
welcome

afternoon menu
(2.00 pm – 6.00 pm)
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GASTHAUS
BADHOF

TIME FOR A SNACK...

Cheese pie „Gersau style“ served with salad bouquet	 18.50

Badhof Platter with swiss specialities and pear roulade (CH) 

dried meat, salami, cured ham and Muotathal alpine cheese	 24 
 
Flammkuchen „du Chef“  
with bacon, onions, garlic, herbs, cheese and sour cream	 25    
Flammkuchen „Elsässer Style“ with bacon, onions and sour cream	 22.50   	

Flammkuchen „Badhof“ with herbs, garlic and sour cream	 20.50

Beef tatar (CH)                                                                      70g    	 22 
mild, lightly spicy or spicy 	    130g 28.50  
with toasted homemade bread and butter	    200g       37

Sausage and cheese salad with mustard dressing (CH, Cervelat) 
with leaf salad, tomatoes, onions and pickles       	 21.50  
	  
Leaf salad „Mimosa“ with chopped egg and French dressing   	 12.50 
 
Mixed salad with white balsamic dressing	 14.50

Lukewarm tuna salad (VNM) 
with curry noodles and red onions on a bed of tomatoes	 28.50

Cold boiled beef salad „Homemade Style“ (CH) 
with pickles, red onions, tomatoes and leaf salad and mustard dressing	 25

Pike-perch fillet in beer batter (fish farming, EU) 

served as a Badhof fitness plate with tartar sauce	 34 

with french fries on the side 	 6.50

Pasta with tomato sauce	 18.50

We use Swiss meat. Exceptions are specifically declared. 
If you have an allergy or food intolerance, please contact our staff. We will be happy to advise you.

 lactose free   gluten free  vegan

Prices in Swiss francs incl. 8.1 % VAT.   

ENJOYMENT WITH VIEW


