
 

The Rigi is considered to be the queen of the mountains 

Its highest peak is Rigi Kulm with an altitude of 1,797.5 m above sea level. 

 |   47° 3’ 13” N   |   8° 28’ 32” O   |  

The prices are in CHF including VAT of 8.1% 

 
THE VEGETARIAN MENU 

 
 

TARTARE OF CELERY  
ROASTED WHOLE IN THE OVEN 

citrus oil, salted lemon, pumpkin, VILLA lime, kale 
dill mustard sauce 

 
 

* 
 

CHESTNUT CREAM SOUP  
Amaretto foam, mushroom praline 

 
 

* 
 

QUADROLINI WITH RICOTTA 
beetroot sauce, Berner Küssli (semi-hard cheese) 

 
 

* 
 

HOMEMADE POTATO AND LEEK GALETTES 
aronia sauce from Lucerne 

red cabbage, apple, Brussels sprouts 
 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

MELANZANE AL CIOCCOLATO 
walnut parfait 

roasted sesame sponge 
 
 
 

HOW MANY COURSES WOULD YOU LIKE?  
3 / 68.00    4 / 78.00    5 / 91.00    6 / 103.00 

 
 



 

The Hammetschwand lift on the Bürgenstock is Europe’s highest  

vertical outdoor elevator with a height of 153 meters 

|   47° 0’ 3” N   |   8° 23’ 45” O   | 

The prices are in CHF including VAT of 8.1% 

 
THE MENU 

 
 

ALPINE PIKEPERCH TARTARE 
citrus oil, salted lemon, pumpkin, VILLA lime, kale 

dill mustard sauce 
 
 

* 
 

CHESTNUT CREAM SOUP  
Amaretto foam, mushroom praline 

 
 

* 
 

QUADROLINI WITH RICOTTA 
Beetroot sauce,  

European snails, bacon, red onions 
 
 

* 
 

TRIO OF VENISON FROM LUCERNE  
medallion, sausage, goulash in puff pastry 

aronia sauce from Lucerne 
potato and leek galettes, red cabbage, apple, Brussels sprouts 

 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

MELANZANE AL CIOCCOLATO 
walnut parfait 

roasted sesame sponge 
 
 
 

HOW MANY COURSES WOULD YOU LIKE?  
3 / 84.00    4 / 97.00    5 / 114.00    6 / 134.00 

 
  



 

The Hammetschwand lift on the Bürgenstock is Europe’s highest  

vertical outdoor elevator with a height of 153 meters 

|   47° 0’ 3” N   |   8° 23’ 45” O   | 

The prices are in CHF including VAT of 8.1% 

 
WINE ACCOMPANIMENT 

 

GUEST WINEMAKER 
« ROMAN HERMANN» 

 
THE SOIL DOES NOT SPEAK, IT WHISPERS TO US THROUGH THE VINES. 

 
THE FOUNDATION FOR THE QUALITY OF WINE IS LAID IN THE VINEYARD. 

IN THE CELLAR, NATURE'S CREATION IS BROUGHT TO PERFECTION. 
 

The Hermanns no longer know in which year the first wine was pressed at the winery. 
What is certain, however, is that their great-grandfather Leonhard enjoyed both farming and winemaking. 

Around 1930, Pinot Noir was widespread in the Fläscher Halde vineyards. In 1975, Riesling-Sylvaner, Pinot Gris and 
Completer were added. This laid the foundation for an innovative business. 

In 1982, Peter Hermann produced his first vintage in Hinterdorf and, together with his wife Rosmarie,eveloped the winery 
into what it is today. The couple were always open to new ideas.  

Before long, they began experimenting with barriques in the cellar and planting additional grape varieties. Peter was the 
first winemaker in the Bündner Herrschaft region to produce Sauvignon Blanc. 

