
Vegetarian Vegan

MAAG pork cordon bleu
MAAG veal cordon bleu

Cordon Bleu
27.90
33.90

33.90
 44.90

180 gr 280 gr

MAAG pork schnitzel
MAAG veal schnitzel
MAAG eggplant schnitzel

Schnitzel
29.90
40.90
25.90

23.90
29.90
19.90

140 gr 240 gr1

BBQ sauce 1.70 
Miso mayo 1.70 
Truffle mayo 1.70
Herb mustard sauce 1.70Potato salad with vinaigrette 5.50 

Glazed broccolini 5.50
«Country-style» Zurich fries 6.50 
Sweet potato wedges 6.00 
Parsley potatoes with 
fresh herbs 5.00

french dressing
italian dressing 
vinegar & oil

Mixed salad 5.50 

Coating2CORDON BLEU FiLLiNG1*

side dishes3 add-ons4

*Prices include cranberry sauce | ketchup | mayo 

*Prices include cranberry sauce | ketchup | mayo

 

 

 lemon | ginger | chilli
whole grain bread mix

bacon | smoke flavor

k2 Crunch |
House mixture |
Old BBQ |

smoked ham | Zurich Chees

pastrami | mustard raclette cheese
Chili Cheese | cooked ham | cheddar | jalapeño
Classic |

Raclette |
Chicken | chicken ham | strong Gruyère cheese 

Chef’s Choice
Pork cordon bleu on the bone 28.80 
parmesan and herb breadcrumb coating | buren ham | raclette cheese

HOW IT WORKS

 

*All prices on this menu are in CHF and include VAT | Meat from Switzerland 
Our bread and baked goods come exclusively from Switzerland. If you have any
questions about allergens or intolerances, please ask our staff.

Welcome to Bistro k2. Create your own schnitzel or cordon bleu according to your preferences.
You can order your favorite meat in your preferred size, with a special coating, and the cordon
bleu with the filling of your choice.
Simply check your favorites and we will prepare everything according to your wishes. 
Enjoy & bon appétit!

NO. Name 

 

That's not all!

 

280 gr



leaf salad | cucumber | carrot | tomato
Mixed salad 9.50

french dressing 
italian dressing 
vinegar & oil

orange | basil | balsamic pearls | feta 
Beetroot burrata salad 15.80

Welcome to Bistro k2.
Simply check your favorites and we will prepare everything according to your
wishes. Enjoy & bon appétit!

HOW IT WORKS

Starter

Seasonal dishes

Halloumi Bowl 20.80 
quinoa | marinated kale | pomegranate | cherry tomatoes | walnuts

Alsatian tarte flambée 22.80
bacon | red onion | crème fraîche | parsley
Baked Eggplant 21.80
hummus | pomegranate | pine nuts | herb oil | pita bread

Grilled salmon fillet 30.80
roasted bimi broccoli | almonds | parmesan chip | dried tomato

Tagliolini 20.80
chanterelles | herbed cream sauce | parmesan chip | walnuts | arugula

+ grilled salmon filet 9.80

 
 

NO. Name 

Vegetarian Vegan

*All prices on this menu are in CHF and include VAT 
Salmon, Norway | Pork, Switzerland | Veal, Switzerland
Our bread and baked goods come exclusively from Switzerland. If you have any
questions about allergens or intolerances, please ask our staff.

Affogato al caffé 8.40
vanilla ice cream | espresso | tonka bean

Carrot cake 9.50
mascarpone mousse | pecan crumble

That's not all!

Dessert

 


	NO.
	Name

	HOW IT WORKS
	Schnitzel
	MAAG pork schnitzel MAAG veal schnitzel MAAG eggplant schnitzel
	140 gr
	23.90
	29.90
	19.90
	240 gr
	29.90
	40.90
	25.90


	Cordon Bleu
	MAAG pork cordon bleu MAAG veal cordon bleu
	180 gr
	280 gr
	27.90
	33.90
	33.90  44.90


	Chef’s Choice
	Pork cordon bleu on the bone 28.80  parmesan and herb breadcrumb coating | buren ham | raclette cheese
	280 gr

	CORDON BLEU FiLLiNG
	Coating
	k2 Crunch |
	Classic |
	House mixture |
	Chili Cheese |
	Raclette |
	Old BBQ |
	Chicken |

	side dishes
	add-ons
	Mixed salad 5.50
	BBQ sauce 1.70  Miso mayo 1.70  Truffle mayo 1.70 Herb mustard sauce 1.70
	Potato salad with vinaigrette 5.50  Glazed broccolini 5.50 «Country-style» Zurich fries 6.50  Sweet potato wedges 6.00  Parsley potatoes with  fresh herbs 5.00

	That's not all!
	NO.
	Name


	HOW IT WORKS
	Welcome to Bistro k2. Simply check your favorites and we will prepare everything according to your wishes. Enjoy & bon appétit!
	Starter
	Beetroot burrata salad 15.80
	orange | basil | balsamic pearls | feta

	Mixed salad 9.50
	leaf salad | cucumber | carrot | tomato
	french dressing  italian dressing  vinegar & oil



	Seasonal dishes
	Halloumi Bowl 20.80  quinoa | marinated kale | pomegranate | cherry tomatoes | walnuts
	+ grilled salmon filet 9.80
	Alsatian tarte flambée 22.80 bacon | red onion | crème fraîche | parsley
	Baked Eggplant 21.80 hummus | pomegranate | pine nuts | herb oil | pita bread
	Grilled salmon fillet 30.80 roasted bimi broccoli | almonds | parmesan chip | dried tomato
	Tagliolini 20.80 chanterelles | herbed cream sauce | parmesan chip | walnuts | arugula


	Dessert
	Affogato al caffé 8.40 vanilla ice cream | espresso | tonka bean
	Carrot cake 9.50 mascarpone mousse | pecan crumble

	That's not all!


