Aperitif

«Stadtkellery Apéro plate
with dry cured ham, smoked bacon, Sbrinz cheese,
fresh horseradish and mixed olives

Tatar - Variation

Classic Beefsteak Tatar
mild, medium or spicy
toast and butter

Beefsteak Tatar «Café de Parisy
gratinated with homemade Sauce «Café de Paris»
toast and butter

with Cognac, Calvados or Whisky

Chicken Wings

«Chicken Wings»
garlic-chili-sauce

with portion French fries

with portion «Potato Wedges»

Fish dishes

Zander baked in batter with Sauce Tartar
with herb potato slices

or with mixed salad

plain

Whitefish ragout «du Lac»
with bacon, mushrooms, artichokes,
onions, garlic and potatoe cubes «rissolées»

starter (75g)
main (150g)

starter (75g)
main (150g)

8 Stk
16 Stk

27.00

25.00
36.00

26.00

37.00

+4.50

19.20
29.20
+8.60
+9.60

29.50
21.50

37.00

Restaurant Stadtkeller

«Stadtkellery
Specialties

Our kitchen is open from 11.30 a.m. to 9.30 p.m.
On Sunday, Monday and Public Holiday we are closed.

For our meat dishes we use Swiss meat.
The freshwater fish and whitefish are from European water.

Our bread is produced in the Heini bakery in Lucerne. The Fritschi Pastete is
baked by the KreyenbUhl bakery in Lucerne. The butter croissants are delivered
frozen as dough pieces from Vermo and baked fresh daily by our kitchen team;

they are produced in Switzerland by Romer's Hausbackerei, as is the butter toast.
The chocolate cake is made in France.

About ingredients in our food, which can cause allergies or intolerances, we kindly
ask you to get the necessary information from our employees.

All prices in Swiss Francs and inclusive 8.1% VAT.

Restaurant Stadtkeller
Sternenplatz 3, 6004 Luzern
www.stadtkeller.ch

Reservation
+41 41 410 47 33, info@stadtkeller.ch



Soups & Salads

Clear vegetable broth
with stripes of omelettes

Pumpkin soup with whipped cream topping
pumpkin seeds and its oil

Green seasonal salad
with bread croutons

Various fresh garden salads
with sprouts and bread croutons

Lamb’s lettuce with bacon and egg
homemade French dressing

Vegetarian & Vegan

(Stadtkeller Alplermagroneny
Macaroni with cream sauce, fried onions and homemade apple sauce

Porcino Risotto
grated Sbrinz

Rich vegetable plate
with roasted mashed potatoes

Vegan Orecchiette «Cima di Rapay
Pasta dish with broccoli raab, roasted pine nuts and chili flakes

The original «Chez Nous»

Bon-aged prime sirloin steak «Chez Nousy (2008)
au gratin with home-made herb butter, French fries

12.00

14.00

11.70

14.70

17.80

28.50

29.50

28.50

29.50

46.50

Cordon bleu Specialties

each 300g

Pork Cordon bleu «Stadtkellery
with mountain cheese, herb butter and farmer’'s ham
French fries, fresh vegetables from the market

Veal Cordon bleu «red devily

with spicy Swiss Chili Cheese

ham, tomatoes and garlic

French fries, fresh vegetables form the market

Main Courses

Original Isenegger «Farmer sausagey (2002)
with onion sauce and Swiss Rasti potatoes

Bread crumbed pork escalope
French fries, glazed carrots

Muotathaler veal liver
fried in butter with herb sauce, Swiss Rosti potatoes

Original «Fritschi Pastry» according to an original home recipe
with veal, rice

Pork escalope with mushroom cream sauce
butter noodles, fresh vegetables from the market
with veal
«Primavera» veal escalope
with herbs and various vegetables

Minced meat burger with Merlot-sauce
mashed potatoes, carrots

Veal Saltimbocca with ham and sage
white wine risotto, broccoli

36.50

44.50

28.00

29.50

39.50

36.50

32.00

39.00

37.50

32.50

43.50




