APpps and sharing

Add Chicken 9, add Salmon 11

French Onion Soup 12
French onion soup, sliced baguette, topped with
Swiss and gruyere cheese and baked.

Garden Salad 11/17.50
Mixed Greens, carrots, heirloom tomatoes, cucumber,
house made honey vinaigrette

Caesar Salad 13/19.50
Romaine lettuce, parm, bacon, Caesar dressing.
Served with lemon wedge and garlic bread.

Caprese Salad 11
Tomato and bocconcini cheese topped with
extra virgin olive oil and basil.

Warm Beet Salad 18

Mixed greens topped with warm beets, red onion,
walnuts, mandarin orange, bocconcini with honey
balsamic vinaigrette.

House Chips 13
House made chips served with house made onion dip

PEI Mussels 21
White wine, garlic and leek. Served with garlic bread.

Baked Brie 20
Topped with bacon and maple syrup. Served with
warm baguette.

Charcuterie Board 20.50

Meant for sharing between 2 people!
“Ullrichs” meats, preserves and assorted cheeses.
Served with Garlic bread.

Cheese Fondue 34

Touch of white wine, a hint of nutmeg and garlic,
Served with baguette

Add boiled mini potatoes 4.

Flammkuchen 17.50

Swiss style flatbread.

Topped with créme fraiche, spinach, heirloom
tomatoes, zucchini, red onion and parm.

Add Prosciutto 3.25

Add Bacon 3.25

Bruschetta Flatbread 16
House made bruschetta mix topped with parmesan.

Traditional Swiss and
European Food

Add Sauerkraut 5

German Schnitzel 25

Breaded pork loin, seasonal vegetables and lemon. Choice of fries, spaetzle
or rice.

Add Jaeger sauce .4

Cordon Bleu 28

Ham and Swiss cheese filled schnitzel, seasonal vegetables and lemon.
Choice of fries, spaetzle or rice.

Add Jaeger sauce 4

Beef Rouladen 35
Bacon, gherkin, onions.and mustard rolled.in thinly sliced beef, braised and
served with home made spaetzle and warm red cabbage

“Olma Bratwurst” GF 27
Traditional Swiss sausage
Topped with a tasty onion gravy. Accompanied with Roesti

Zurich Style Veal Strips GF 28
Veal strips smothered in a creamy mushroom sauce, flavored with a hint of
lemon. Served with Roesti and carrots

Braised Short Ribs GF 38
Topped with a red wine sauce, served with seasonal vegetables and roasted
potatoes.

100z Striploin 45

Topped with your choice of Jaeger sauce or herb butter. Seasonal
vegetables and your choice of fries, spaetzle or rice

Add on Sauteed mushrooms & onion 3.50

Mushroom Gnocchi GF 27
Smothered in a white wine, leek and mushroom cream sauce. Topped with
parmesan.

Baked Salmon GF 35
Lemon and onion cream sauce drizzled on top, seasonal vegetables and
your choice of rice or roasted potatoes.

Swiss Alpine Macaroni 21

Swiss style mac and cheese

Penne pasta with potatoes and gruyere cheese, topped with crispy onions.
Add bacon 3

Italian Lasagna 26
Made in house. Served with garlic bread

Grilled Chicken Pasta 29
Spaghetti tossed in a mushroom cream sauce, topped with grilled chicken
breast and parmesan. Served with garlic bread.

Spaghetti Bolognaise 25
Spaghetti topped with house made bolognaise sauce, basil and served with
garlic bread

Fitness Plate 29
Garden salad, seasoned rice, seasonal vegetables and grilled chicken
topped with herb butter..



BUrOLrS Kids Menu

Burgers are made in house Everything is served with fries or carrot sticks.
using a mixture of beef and pork.
All burgers come with a choice of Includes a small drink.

fries, soup or house chips.
Upgrade to garden salad &

Upgrade to poutine 6 Chicken Fingers 13

Add on Bacon 3, Cheddar 2, Swiss 2.25, Grilled Cheese 13
Mushrooms 2.25, Prosciutto 3.25 Mac and Cheese 13
Jaeger sauce (house gravy) 4
Penne tossed in tomato sauce 13

Rhein Burger 26 Penne tossed in butter 13
Served on a pretzel bun with apple and date
chutney, lettuce, tomato, pickle, 70z burger
patty, prosciutto, mushrooms and brie.

Swiss Alps Burger 26
Served on a pretzel bun with caramelized onion,
70z patty, bacon, gruyere, roesti and sunny side

€gg

Simple Burger 21
Served on a pretzel bun with mayo, lettuce,
tomato, pickle and a 70z burger patty

Black Bean Burger 17
Served on a pretzel bun with lettuce, tomato,
pickle and a black bean patty.

What is Spaetzle? Spaetzle is a traditional Swiss pasta. Comparable to an egg noodle.
What is Jaeger Sauce? Also known as a creamy hunter sauce. This mushroom gravy is a traditional Swiss recipe.

What is Roesti? Roesti is a Swiss style hashbrown. Often used to accompany various dishes in Switzerland.




