
 

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 

 
 
 

PEA PANNA COTTA IN A HAY NEST 
wasabi pearls, fermented garlic, herb salad 

 
 

* 
 

CHESTNUT CREAM SOUP 
mushroom praline, cranberry foam 

 
 

* 
 

CARAMELISED GOAT'S CHEESE 
bean purée, VILLA parsley, absinthe, tangerine 

 
 

* 
 

ROASTED POLENTA TERRENI ALLA MAGGIA 
VILLA chimichurri, mixed vegetables 

 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

LEMON TARTLETTE 
homemade kiwi sorbet from Horw 

apple, VILLA lemon balm 
 
 
 
 
 

HOW MANY COURSES WOULD YOU LIKE?  
3 / 82.00    4 / 99.00    5 / 119.00    6 / 135.00 

 
 

  



 

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% 

 
THE MENU 

 
 

PEA PANNA COTTA IN A HAY NEST 
smoked trout fillet from the Hofer lake fishery in Meggen 

Wasabi pearls, fermented garlic 
 
 

* 
 

CHESTNUT CREAM SOUP 
mushroom praline, cranberry foam 

 
 

* 
 

BRÜGGLI CHAR FILLET FROM BREMGARTEN 
bean purée, VILLA parsley, absinthe, tangerine 

 
 

* 
 

DUET OF BEEF FROM SCHWYZ 
FILET & CHEEK IN PUFF PASTRY 

dark beer jus 
roasted polenta Terreni Alla Maggia, mixed vegetables 

 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

LEMON TARTLETTE 
homemade kiwi sorbet from Horw 

apple, VILLA lemon balm 
 
 
 

HOW MANY COURSES WOULD YOU LIKE?  
3 / 99.00    4 / 118.00    5 / 137.00    6 / 152.00 

 
 

  



 

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. 
 
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. 
 
 
 


