
 

 

ALL OUR PRICES ARE IN CHF INCL. 7,7% VAT.  A L L E R G Y  I N F O R M A T I O N :  Please inform our service team  

if you require special food preparation. We are also happy to provide you with information about potential allergic ingredients. 

 

 

  

MENU 
 

FIRST COURSE 

 

A P É RO P LAT E    8  

Swiss dry-cured meat specialties.   
 

B E EF  T A RT A R E    2 4  

Mustard mayonnaise, capers, 

roasted shallots, bread.  

 

Z O L LH U U S  S A LA D    1 3  

Lettuce, mushrooms, 

white balsamic dressing.

  

E GG P LA NT  T A RT A RE    2 2  

Mustard mayonnaise, capers, 

roasted shallots, bread. 

 

CATCH OF THE DAY 

Our service team is happy to inform you about the current offers.  

Price depending on daily offer. 

FAVORITES 

 

W IE NE R S C HNI T Z E L    4 2  

Potato-cucumber salad, 

herb mayonnaise.

  

 

M I NI  H A MB U R GE R S    2 8  

Mashed potatoes, 

Aargauer carrots, herb cream sauce.  

 

B E EF  B U R GE R  3 2  

Baked mushrooms, dried tomatoes, 

raw-milk cheese, herb mayonnaise, 

sweet potato fries. 

  

B E EF  T A RT A R E   3 8  

Mustard mayonnaise, capers, 

roasted shallots, toast. 
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OUR MEATS 
 

B E EF  F I L ET  I  2 00 g  5 6  

Per additional 50g  13  

The noblest piece of beef.  
 

F L AN K ST EAK I  2 00 g    3 4  
Insider tip for meat lovers. 

Intense flavor. From the rear, 

lower part of the beef belly. 

 

 

V E AL  RI B  EY E  I  25 0 g    4 5   

 

The favorite among steaks. 

Always a great choice.  

From the back of the calf. 

P O R K RI B  I  30 0 g    3 0  

Extra long matured.  

For maximum enjoyment.

  

M A R INA T E D CH IC KE N 

L E G SK EW E R  2 3  

Delicious and tender.   

With our homemade rub. 

 

P U L L E D PO R K B U RGE R  

 2 7  
House smoked pulled pork,  

BBQ-sauce, Zollhuus-fries, 

coleslaw, fried onions. 

 
M I NI  WA GY U B U RGE R  

5 0 g  1 8  

Truffle mayonnaise, spinach, 

fried onions. 
 

«S P A R K LIN G W AG YU »  
Sparkling wine and meat match 

perfectly because the wine’s 

acidity flows nicely through the 

meat, repeatedly refreshing the 

palate.  

Spain I Penedés I 2018  7 

Cava Reserva Brut Organic DO 

 

 

S I DE  O R DE R S   

SEASONAL VEGETABLES 

YOUNG SPINACH  8 

 

SWEET POTATOES 

ZOLLHUUS POTATOES 

WHITE WINE RISOTTO 

MASHED POTATOES 7 

 

SMALL SALAD 6 

 

LEMON/MAGGIA PEPPER BUTTER 

BBQ-SAUCE, CHIMICHURRI 3 
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VEGGIE & VEGAN 
 

G R I L LE D RO M AI NE L E T T UC E  2 5  

Braised Aargauer carrots, vegetable vinaigrette  
 

Q U INO A BEA N B U RG E R     2 8  

Avocado, peanut chili sauce, sour cream, lettuce, sweet potatoes 

 

T A G LIA T E L LE  PA ST A  3 2  

Porcini mushrooms, seasonal vegetables, cherry tomatoes, herb cream sauce 

 

E GG P LA NT  T AT A R  3 6  

Mustard mayonnaise, capers, roasted shallots, bread  
 

  

 
 

 

 

 

 

V E AL  RI B  EY E  I  25 0 g    4 5   

 

The favorite among steaks. Always a great choice.  

From the back of the calf. 

 

 

 

SWEET ENDING 
 
« C HO CO LAT  KA U F MA NN » C HOC O LAT E S    2  

Various sorts, price per piece 

 

H O M E MA DE IC E  C RE A M & S O RB ET     3  

Various flavors, price per scoop 

 

Z O L LH U U S  CA R R OT  C AK E  1 2  

Sour half-cream, Earl Grey Sorbet  
 

Find more offers on our seasonal dessert menu. 


