YOUR CULINARY DELIGHT AT TENN

At Restaurant tenn, the joy of cooking and enjoyment takes centre stage. Our kitchen team
combines careful craftsmanship with creative ideas to create modern dishes based on regional
ingredients and seasonal variety.

Inspired by nature and the seasons, we prefer to use ingredients from selected local producers
and farmers. The combination of local products with international flavours creates authentic,
uncomplicated cuisine of a high standard.

Whether it's an enjoyable evening for two or a special meal with friends - at tenn you will
experience flavour with character, served in a stylish yet relaxed atmosphere.

We wish you a pleasant time and “an Guata”.

Your tenn-Team

tenn.li




STARTER

SOUPS

Mixed salad
Leaf lettuce | potatoes | croutons | sprouts | house dressing
13

Duet of ‘Briiggli’ salmon trout
Salmon trout | cucumber | dill | vinaigrette
22

Beef tartare

Finest beef | Home-made pickles | Home-made brioche |
Herb sponge | Fresh herbs

23

Pickled kohlrabi rolls with redcurrant reduction\ﬁ

Sour cream espuma | Lentils | Herbs
19

Cucumber and buttermilk chilled soup
Fennel oil | Crispy bread
13

Carrot and ginger foam soup\’g

Mango pickle pearls
12

All prices are in CHF and include VAT.
Our staff will be happy to provide you with information about additives, allergens and
food intolerances.




MAIN COURSES

EXTRAS

Swiss fillet of beef
Mashed potatoes | truffle | caramelised baby vegetables | jus
59

Ravioli with ‘Belper Knolle’ and goat cheese "’
Spinach ravioli | leek confit | herb butter
32

Alpine pike perch
Risotto | dill | apple | cucumber | mountain cheese | white wine
38

Wiener Schnitzel a la Mariusz of Swiss veal
Warm potato salad | cucumber and dill salad | homemade cranberries
44

Additional side dishes as desired
French fries | Croquettes | Leaf salad
6

All prices are in CHF and include VAT.
Our staff will be happy to provide you with information about additives, allergens and
food intolerances.




DESSERT & CHEESE

Cucumber and mint granité
Yoghurt mousse | Gin jelly
12

Chocolate variation
Chocolate milk | dark | berries | honey
17

Créme brialée with lovage
Caramelised blackberries
14

Airy panna cotta
Berry variation | mint oil | yoghurt air
12

Cheese variation from the region
14

Declaration of origin

Bread: Liechtenstein
Salmon trout and pike perch: Switzerland

Beef and veal: Switzerland

All prices are in CHF and include VAT.
Our staff will be happy to provide you with information about additives, allergens and
food intolerances.
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