 
 

SAUVIGNON BLANC 
Sauvignon Blanc – 2024 

 

* 
MERLOT 

Merlot – 2021 
 

* 
TERRA NOIR  

Merlot, Cabernet Sauvignon, Gamaret – 2023 
 

* 
PINOT NOIR GRAND MAÎTRE 

Pinot Noir – 2020 
 

* 
HERMAN BRUT  

Chardonnay, Pinot Noir – 2023 
 

* 
RHEINRIESLING 
Rheinriesling – 2023 

 
 

Wine accompaniment with 3 glasses of wine: CHF 40.00 
 

Wine accompaniment with 4 glasses of wine: CHF 53.00 
 

Wine accompaniment with 5 glasses of wine: CHF 66.00 
 

Wine accompaniment with 6 glasses of wine: CHF 80.00 



 

The paddle steamer «DS GALLIA» was built in 1913 by Escher-Wyss & Cie.  

It is the fastest on Lake Lucerne. 

|   47° 05’ 16” N   |   8° 31’ 01” O   | 

The prices are in CHF including VAT of 8.1% 

 
STARTER 

 
SWISS LAMB'S LETTUCE SALAD 19.00 
egg, croutons, French dressing 
 with bacon 21.00 
 
 

VILLA BEEF TARTARE FROM SCHWYZ 
toast and wholewheat toast from the Kreuzbäckerei, Stans 23.00 34.00 
Do you prefer mild, medium or spicy? 
 
 

ALPINE PIKEPERCH TARTARE 
citrus oil, salted lemon, pumpkin, VILLA lime, kale 29.00 
dill mustard sauce 
 
 

 
 

SOUP 
 
CHESTNUT CREAM SOUP 
Amaretto foam   
 with dried meat 17.00 
 with mushroom praline 17.00 
 
 
VILLA HERB FOAM SOUP  
 with dried meat 17.00 
 with mushroom praline 17.00 
 



 

The paddle steamer «DS GALLIA» was built in 1913 by Escher-Wyss & Cie.  

It is the fastest on Lake Lucerne. 

|   47° 05’ 16” N   |   8° 31’ 01” O   | 

The prices are in CHF including VAT of 8.1% 

 
VEGETARIAN 

 
TARTARE OF CELERY  
ROASTED WHOLE IN THE OVEN 22.00 33.00 
citrus oil, salted lemon, pumpkin, VILLA lime, kale 
dill mustard sauce 

 
 

QUADROLINI WITH RICOTTA 24.00 36.00 
beetroot sauce, Berner Küssli (semi-hard cheese) 

 
 

HOME-MADE POTATO AND LEEK GALETTES 24.00 36.00 
aronia sauce from Lucerne 
red cabbage, apple, Brussels sprouts 
 
 

 
 

FISH 
 
LAKE LUCERNE CATCH OF THE DAY daily price 
Ask us about today's catch 
 

with VILLA herb butter,  
risotto from Tessin, seasonal vegetables 
 
 

DELICACY 
 
QUADROLINI WITH RICOTTA 29.00 43.00 
beetroot sauce,  
European snails, bacon, red onions 
 
 
  



 

Pilatus is one of the most famous mountains and its highest point  

is the Tomlishorn with an altitude of 2'128.5 meters 

|   46° 58’ 26’’ N   |   8° 14’ 28’’ O   | 

The prices are in CHF including VAT of 8.1% 

 
MEAT 

 
``MISTER DEER`` BURGER 38.00 
homemade venison patty 
fermented garlic mayonnaise, red cabbage, roasted onions 
roasted potatoes 
 
 

TRIO OF VENISON FROM LUCERNE  51.00 
medallion, sausage, goulash in puff pastry 
aronia sauce from Lucerne 
potato and leek galettes, red cabbage, apple, Brussels sprouts 
 
 

BEEF FILLET FROM SCHWYZ   120g: 54.00 160g:  59.00 
mustard sauce   200g: 64.00 +40g: 5.00 
quark spaetzli, seasonal vegetables 
 
 

ORIGINAL SWISS BROWN 
BEEF CHOP FROM SCHWYZ (approx. 500g)  81.00  
herb butter, risotto from tessin, seasonal vegetables 
 
 
 

Choose the preparation of your meat according to our VILLA COOKING LEVELS. 
 

