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How IT WORKS

A very warm welcome to Bistro k2.

See what takes your fancy, then choose the rele-
vant options for your schnitzel or cordon bleu. You
can order your favourite meat in a portion size that
suits you with a special coating, and the cordon
bleu with your choice of filling.

Simply select your favourites, and we will prepare
everything to your liking.

Have fun and enjoy your meal!
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STARTER

O Porcini mushroom soup 12.80 &
thyme | oat milk | croutons

O Buckwheat tartare with soy miso 15.80 &
beetroot | buckwheat | pistachio | blini

O Mixed salad 9.50
leaf salad | cucumber | carrots | tomatoes
O french salad dressing @
O italian salad dressing
O vinegar and oil &

O Artichoke carpaccio with black truffle 16.80 @
stracciatella | chervil

MAAG pork schnitzel
MAAG veal schnitzel

MAAG aubergine schnitzel ¢

*Prices include home-made cranberry sauce, ketchup and mayo.

MAAG pork cordon bleu
MAAG veal cordon bleu

*Prices include home-made cranberry sauce, ketchup and mayo.

0O 140 gr| 2390
O 140 gr | 29.90
0 140 gr|19.90

0180 gr|27.90
0180 gr| 3390

0 240 gr | 29.90
0 240 gr | 40.90
0 240 gr | 25.90

MAAG special pork
schnitzel for 2 people

Prices include one side and
one extra per person. Please
also choose a coating.

O 480 gr | 49.80

O 280 gr | 33.90
O 280 gr | 44.90

CORDON BLEU FILLING

O Classic | smoked shoulder of ham | zurich-style cheese
O Chilli Cheese | boiled ham | cheddar | jalapeno
O House filling | pastrami | young gruyére cheese
O Seasonal | boiled ham | mustard raclette cheese

SUPPLEMENTS

O Boiled potatoes with parsley 5.20
O «Country-style» Zurich fries 5.20
O Sweet potato wedges 5.60

O Mixed salad 4.00
O french dressing @ O italian dressing & O vinegar & oill &

O Potato salad with vinaigrette 4.70
O Seasonal | pumpkin ragout 5.00

O Momos with Asian cucumber salad 24.50
O with meat
O vegetarian @
O mixed
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COATING

O Classic | organic white bread

O House mixture | lemon with ginger and a hint of chilli
O Old BBQ | full-bodied wheat bread with bacon

O Seasonal | panko, walnut and parmesan

O BBQ sauce 1.70

O Miso mayo 1.70

O Harissa 1.50

O Finger lime 1.50

O Seasonal | Truffle mayo 1.70

DESSERT

O Affogato al caffe 8.40 ¢
vanilla ice cream | espresso | tonka beans
O Plain apple strudel 8220 @
O with vanilla ice cream +4.50
O with custard +2.50
O with cream +1.30

Vegan Q’J

*All prices on this menu are in CHF and include VAT | Meat from CH



