
 

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 

 
 

FLAMBÉED DALLENWILER GOAT'S CHEESE 
duet of beetroot, poppy seed pastry, pear 

 
 

* 
 

WINTER MINESTRONE 
beans, VILLA herb oil 

 
 

* 
 

HOMEMADE GNOCCHI 
absinthe, tangerine, kale, walnuts 

 
 

* 
 

GRILLED ORGANIC TOFU FROM SWITZERLAND 
VILLA Chimichurri,  

pumpkin and potato gratin, pak choi 
 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

CINNAMON QUARK TRIFLE 
homemade gingerbread 

caramelised apples, lemon gel 
 
 
 
 

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 

 
 

SMOKED TROUT FILLET  
SEEFISCHEREI HOFER, MEGGEN 

duet of beetroot, poppy seed pastry, pear 
 
 

* 
 

WINTER MINESTRONE 
hay flower bacon from Schwyz, beans, VILLA herb oil 

 
 

* 
 

BRÜGGLI CHAR FILLET FROM BREMGARTEN 
homemade gnocchi 

absinthe, tangerine, kale, walnuts 
 
 

* 
 

ANGUS BEEF ENTRECÔTE 
braised beef cheeks  

dark beer jus 
pumpkin and potato gratin, seasonal vegetables 

 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

CINNAMON QUARK TRIFLE 
homemade gingerbread 

caramelised apples, lemon gel 
 
 
 

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 
« BECHTEL WEINE» 

 
Mathias Bechtel grew up next to a vineyard in the Bündner Herrschaft region and knew from an early age 

 that he wanted to become a winemaker. He completed his apprenticeship in Graubünden, Lavaux and Aargau.  
Afterwards, he spent his journeyman years in the Bernese Oberland and Dézalay, before completing further training  

at the Haute Ecole de Viticulture et d'Oenologie in Changins. 
 

Vines have been cultivated in Eglisau for over 1,000 years.  
The sunny slopes of the Grand Cru vineyard dominate the townscape of Eglisau and are visible from afar. 

Since 2008, I have produced high-quality wines in this beautiful location that embody my passion for wine culture.  
We respect nature and take great care in the vineyard and with our grapes to preserve their natural flavour. 

Through his wines, he aims to give Grand Cru Eglisau the reputation this impressive location on the Rhine deserves. 
 
 
 

RIESLING SÉLECTION  
Riesling – 2023 

 

* 
CHARDONNAY SÉLECTION  

Chardonnay – 2023 
 

* 
PINOT NOIR SÉLECTION  

Pinot Noir – 2020 
 

* 
MERLOT SÉLECTION  

Pinot Noir – 2022 
 

* 
BECHTUS PINOT NOIR  

Pinot Noir - 2022 
 

* 
PINTAGE SÉLECTION 

Pinot Noir – 2022 
 
 

Wine accompaniment with 3 glasses of wine: CHF 36.00 
with Bechtus Pinot Noir + CHF 5.00 

 

Wine accompaniment with 4 glasses of wine: CHF 48.00  
with Bechtus Pinot Noir + CHF 5.00 

 

Wine accompaniment with 5 glasses of wine: CHF 66.00 
 

Wine accompaniment with 6 glasses of wine: CHF 78.00 



 

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 

 
WINTER CHEF SALAD 16.50 
cucumber spaghetti, roasted nuts, croutons, orange dressing 
 
 

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

SMOKED TROUT FILLET  
SEEFISCHEREI HOFER, MEGGEN 29.00 
duet of beetroot, poppy seed pastry, pear 
 
 

 
 

SOUP 
 
WINTER-MINESTRONE  
beans, VILLA herb oil   
 with dried meat 17.00 
 with hay flower bacon from Schwyz 17.00 
 
 
VILLA HERB FOAM SOUP  
 with dried meat 17.00 
 with hay flower bacon from Schwyz 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 

 
FLAMBÉED DALLENWILER GOAT'S CHEESE 22.00 33.00 
duet of beetroot, poppy seed pastry, pear 
 
 

HOMEMADE GNOCCHI 24.00 3600 
absinthe, tangerine, kale, walnuts 
 

 
 

GRILLED ORGANIC TOFU FROM SWITZERLAND 24.00 36.00 
VILLA Chimichurri 
pumpkin and potato gratin, pak choi 
 
 

 
 

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

with VILLA Chimichurri  
risotto Terreni alla Maggia, seasonal vegetables 
 
 
BRÜGGLI CHAR FILLET FROM BREMGARTEN 31.00 46.00 
with absinthe and mandarin sauce 
roasted polenta Terreni alla Maggia, seasonal vegetables 
 
  



 

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 

 
BEEF FILET CUBES FROM SCHWYZ 51.00 
with Goldwäscher-whisky sauce from Willisau 
Kernser Rigi rolls, seasonal vegetables 
 
 

ANGUS BEEF ENTRECÔTE 53.00 
braised beef cheeks 
dark beer jus 
pumpkin and potato gratin, seasonal vegetables 
 
 

BEEF FILLET FROM SCHWYZ   120g: 54.00 160g:  59.00 
with Goldwäscher-whisky sauce from Willisau 200g: 64.00 +40g: 5.00 
roasted polenta Terreni alla Maggia, seasonal vegetables 
 
 

VEAL CUTLET FROM SCHWYZ (approx. 320g) 81.00 
with VILLA chimichurri 
risotto Terreni alla Maggia, 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 
 

GOLDWÄSCHER-
WHISKYSAUCE 
 

DARK BEER GRAVY 

ABSINTHE-MANDARIN 
SAUCE 
 

VILLA CHIMICHURRI 
 

SIDE DISHES 
 

ROASTED POLENTA 
TERRENI ALLA MAGGIA  
Terreni Alla Maggia 
 
PUMPKIN AND POTATO 
GRATIN  
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 
 
 

VERMICELLES 14.00 
meringues, hazelnut ice cream from Entlebuch, whipped cream 
 
 

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

CINNAMON QUARK TRIFLE 16.00 
homemade gingerbread 
caramelised apples, lemon gel 
 
 
 
 
HOMEMADE SORBET & GLACÉ 
 

APPLE-SORBET  5.50 / scoop 
KIWI-SORBET FROM HORW 5.50 / scoop 
 
 
 
 
SCHINTBÜHL ICE CREAM FROM ENTLEBUCH 
 
BLUEBERRY YOGHURT ICE CREAM 5.00 / scoop 
CARAMEL 5.00 / scoop 
HAZELNUT 5.00 / scoop 
 
 
 
ICE CREAM SORBET 
 
VANILLA LEMON 5.00 / scoop 
  
 
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. 
 
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  


