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STARTERS

Gazpacho Andaluz ®

with raw ham grissini | 14

Tomato salad @

with burratina, croutons and basil oil | 17

Summer salad ® ®

with marinated artichokes, nectarines, tomatoes,

cucumber, melon and pine nuts | 17

Salmon tartare ® ®

with avocado, mango dressing and salad | 23

Beef carpaccio

with truffle oil, capers, rocket and parmesan | 24

Classic tartare
with regional beef and toast | 22/34

Marrow Bone ®
with Fleur de sel and baby leaf salad | 23

(V) VEGAN

(V) VEGETARIAN
(B) LACTOSE FREE
() GLUTEN FREE

Beef: CH / Marrow bone: CH / Veal: CH

Pork: CH / Lamb: IRL / Secreto: ESP / Chicken: CH
Prawns: VNM / Anchovies: ESP / Clams: ITA

Tuna: MDV / Bread: Biickerei Jetzer, Basel

LABEL «FAIT MAISON»

The dishes on this menu are prepared
entirely on site using raw products and
ingredients traditionally used in the
kitchen in accordance with the criteria
of the «Fait Maison» label, with

the exception of products with a star. (*)
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*RESTAURANT-ENOTHEK: CATERING-

MAIN COURSES

Poke Bowl

Ponzu vinaigrette, rice, edamame, cherry tomatoes, cucumber,

nectarines, avocado, sesame and coriander
with tofu | 29 ® @&

with tuna cubes | 36

Tagliatelle ®

with fresh chanterelles and cream sauce | 29

Grilled sea bass fillet ®

with sauce vierge, fregola sarda and peperonata | 38

Caesar salad

with crispy chicken breast, romaine lettuce and parmesan | 34

Beef sirloin tagliata

with rocket, parmesan, pesto rosso and roast potatoes | 49

Lamb fillet

with balsamic jus, chanterelles, olive polenta slices
and Corne di Bue | 42

Braised beef short ribs

with sweet potato, herb yoghurt and rocket | 38

Secreto Iberico “Gyros”

with lettuce, tomato, onions, tzatziki and french fries* | 42

Wienerschnitzel

made with Swiss veal, french fries* and vegetables | 45

Pork Cordon Bleu

with Raclette cheese, french fries* and vegetables | 38

Original St.Gallen Olma

Veal Sausage

with onion sauce and Rdsti | 32

Classic Sausage Salad
“Brauerei” ®

with gherkins, onions, egg and cheese | 21

DESSERTS

Frozen yoghurt @

with raspberries, yoghurt foam
and lime meringue | 15

Crema Catalana 15

Apricot tarte fine @

with almonds and tonka bean ice cream | 15

Profiteroles ®

with vanilla ice cream, chocolate sauce
and cream| 15

Mango-passion fruit

sorbet Arrosé ® ®

with Passoa | 15

Selection of
Artisanal Cheese
from Wirth’s Huus Basel | 12/18

lce Cream and Sorbet ®

Scoop | 4.50

All our ice creams and sorbets are handmade

and come from Dream Of Ice in Allschwil

DIETARY REQUIREMENTS:
For information on ingredients and
allergens, please ask our staff.

ALL PRICES ARE IN CHF & INCL. VAT

Le Rhin Bleu | Safran-Zunft | zur Magd
Restaurant Brauerei | Bistro Kunstmuseum

Landgasthof Riehen | oniro-catering




