
M a i n  Co u r s e s
 

Cut of the day  

gravy | roasted vegetables | fries || price of the day

 

Tagliata   

Swiss Black Angus entrecôte | rocket | grana padano |  

tomato cream | pine nuts | pommes allumettes || 52.00 

with planted steak        || 39.00

 

Crispy Cordon Bleu  

apple-fed ham from Thurgau | gruyère | onion cream |  

roasted vegetables | fries || 45.00

 

Cheeseburger  

Swiss Black Angus | lettuce | smoked ketchup | cheddar |  

fried onions | pickles | fries || 36.00

 

Chicken Skewers  

labneh | pomegranate | mint | chickpeas | fries || 36.00

 

Caesar Salad  

chicken popcorn | cherry tomatoes | croutons | parmesan  || 

29.00

 

Crispy Fish Bites  

roasted vegetables | fries | lime and sour cream dip || 39.00

 

Homemade pasta of the day 

Ask our waiting staff || 32.00

 

Ravioli 

summer truffle | belper knolle cheese | fresh herbs || 36.00

 

Fish of the day 

lobster butter espuma | lemon chutney | roasted vegetables |  

roasted potatoesn || 46.00

Ingredients: Meat: Poultry, veal, beef & pork (Switzerland) | Fish & seafood: Zander 

(Switzerland), Selva giant wild-caught prawns (Vietnam) | Bakery products (Switzer-

land)

Suppliers: Meat: G. Bianchi (Zurich), Cassani Rüegg (Unterterzen) | Vegetables, fruit: 

Ernst Gygli (Näfels) I Dairy products: Marchhof (Flums), Pistor (Rothenburg) I Fish & 

seafood: Bianchi (Zurich) I Eggs: Kerenzer free-range eggs (Obstalden) |  

Baked goods: Städtlibeck (Walenstadt)

Sommerkarte

S t a r t e r s
 

Green leaf salad            

herbs from our garden | house dressing  || 12.50 

 

Mixed salad of the day   

house dressing || 14.50 

 

Gazpacho     

roasted tomatoes | stracciatella di burrata | basil | 

sourdough croutons || 15.50

 

Alpine pike-perch ceviche  

peach | cucumber | avocado | yuzu | coriander | quinoa || 28.00

 

Burrata       

melon | cherry tomatoes | lemon verbena | radishes || 24.00

 

Baked cauliflower 

aubergine cream | tahini | pomegranate | parsley | zaatar |  

flatbread crisps || 19.00 

 

Selva-Giant Prawns 

tomato chutney | chilli | garlic | aioli | young leek || 26.00

 

Beef tatare 

egg yolk cream | mustard caviar | sour cream | brioche |  

fried onion butter

as a starter 28.00

as a main course  36.00

 

vegan Our staff will be happy to inform you about further

vegetarian/vegan options and allergens. 

Experience the Swiss fjord 

www.lofthotel.ch

www.sagibeiz.ch

All prices in CHF include VAT. 

Discover our spring

and summer offers!

vegetarian

Visit our new sagiladen in the basement of the sagibeiz and

take home regional products.

Our kitchen team also cooks with these products.

fresh
regional
creative

Welcome to 

sagibeiz

 
lunch &  dinner