Stark Blutig Blutig 
Rosa  

mit blutigem Kern Rosa gebraten Durch 
     

      

      
     

rare medium rare 
medium 

medium well well done 
bleu saignant à Point bien cuit 

 
 
 

SAUCES 
 

MUSTARD SAUCE 
 

RED WINE GRAVY 

ARONIA SAUCE 
 

VILLA HERB BUTTER 
 

SIDE DISHES 
 

QUARK SPAETZLI  
Hausermatte 
 
POTATO AND LEEK 
GALETTES 
Lucerne countryside 

 

RIGI-ROLLS 
Kernser Pasta, Obwalden 
 
RISOTTO  
FROM TESSIN 

Terreni Alla Maggia 
  



 

Pilatus is one of the most famous mountains and its highest point  

is the Tomlishorn with an altitude of 2'128.5 meters 

|   46° 58’ 26’’ N   |   8° 14’ 28’’ O   | 

The prices are in CHF including VAT of 8.1% 

 

 
DESSERTS 

 
CHEESE FROM THE TROLLEY 17.00 
a variation of Swiss cheese 
 
 

VILLA ICE COFFEE 13.50 
 with cherry liquor from Meggen 17.00 
 
 

VILLA CHOCOLATE CAKE 16.00 
with a creamy yuzu centre,  
Schintbühl blueberry yoghurt ice cream from Entlebuch 
 
 

MELANZANE AL CIOCCOLATO 17.00 
walnut parfait 
roasted sesame sponge 
 
 
 
 
 
HOMEMADE SORBET & GLACÉ 
 

APPLE-SORBET  5.50 / scoop 
 
 
 
SCHINTBÜHL ICE CREAM FROM ENTLEBUCH 
 
BLUEBERRY YOGHURT ICE CREAM 5.00 / scoop 
CARAMEL 5.00 / scoop 
 
 
 
ICE CREAM SORBET 
 
COFFEE  LEMON 5.00 / scoop 
VANILLA APRICOT 
 
 
with whipped cream 1.50 
with homemade chocolate sauce 1.50 



 

The Chapel Bridge is the oldest and, with its length of 202.9 meters, 

the second longest covered wooden bridge in Europe. 

|   47° 3’ 4” N   |   8° 18’ 26” O   | 

The prices are in CHF including VAT of 8.1% 

 
PLEASURE WITH SOUL 

 
WHERE FRESHNESS AND QUALITY ARE GUARANTEED.[AH1] 
 
FISH 
We purchase freshwater fish from certified fishermen or from controlled breeding sites in Swiss lakes. 
 
BEEF AND VEAL 
Our veal and beef is provided exclusively by farms in Central Switzerland  
that are committed to animal welfare. Our Chef knows all the producers personally. 
 
EGGS & CHEESE 
Swiss free-range eggs are delivered by our supplier who stand for animal welfare and for careful 
processing of the products.  
We use pasteurised egg products for our desserts and pasta. 
Our goat, mountain and alp cheeses come from the Odermatt cheese dairy in Dallenwil and from the 
Oberberg cheese dairy in Schüpfheim in the middle of the UNESCO Biosphere in Entlebuch. 
 
VEGETABLES & FRUIT 
Gmües Mattli in Kastanienbaum, Horw, delivers seasonal vegetables from rigorous and small-scale 
cultivation. 
In addition, we purchase products from Swiss farms through the company Mundo in Rothenburg. 
 
BREAD 
Fine baked goods and bread are obtained from the Bakery Kreuzbäckerei in Stans. 
They only process Swiss products.  
 
WATER 
Our cooking water mainly comes from Lake Lucerne. 
 
ALLERGIES / INTOLERANCES 
Our staff can provide you with information regarding the ingredients in our dishes that can cause allergic 
reactions or intolerances. 
 
 
A LOT OF OUR DISHES CAN BE ORDERED IN SMALLER PORTIONS. 
Please ask our waiting staff for assistance. 
 
YOU WOULD LIKE TO SHARE A REGULAR PORTION.  
Additional plate + 5.00  


