GOLDENER g 0O

Meet. Dine. Celebrate.
INTERLAKEN

Herzlich willkommen!
Wir freuen uns (iber deinen Besuch!

Welcome!
We are delighted you're here!



Vorspeisen

- starters -

Gemischter Salat Pﬂ

Blattsalat | Karotten | Cherry Tomaten | Getrocknete Feigen | Hausdressing

Mixed Salad | Leafe Lettuce | Carrots | Cherry Tomatoes | Dried Figs | House Dressing
CHF 9

Anker Salat )ﬂ
Sautiertes Gemuse | Feta | NUsse | Rucola | Hausdressing

Anker Salad | Sautéed Vegetables | Feta | Nuts | Arugula | House Dressing
CHF 12

Nussli Salat
Ei | Speck | Kurbisdressing

Lamb'’s Lettuce | Egg | Bacon | Pumpkin Dressing
CHF 18.50

Rauchlachstatar <<
Zitronenzeste | Randen | Gruner Apfel | Dill | Créme Fraiche Schaum

Smoked Salmon Tatare | Lemon Zest | Beetroot | Green Apple | Dill | Créme fraiche Foam
CHF 21.50

Garlic Shrimp <<

Knoblauch | Weisswein

Prawn | Garlic | Whitewine
CHF 16.50

Karotten Carpaccio )ﬂ
Verschiedene Karottensorten | Blauschimmelkdse | Orangendressing | Granes Ol | Birne | Endivie

Different Varieties Of Carrots | Blue Cheese | Orange Dressing | Green Oil | Pear | Endive
CHF 16.50

Gefiillte braune Champignons 'ﬂ
Gerdstetes Gemuse | Tomate | Parmesan

Stuffed Brown Mushrooms | Roasted Vegetables | Tomato | Parmesan
CHF13

Blumenkohl-Tempura )ﬂ
Hausgemachte susse Chilli-Mayonnaise

Cauliflower Tempura | Homemade Sweet Chilli-Mayonnaise
CHF 10

Kurbissuppe
Hokaido-Kurbis | Speck | Croutons

Pumpkin Soup | Hokaido-Pumpkin | Bacon | Onion | Croutons
CHF 12

Tatar vom Beobeef
Gebeiztes Eigelb | Truffelemulsion

Local Beef | Cured Eggyolk | Truffle Emulsion
70gr | CHF 22
140g | CHF 31



Snacks

- Snacks -

Steak Burger
Brioche-Brétchen | Rindshuft | Zwiebelringe | Rucola | Fonduekdése

Brioche Bun | Beef Hip | Onion Rings | Arugula | Fondue Cheese
180g | CHF 24.50

Apero-Pldttli
Diverse Fleisch und Kd&sesorten

Different Meats and Cheeses
200g | CHF 28

Anker Vegi Tapas M
Antipasti | Hummus | Feigensenf | Verschiedene K&sesorten

Antipasti | Hummus | Fig Mustard | Different Types Of Cheese
CHF 26

Anker Fries )ﬂ
Truffelemulsion | Sbrinz

ROsti Fries | Truffle Emulsion | Sbrinz
CHF 16.50

Susskartoffelpommes M )ﬂ
Anker-Dip | Guacamole

Sweet Potato Fries | Anker Dip | Guacamole
CHF 9.50

Pommes Frittes 'ﬂ )ﬂ

Anker-Dip

French Fries | Anker Dip
CHF 9.50

Fish n Chips <<
Fischknusperli (Egli) | Pommmes | Anker Dip

Fishfingers (Egli) | Fries | Anker Dip
CHF 20

Anker Fondue )ﬂ
Knoblauch | Weisswein | Brot

Anker Cheese Fondue | Garlic | White Wine | Bread
CHF 24.50 Pro Person [ Per Person



Hauptgange

- Main Courses -

Blumenkohlvariation )ﬂ )ﬂ
Gerdsteter Blumenkohl | BlumenkohlpUree | Nussbutter | Gerdstete Mandelblattchen
Cauliflower Variation | Roasted Cauliflower | Cauliflower Purée |

