
. . .  e n j o y  w i t h  a  v i e w  

Dear guests and friends  
 

Enjoy the summertime 
high above Lake Walensee! 

 
 

 "Being a guest" - we want to convey these 
two words to you! We attach great importance 

to ensuring that cycl ists and hikers feel just 
as comfortable with us as connoisseurs and 

business people.  
 

 Our panorama restaurant Popina with 80 
seats and the sun terrace with 60 seats are 

known for probably the most beautiful view of 
Lake Walen, the surrounding mountains and 
the Linth plain. You can look forward to f irst -

class service, exquisite wines and an 
atmosphere that invites you to l inger.  

 
Whether for lunch, ice cream or dinner, you 

are always welcome here.  
 

 
 
 

We wish you from the bottom of our hearts  
"Bene sapiat" 

"En Guete" 
 

Your RömerTurm team 
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Starters  

 
 
 
Bouquet  of  crunchy leaf  salads  CHF 10.50 
wi th  roasted seeds  
and cr ispy  bread croutons  
 
 
Colorful  mixed salad   CHF 12.50  
wi th  var ious raw vegetab le  and  
lea f  sa lads and roasted seeds  
 
 
Vitel lo tonnato                                          CHF 27.00  
wafer - th in ly  s l iced roast  vea l  
w i th  a  f ine  tuna sauce  
w i th  f r ied capers  
 
 

   Caponata Sic i l iana (vegetar ian)  
   w i th  buf fa lo  mozzare l la  and bas i l  pes to          CHF 17.00  

 
 
Tatar  " the classic"   as a main course  CHF 38.00 
Toast  and but te r             as  an appet izer        CHF 29.00 
mi ld ,  medium or  sp icy  -  as  you wish   
w i th  cognac or  ca lvados,  1c l   CHF   4 .00    
 
 
 
Our homemade salad dressings:  
 
French dress ing  
Ba lsamic  dress ing VEGAN 
Honey-mustard  dress ing  
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Soups  

 
 
Soup of  the day  CHF  11.00   
our  serv ice team wi l l  be  happy to  adv ise you  
 

 
Cream soup  w i th  roasted peppers      CHF 11.50  
And tomatoes,  garn ished wi th  o l ive  o i l  
and herb  c routons  
 

 

Vegetarian 
 
 
Homemade raviol i   CHF 28.00  
wi th  r ico t ta  sp inach f i l l ing      
and parmesan   
 
Pea r isot to  CHF 29.00  
wi th  baked cau l i f lower   
and parmesan 
 
Tagl iate l le  a l  Pomodoro  CHF 28.00  
wi th  f resh bas i l   
and parmesan 
 
 

 

Vegan 
 
 
Red Vegetable curry  CHF 32.50  
wi th  f r ischem Gemüse  
an e iner  Kokos-Curry -Sauce 
serv ier t  mi t  Reis  und f r ische m Kor iander  
 
 

    Homemade fa lafe l  wi th hummus       CHF 31.00  
   serv ie r t  mi t  gebra tenem Brokko l i  
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Meat dishes  

 
 
Veal  escalope "Viennese style"   CHF 43.00   
r ied cr ispy  in  but ter   1/2  por t ion   CHF 38 .00  
served wi th  French f r ies   
and f ine  vegetab les   
 
 
Cordon Bleu CHF 39.00  
breaded beef   
s tu f fed  wi th  cooked ham 
and a lp ine  cheese f rom our  reg ion  
served wi th  French f r ies  
and f ine  vegetab les    
 
 
S l iced veal  "Zur ich style"   CHF 45.00  
served wi th  c r ispy  röst i          1/2  por t ion   CHF 38 .00  
and mixed vegetab les  
 

Beef  entrecôte (200gr)         CHF 54.00  
wi th  green pepper  sauce  
served wi th  roasted croquet tes  
and f resh vegetab le  bouquet   
 
 
Veal  meat loaf            CHF 39.00  
wi th  thyme and haze lnuts   
in  a  cognac sauce  
served wi th  mashed potatoes  
and f resh market  vegetab les  
 
 
Corn- fed poulard (230g)        CHF 37.00  
f i l led wi th  sp inach and mozzare l la  
on demi -g lace wi th  po lenta  s l ices  
and Tuscan vegetab les  
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Fish 
 

 
 
Salmon trout  f i l let   CHF 39.00  
wi th  Nico ise  sa lad wi th  Di jon dress ing  
 
 
Trout  f i l le ts  f rom 
the Weisstannental   CHF 47.00   
served wi th  sp inach,   
tomato  concassé,  f resh vegetab les ,  
herb potatoes wi th  lemon sauce 
 
   
 
 
 

Umgeben  i n  he r r l i che r  Berg landscha f t  l i eg t  de r  
k l e ine  F isch te i ch  m i t  f r i s chem Bergque l lwasser .  
W i r  bez iehen  d ie  Fore l l en  von  de r  Fam i l i e  Gmür ,  
Fo re l l enzuch t  Schwend i  im  We iss tannen ta l .  
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Homemade sweetness afterwards 
 
 
 
 
 
Chocolate  parfai t                                       CHF 13.50  
accompanied wi th  wi ld  ber ry  ragout  
and f resh f ru i t  
 
 
Apple  strudel                                             CHF 13.50  
served wi th  van i l la  ice  cream 
and whipped cream                                    +  CHF 3.00  
 
 
Homemade lemon tar t let te                           CHF 12.00  
  
 
 
 
Cheese var iat ion 160g                               CHF 18.00      
3 -4  f lavours  
 
 
 
 
Fancy someth ing re f resh ing?  
 
 
Ask fo r  our  de l ic ious  ice  c ream menu!  
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Informations 
 

 
Dear  guest  
 
Our  team wi l l  be  happy to  in form you of  any  ingred ients  
in  our  d ishes tha t  may cause a l le rg ies  or  in to le rances 
on request .  
 
Your  hosts  
 
 
Glu ten- f ree 
 
 
Lac tose- f ree 
 
 
Sp icy  
      
  
  
  
  
 

 
 

Beef :  CH/  AT 
May have been produced wi th  hormonal  and non -

hormonal  per formance enhancers ,  
such as ant ib io t ics .  

  
 

Vea l :  CH 
Pork :  CH 

Chicken:  FR 
 
 

Trout :  fa rmed in  Weisstannenta l  CH  
Sa lmon:  EU 

Eggs:  CH  


