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Bahnhofstrasse 137  E-Mail info@landhaus-hotel.ch 

For the aperitif 
__________________________________________________________________________________________________________________________________ 

 

 

Small bowl with olives 

Green and black | house marinade | fresh herbs   7.50 

 

 

Crostini mit mushrooms 

Crisp slice of bread | fresh mushrooms sliced | Pesto 

3 piece   7.50 

5 piece  11.- 

 

 

Soups 
__________________________________________________________________________________________________________________________________ 

 

 

Riesling soup 

Riesling wine from the canton of Thurgau | refined with  

cream | vegetable strips   7.50 

 

 

Soup of the day 

is prepared fresh every day | available as long as it has   7.50 

 

 

Crisply fresh 
__________________________________________________________________________________________________________________________________ 

 

 

Mixed salad   9.50 

Dressing of your choice  

 

 

Leaf salad with roasted seeds   9.50 

Balsamico dressing 

 

 

Leaf salads   7.50 

Dressing of your choice 
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From the cold kitchen 
__________________________________________________________________________________________________________________________________ 

 

 

Beef tartare, finely chopped 

Homemade sauce | seasoned according to your choice |  

toast and butter  

 70g  19.80 

130g   31.00 

 

 

Sausage salad 

Finely sliced sausage | homemade dressing | 

simple  10.80 

garnished  16.50 

 

 

Sausage and cheese salad 

Finely sliced sausage | Gruyère cheese | homemade dressing | 

simple  10.80 

garnished  16.50 

 

 

«Landhaus» plate 

Dried meat and raw ham from the canton of Graubünden | Coppa | 

cheese | bread and butter 

plate  22.80 

plate for 2 persons  32.80 

 

 

From the grill 
__________________________________________________________________________________________________________________________________ 

 

 

Entrecôte, 200g 

Homemade herb butter and tomato chutney | 

market vegetables | French fries  34.80 

 

 

Pork steak, 220g 

Homemade pepper sauce |  28.80 

market vegetables | French fries 

 

 

«Bauernkotelette», pork chop, about 350g 

Homemade herb butter and tomato chutney |  28.80 

market vegetables | French fries 
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From the pan 
__________________________________________________________________________________________________________________________________ 

 

 

Braised ox cheek «Landhaus» 

With a flavourful Pinot noir Sauce | 

market vegetables | homemade Spätzli  29.80 

 

 

Liver from the calf and Rösti 

Browned in butter | with fresh herbs | 

homemade Rösti  30.80 

 

 

Cordonbleu from the kidney piece of the pork 

Filled with hind ham and Gruyère cheese | 

market vegetables | French fries  28.80 

 

«Olma Bratwurst”, roasted sausage 

Onion sauce | homemade Rösti  19.80 

 

 

Wienerschnitzel 

Market vegetables | French fries 

from the calf   27.80 | 34.80 

from the pork  19.00 | 23.80 

 

 

«Kalbsgeschnetzeltes», sliced veal from the calf 

Light cream sauce | fresh mushrooms | 

homemade Rösti  25.50 | 31.80 

 

 

Entrecôte strips «Stroganoff» 

Roasted pink | Stroganoff sauce | homemade Spätzli  26.20 | 32.80 

 

 

Cream Schnitzel, with Swiss chicken breast 

Noodles | market vegetables  23.80 

 

 

 

 

 

 
We only process Swiss meat. 

 

All prices include the statutory value added tax. 

We will be happy to provide you with detailed information about possible allergens in our individual dishes. 
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