Summeer time tin Zum See

Traditional “walliser” plate (pried weat, dried ham, speck § cheese shavings)
Alr dried beef

Half air dried beef / half cheese shavings

Cheese shavings

Typical valaisan cheese

Soup of the day
Gazpacho - cold tomato soup

Fresh salad from our own garolen

Mixed swmmer salad 16.- with egg
Rocket salad with Parmesan shavings
Spinach salad with Bacon and Croutons 18.-

Mixed summer salad with fresh calfs tiver
Mixed summer salad with sautéed chicken and toasted sesame seeds
Glant prawns “provengale” with greew salad

cold botled beef with vinaigrette sauce and salad
Fresh goat cheese with tomatoes and salao
Beef carpacclo with rocket salad ano parmesan shavings

Crbute au fromage “Zum See” with bacon and tomatoes
Owelette with ham, cheese and garden fresh herbs
RostL or potatoe gratin with ham and eggs

...or With bacown and egos

Mixed vegetnbles with potato gratin
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Our home made Pasta...

Tortellont with nettle-ricotta filling, butter and sage sauce
Spley noodles with chicken, soy sauce and vegetables
Noodles with prawns, zucchini and tomatoes

Noodles “Napoll” - with fresh tomatoes and basil

Zum See's SPec’LaLs...

Filet of lamb “Provengale’ with potato gratin or rdstl

Fresh sliced calfs liver with potato gratin or rdsti

calf's steak sautéed with butter and sage, vegetnbles and gratin
Glazed corn fed chicken breast on vegetables with gratin

Sliced sirloin steak “Robespierve” with potato gratin
Sliced sirloin steak with vocket salad, parmesan shavings and olive oil

Fresh Fish:
Please ask for the cateh of the day!

we serve fresh chanterelles
... with a calf’s steak and potato gratin
.. 8s a pastry filling
... With howme wade woodles
... o with green salad

Switzerland: Beef, Liver, bacon, haw, eggs | France: chicken| Australia: Lanb
| Vietnam: Prawns| Austria & Lithuania: Chantrelles |
7.6 % tax included
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