Brown butter | Toasted Almond Flakes
CHF 23

Pilz Risotto )ﬂ
Gemischte Pilze | Parmesan Chips | Zitronen Pulver

Mushroom Risotto | Mixed Mushrooms | Parmesan Crunch | Lemon Powder
CHF 25

Tagliatelle mit Pilzen und Spinat Pﬂ
Gerostete Mandeln | Rohmsauce | Parmesan

Tagliatelle with Mushrooms and Spinach | Toasted Aimonds | Cream Sauce | Parmesan
CHF 26

Bierbratwurst
ROsti | Zwiebelsauce

Beer Sausage | Hashbrowns | Onion Sauce
CHF 24.50

Zurcher Geschnetzeltes
Kalbsgeschnetzeltes | Pilzrahmsauce | ROsti

Zurich-Style Veal Strips | Sliced Veal | Creamy Mushroom Sauce | Rosti
CHF 40

Burrata-Ravioli
Rahmsauce | Burrata | Rohschinken | Basilikumol

Burrata Ravioli | Cream Sauce | Burrata | Cured Ham | Basil Oil
CHF 27.50

Schweinsbraten
Kartoffelstock | Gegarte Zwiebeln | Bratensauce | Biersauce

Roast Pork | Mashed Potatoes | Braised Onions | Gravy | Beer Sauce
CHF 30

Entenbrust
Fondantkartoffel | Orangenjus | Rotkohl

Duck Breast | Fondant Potatoes | Orange Jus | Red Cabbage
CHF 37

Pasta “Frutti di mare” <<
Muscheln | Garnele | Bisque

Tagliatelle | Mussels | Shrimp | Bisque
CHF 35

Seeteufel <X
Erbsenpuree | Beurre Blanc | Lauch

Monkfish | Pea Purée | Beurre Blanc | Leek
CHF 38



Hauptgange

- Main Courses -

Fleischselection aus der Metzgerei “Blaue Kuh”
Meat selection from the “Blaue Kuh” Butchery

Rinds Entrecote

Beef Entrecote
200g CHF 45

Pferde Entrecote

Horse Entrecote
200g CHF 40

Secreto Ibérico
250g CHF 36

Maispoulet Supreme

Corn Chicken Supreme
200g CHF 28

Beilagen:
Jeder Cut aus der Meatselection wird mit Pommes Frites,
Chimichurri und Mediterranischem Salat serviert.

Sides:
Each cut from the meat selection is served with French fries,
Chimichurri and Mediterranean Salad.

Rind/Beef - CH
Schwein/Pork - CH/ESP
Pferd/Horse - CH
Fisch/Fish - CH
Poulet/Chicken - CH/FR
Ente/Duck - FR



Dessert

-Desserts-

Warmer Apfel-Crumble
Vanille Glace

Warm Apple Crumble | Vanilla Ice Cream
CHF10

Schokoladen-Brownie
Baileys-Glace | Karamell | Mascarponesauce

Chocolate Brownie | Baileys Ice Cream | Caramel | Mascarpone Sauce
CHF 12

Vanillemousse
Mandelpraliné | Sablé

Vanilla mousse | Almond Praliné | Sablé
CHF 12.50

Affogato
Kaffee | Vanille Eis

Affogato | Coffee | Vanilla Ice Cream
CHF 8.50

Kugel Eis von der ,Molki” in Meiringen
Geschmacksrichtung nach Wahl:
Vanille, Erdbeere, Schokolade oder Stracciatella.

Serviert mit Crumble.
CHF 4
Mit Schlagrahm + CHF 1.00

Ice Cream Scoop from “Molki” in Meiringen
Choice of flavor:
Vanilla, Strawberry, Chocolate, or Stracciatella.

Served with crumble.
CHF 4
With whipped cream + CHF 1.00

Lassen Sie sich von unserer
Speisekarte in Bildern verzaubern.
Let our illustrated

menu enchant you.

SCAN ME
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