MENU 12.03. - 16.03.2018

| CHEF'S CHOICE |

.

DAYLI S

| SEASON MARKET |

| GO4 PASTA

FREE CHOICE

MONDAY

TUESDAY

OPENING HOURS:

WEDNESDAY

Monday - Friday
five moods
coffee & more

11.15 - 13.30 Uhr
7.00 - 14.30 Uhr

THURSDAY

FRIDAY

OKARA BALLS

Sweet & sour sauce
Wok vegetables
with cashew nuts
Scented rice

xtra spring roll CHF 5.00

-

CHF 15.90

SAUTEED BEEF
LIVER STRIPS
Red wi;e sauce
Green beans

with tomato crisps
Roesti potatoes

CHF 16.90

FRIED SEA BASS FILLET
on apple and_sherry risotto

and sautéed fennel
with cherry tomatoes

CHF 17.50

JUICY CORDON BLEU
withgravy,

glazed mixed vegetables
Zurich fries

CHF 17.90

RED THAI CURRY

with chicken strips,
diced peppers, pak choi,
red onions, corn kernels,
sugar - snap peas
and basmati rice

CHF 16.90

JUGGED ROAST PORK

Sauce chasseur
Root vegetables
Mascarpone polenta

QUORN BOLOGNESE
with sl;ghetti
and grated cheese
served with a side salad

Extra 1/2 garlic baguette 2.- CHF

&’

KEFTA TAJINE

Minced meat balls
in a brown nut and
pomegranate sauce
Broccoli with fennel seeds
Olive couscous

CHICKEN STRIPS
CASIMIR

with a fruity sauce
served with
peas with apricots
and vitamin rice

ASC STEAMED
TROUT FILLET

Dill and horseradish sauce
Leaf - spinach with
sesame seeds and honey
Baked potatoes

CHF 14.50 CHF 14.50 CHF 14.50 CHF 14.50 CHF 14.50
VALTELLINA STYLE MSC FISH & CHIPS SUSHI OVEN - BAKED PEPPERS HOMEMADE CHEESE
" ” — -— —
PIZ(_)KEL Fish & chips Sushi stuffed with vegetables, OR ONION QUICHE
Buckwheat noodles served in the bag Enjoy our delicious Nigiri and Maki. shallot red wine sauce OR VEGETABLE TART

with Swiss chard,
Grisons air - dried meat,
bacon, alp cheese
and cream sauce
served with colourful leafy - salads

CHF 16.50

with a tartare sauce

CHF 14.50

Available as take away!

CHF 26.00

and quinoa with dates

&

CHF 14.50

with a homemade cheese mixture
served with colourful leafy - salads

CHF 12.90

CASARECCE NERE
CON ASC GAMBERI
E POMODORI
Homemad:pasta with
ASC prawns, olive oil,

shallots, white wine,
tomatoes and garlic

CHF 12.90

MACCHERONI A STELLA
CON PISELLI E BRESAOLA
Homemade pasta
with olive oil, cured beef,

diced tomatoes,
peas and cream sauce

CHF 12.90

RuUsTICO TRIANGOLO
TRUFFLE RAVIOLI

with matchstick vegetables
and balsamic pesto sauce

CHF 14.90

TORCHIETTI ALLA
BOLOGNESE
Homem;ie pasta

with bolognese sauce
and vegetable brunoise

CHF 12.90

RIGATELLI AL
FORMAGGIO COTTAGE
Homemade pasta
with olive oil, hot chillies,

cottage cheese
and tomato sauce

CHF 12.90

OVEN - BAKED
LAMB SHANK

Rosemary sauce, artichoke ragout,
grilled vegetable pan,
fried leek with cranberries,
crispy roesti potato pocket,
pearl barley risotto

CHF 3.30

SPARE RIBS

BBQ sauce, rice pan,
braised vegetables,
romanesco broccoli with red radish,
bean pot - stew,
marinated carrots

CHF 3.30

CHICKEN BREAD FILLET

Cress sauce, potato gnocchi,
courgettes with rosemary and nuts,
Swiss chard with raisins,
cauliflower gratin,
yam pot - stew

CHF 3.30

OVEN - BAKED
RABBIT DRUMSTICK

Port wine sauce,
baked polenta slice,
fried savoy cabbage with figs,
snowpeas with poppyseeds,
vegetable nuggets

CHF 3.30

BEEF TAGLIATA

Pepper sauce,
steamed dough turnovers,
millet patties, ratatouille,
lentil ragout

CHF 3.30

Restaurant five moods, SV (Schweiz) AG
Dammstrasse 22, 6300 Zug, Prices in CHF incl. VAT
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