime-butter

glazed potatos
 46 €  p.P.

 
F O R EST  &  M E A D O W

Veal braised in apple cider sauce
Parmesan risotto  |   mushroom variations  |   celer y

42 €

Crépinette of saddle of venison from Polting
Fregola sarda  |   porcini mushrooms  |   pearl onions  |   cher vil  tuber

46 € 



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

A L L  S T E A K SA R E  S E R V E D  W I T H O N E  S I D E  D I S H A N D  S A U C E  O FY O U R  C H O I C E

 A L L  W E I G H T  S P E C I F I C AT I O N S  R E F E R  T O  T H E  G R O S S  W E I G H T  B E F O R E  C O O K I N G .

A c c es s o i r es
  4.90 €

Beans with bacon and lemon
Lamb’s lettuce with champagne-vinaigrette

Potato fries
Shallot spinach

Riva fries

Truff le fries with parmesan
     6.50 €

S a u c es 
  3.80 €

Béarnaise sauce
Spicy gremolata

Café de Paris butter
Périgord-truff le jus 

G r i l l e d  m e at
F R O M  B I G  G R E E N  E G G

Loin of Ibérico pork
Tender and f inely marbled Spanish pork f rom wild rearing

350 g  |    incl.  the bone  |   41 €

Fillet of beef 4/5s
Dry Aged Husum riped for 30 day s
200 g  |   45 €  /// 300 g  |   64 €   

Australian Stockyard Wagyu Entrecôte
Boneless cut f rom the top loin of beef,  f lavor ful  with a ful l-bodied tex ture – 

Sl ightly f irmer than the beef tenderloin , 
with a fat cap and intense marbling

(BMS 7/8)

250 g  |   61 € Chateaubriand for t wo 
 Brussels sprout leaves  |   potato fritters
wild mushrooms  |   Périgord-truff le jus

450 g  |   46 € p.P.
 (Preparing and resting t ime about 45 min.)

 



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

Muscovado cream 
Pistachio crumble  |   meringue  |   kumquats

12 €

Spiced coffee tar tlets
Caramelized white chocolate  |   blueberries  |   vanilla ice cream 

13 €
 

Original Beans Wild Har vest 68%
Roasted pineapple  |   cocoa nibs  |   raspberr y sorbet 

14 €

French raw milk cheeses
Ticino f ig mustard  |   fruit bread

16 €

Mango
Raspberr y

Blackberr y

per scoop
  3.50 €

Walnut
Baked apple
Salted caramel

per scoop
3.50 €
 

S o r b e t&  I c e  cr e a m



If you have questions concerning allergies please contact our service team. All prices inklude V.A.T.

C o f f e e

Café Crème  4 € 
Cappuccino  5 €
Latte Macchiato  6 €
Espresso  4 €
Espresso double  6.50 €
Espresso double Macchiato  7 €
Milk coffee   6 €

B E  P A R T  O F  O U R  T E A M 
S E R V I C E ,  K I T C H E N ,  E V E N T  O R  R E C E P T I O N 

 F E E L  F R E E  T O  C O N T A C T  U S : 
bewerbung@ketschauer-hof.com 

D I G ESTI F
E xcper t f rom the bar menu

EDELBRÄNDE
Riser va Nonino 30 ANNI     2 cl 9 € 

O. Wittmer Williams Christ Brand  2 cl 5 €
O. Wittmer K irschbrand   2 cl 5 €
O. Wittmer Haselnuss Geist  2 cl 8 €
Scheibel Altes P flümle    2 cl 9 €

LIKÖRE & BIT TERS
Baileys Irish Cream   4 cl  5 €
L imoncello    4 cl 5 €
Ramaz zotti     4 cl 5 €
Averna      4 cl 5 €
DELIRIUM P falzbrew – Espressolikör  4 cl 7 €

DESTILLERIE THOMA S SIPPEL    
Choco-K irsch-Chili-L ikör   4 cl 5 €
Orange-Ingwer-Rum     4 cl 7 €

BRANDY & COGNAC
Cardenal Mendoza    4 cl 7 €
Hennessy Fine de Cognac   4 cl 15 €

RUM
Havana Club 7 Anos   4 cl 6 €
Ron Zacapa Centenario XO   4 cl 18 €


