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DESSERTS CHF 
 

 

CHOCOLATE LOVERS 

FLUFFY MILK CHOCOLATE DOME, FILLED WITH BERRIES, GEL, CHOCOLATE CRUMBLE, AND RASPBERRY SORBET  14.50 

 

ALL ABOUT BLUEBERRIES 

BLUEBERRY-CHOCOLATE MOUSSE, BLUEBERRY RAGOUT, SPONGE CAKE, MINT GEL, AND QUARK SORBET 14.50 

 

AMALFI DREAM 

WITH LEMON – BASIL CURD, LEMON GEL, MERINGUE, SABLÉ AND LEMON SORBET 13.50 

 

COLOURFUL AUTUMN 

CHESTNUT MOUSSE, PEAR JELLY, GINGERBREAD SPONGE, PEAR-CINNAMON SORBET, AND GINGERBREAD CREAM 14.50 

 

STIRRED ICED COFFEE 12.50 

MOCHA AND VANILLA ICE CREAM, COFFEE, BAILEYS, AND WHIPPED CREAM 

 

PURE EXOTICS 12.50 

MERINGUE, WHIPPED PASSIONFRUIT GANACHE, EXOTIC PEAR RAGOUT, AND PASSIONFRUIT SORBET 

 

SCOOP OF ICE CREAM 4.80 

WHIPPED CREAM 

 

 

CHEESE SELECTION FROM 

  

ALL CHEESES ARE SERVED WITH TRUFFLE HONEY, TANNENSCHLÖSSLI HONEY OR 

FIG MUSTARD, ALONG WITH A PIECE OF HOMEMADE FRUIT BREAD 

 

CHF 5.90 PER CHEESE VARIETY À 30 G 

 

 

EXCELLENT PAIRING WITH OUR DESSERTS AND SELECTED WILLI SCHMID CHEESES 
 

DULCESCO, COTTINELLI, AOC GRAUBÜNDEN, 2018                                                        5 CL 9.50 
 

CHATEAU GUIRAUD 1ER CRU CLASSE, SAUTERNES AC BORDEAUX, 2012 5 CL 12.00 

 

 

 



Prices in Swiss Francs incl. VAT. 
Executive Chef Markus Lindner 

 

 

 

 

 

CHEESE BY WILLI SCHMID 

THE CHEESE WHISPERER FROM TOGGENBURG 

 

ALL CHEESES ARE SERVED WITH TRUFFLE ONEY, TANNENSCHLÖSSLI HOHNEY OR 

IG MUMSTARD, ALONG WITH A PIECE OF HOMEMADE FRUIT BREAD – 5.90 CHF PER HEESE TYTPE À 30 G 

 

         BERGFICHTE (MOUNTAIN SPRUCE)          

        RAW MATERIAL: SILAGE-FREE COW`S MILK        

        PRODUCTION: SWISS RAW MILK       

        CHEESE TYPE: SOFT CHEESE, FAT 50%        

        ALTITUDE: 759 – 1107, TOGGENBURG       

        WHEEL SIZE: 350 GRAMS         

        AGE: 6 WEEKS          

 

 

         BLAUER BÜFFEL (BLUE BUFFALO) 
  

        RAW MATERIAL: SILAGE-FREE BUFFALO MILK 

        PRODUCTION: SWISS RAW MILK 

        CHEESE TYPE: SEMI HARD CHEESE, FAT 55% 

        ALTITUDE: 759 – 1107, TOGGENBURG 

        WHEEL SIZE: 2-2,5 KILOGRAMS 

       AGE: 3 MONTHS 

 

         CAPRINELLO 

         RAW MATERIAL: SILO-FREE GOAT RAW MILK 

         PRODUCTION: RAW MILK 

       CHEESE TYPE: HARD CHEESE, FAT 45% 

       ALTITUDE: 800 – 1107, TOGGENBURG 

       WHEEL SIZE: 3 KILOGRAMS 

       AGE: 6 MONTHS 
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      MÜHLISTEIN (MILL STONE)          

      RAW MATERIAL: SILO FREE COW`S MILK    

      PRODUCTION: SWISS RAW MILK        

             CHEESE TYPE: SEMI HARD CHEESE, FT 50%       

     ALTITUDE 759 - 1107, TOGGENBURG        

     WHEEL SIZE: 6-7 KILOGRAMS          

    AGE: FROM 5 WEEKS 

 

 

           

 

         HOLZIG SCHAF (WOODY SHEEP) 

         RAW MATERIAL: SILO FREE SHEEP`S MILK 

         PRODUCTION: SWISS RAW MILK 

     CHEESE TYPE: SOFT CHEESE, FAT 55% 

     ALTITUDE 759 - 1107, TOGGENBURG 

     WHEEL SIZE 500 GRAMS 

     AGE: FROM 5 WEEKS 

 

 

 

 

          JERSEY BLUE 

           

         RAW MATERIAL: SILO FREE SWISS COW`S MILK 

         PRODUCTION: SWISS RAW MILK 

            CHEESE TYPE: SOFT CHEESE, FAT 55% 

      ALTITUDE: 759 - 1107, TOGGENBURG 

      WHEEL SIZE: 1,7 KILOGRAMS 

      AGE: FROM 2 MONTHS 
 

 

 

 


