
 

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 

 
 
 

EGGPLANT ``SASHIMI`` 
beluga lentils, VILLA honey, dandelion, chilli, apple, fennel, sesame 

 
 

* 
 

SMOKED LEEK CREAM SOUP 
VILLA dumpling with leek & cheese 

 
 

* 
 

FALAFEL BALLS 
chinese cabbage, Noilly Prat 
homemade pea ice cream 

 
 

* 
 

GREEN ASPARAGUS 
lemon mustard sauce 

homemade mashed potatoes, wild garlic 
 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

RHABARBER DUO 
chocolate, Petit Beurre 

 
 
 
 

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 

 
 

``VILLA SASHIMI`` 
SALMON FROM LOSTALLO, GRAUBÜNDEN 

beluga lentils, VILLA honey, dandelion, chilli, apple, fennel, sesame 
 
 

* 
 

SMOKED LEEK CREAM SOUP 
VILLA dumpling with leek & cheese 

 
 

* 
 

ALPINE ZANDER FROM THE VALAIS 
CONFITED IN WARM HERBS OIL 

chinese cabbage, Noilly Prat 
homemade pea ice cream 

 
 

* 
 

BEEF RIBEYE FROM SCHWYZ 
VILLA BBQ sauce 

homemade mashed potatoes, wild garlic, green asparagus 
 
 

* 
 

CHEESE TROLLEY 
a variation of Swiss cheese 

 
 

* 
 

RHABARBER DUO 
chocolate, Petit Beurre 

 
 
 

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 
«DOMAINE BONNET DU FOU» 

 
WE HAVE GREAT RESPECT FOR THE CULTURAL HERITAGE OF WINEMAKING.  

THE LOVE AND PASSION WE FEEL FOR THE ART OF WINEMAKING  
SHOULD BE EVIDENT IN EACH OF OUR WINES! 

 
From career changers to winemakers! We wanted to combine freedom, passion and joy.  

In 2021, we took over cellars in the picturesque wine village of Twann that had been used for winegrowing for generations. This 
marked the birth of Domaine Bonnet du Fou.  

 
Our wines are all about provenance, they tell the story of their origins!  

Through small harvests and minimal intervention, we aim to reflect the terroir of Lake Biel in our wines. We promote sustainability 
through organic viticulture combined with selected biodynamic practices, a small cultivation area of 2.3 hectares, 

and 100% manual labour. We promote biodiversity, and planting cover crops in our vineyards is essential.  
Avoiding the use of heavy machinery in the vineyard prevents soil compaction and the need for tillage or fertiliser.  

Working in harmony with nature is essential if we are to combine the highest quality with sustainability. 
 
 

MARNIN 
Chasselas – 2024 

 

* 
LES DEUX 

Chardonnay – 2023 
 

* 
PINOT NOIR 
Pinot Noir – 2024 

 

* 
PINOS GRIS 

Pinot Gris – 2024  
PINOT NOIR «GAUCHETTEN» 

Pinot Noir – 2023 
 

* 
PINOT NOIR «LÉCHEZ» 

Pinot Noir – 2023 
 

* 
PINOT GRIS ORANGE 

Pinot Gris– 2024 
 
 

Wine accompaniment with 3 glasses of wine: CHF 43.00 
 

Wine accompaniment with 4 glasses of wine: CHF 57.00 
 

Wine accompaniment with 5 glasses of wine: CHF 70.00 
 

Wine accompaniment with 6 glasses of wine: CHF 84.00 
 



 

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% 

 
SPECIAL WEEKS 

AT THE VILLA SCHWEIZERHOF 
 
 

EXPERIENCE A VARIETY  
OF DELICIOUS CUISINE! 

 
 

DEAR GUEST 
 

During spring, our kitchen team will spoil you every three weeks  
with a different selection of specialities based on the following themes: 

 
 
 

 

4 TO 22 MARCH 2026:  
CORDON BLEU WEEKS 

 
 

8 TO 26 APRIL 2026:  
FISH WEEKS 

 
 

29 APRIL TO 17 MAY 2026 
WOOD-CHARCOAL GRILL WEEKS: 

 
 

20 MAY TO 7 JUNE 2026 
HERB GARDEN 

 

 
 
 

For more information about our offers,  
open the corresponding menu on our website. 

  



 

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 

 
SPRING CHEF SALAD 16.50 
fruit, vegetables, roasted nuts, croutons, VILLA house dressing 
 
 

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

``VILLA SASHIMI`` 
SALMON FROM LOSTALLO, GRAUBÜNDEN 
beluga lentils, VILLA honey, dandelion, chilli, apple, fennel, sesame 29.00 

 
 

SOUP 
 
SMOKED LEEK CREAM SOUP 
 

 with dried meat 17.00 
 with VILLA dumpling with leek & cheese 17.00 
 
 

VILLA HERB FOAM SOUP 
 

 with dried meat 17.00 
 with VILLA dumpling with leek & cheese 17.00 

 
 

VEGETARIAN 
 
EGGPLANT ``SASHIMI`` 22.00 33.00 
beluga lentils, VILLA honey, dandelion, chilli, apple, fennel, sesame 
 
 

FALAFEL BALLS 24.00 36.00 
chinese cabbage, Noilly Prat 
homemade pea ice creamt 
 
 

GREEN ASPARAGUS 26.00 39.00 
lemon mustard sauce 
homemade mashed potatoes, wild garlic 



 

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% 

FISH 
 

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

with lemon mustard sauce 
Risotto Terreni alla Maggia, green asparagus 
 
 

ALPINE ZANDER FROM THE VALAIS 
CONFITED IN WARM HERBS OIL*** 38.00 57.00 
chinese cabbage, Noilly Prat, trofie pasta with date tomatoes 
homemade pea ice cream 

 

MEAT 
 

BEEF RIBEYE FROM SCHWYZ*** 54.00 
VILLA BBQ sauce 
homemade mashed potatoes, wild garlic, green asparagus 
 
 

BEEF FILLET FROM SCHWYZ   120g: 54.00 160g:  59.00  
with Goldwäscher-whisky sauce from Willisau  200g: 64.00 +40g: 5.00 
trofie pasta with date tomatoes, green asparagus 
 
 

Choose the preparation for 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-WHISKY 
SAUCE 
 

VILLA-RED WINE-GRAVY 

LEMON MUSTARD SAUCE 
 

SIDE DISHES 
 

RISOTTO  
FROM TICINO 
Terreni Alla Maggia 
 
HOME-MADE  
POTATO PURÉE  
with wild garlic 

 

PASTA TROFIE  
WITH DATE TOMATOES 
Ligurian pasta speciality 
 
SEASONAL VEGETABLES 
Carrots, Pfälzer carrots, edamame, 
green asparagus  

  



 

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 14.00 
Stirred coffee ice cream with Hochstrasser espresso 
 with cherry liquor from Meggen 18.00 
 
 

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

RHABARBER DUO 16.00 
chocolate, Petit Beurre 
 
 
 
 
HOMEMADE SORBET & ICE CREAM 
 

CHOCOLATE SORBET 5.50 / Scoop 
KIWI SORBET FROM HORW 5.50 / Scoop 
 
 
 
SCHINTBÜHL ICE CREAM FROM ENTLEBUCH 
 

BLUEBERRY YOGHURT ICE CREAM 5.00/ Scoop 
CARAMEL 
 
 
 
 
ICE CREAM SORBET 5.00/ Scoop 
 
VANILLA LEMON 
COFFEE 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. 
 
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  


