We cook radically seasonal & totally regional

Fass Menu
Buckwheat and potato blini, sprouted broccoli,
dead trumpet cream, rocket pistou, hazelnut 19.50

White wine and woodruff marinated corn-fed chicken,
Knopfli, jus, spring vegetables 39.50

Raspberry créme millefeuille, lupin coffee sorbet 15.50

or cheese platter

as 4—course menu 88.—

as 3—course menu (without pikeperch)_____ 69.—-

vegetarian option available
All courses are also available individually at a la carte prices

Starters
Wild herb salad, fresh cheese, pickled blueberries, elderberry dressing_____ 18.50
Seasonal leaf salad *_____ 9.50
Soup according to daily offer* 10.—-
Burger patty with rosehip ketchup *_____ 9.50

Main courses
Potato and spinach roulade, smoked beetroot, celeriac purée,

thyme stewed apple, veggie jus, puffed buckwheat (vegan) * ____ 37—
White asparagus from Baden, mashed potatoes, chive hollandaise, dried tomatoes_____ 41—~
Burger patties, rosehip ketchup, potatoes & vegetables * 27.50
Fish'n’chips with dips *_____ 24.50

Desserts
Red wine plums, laurel cream, black walnut, roasted hemp seeds (vegan)_____ 15.-
Homemade sorbet | ice cream per scoop * 5.-

+ fruit schnaps [ local vodka 2cl_____ 5.50

Cheese platter * ___ 16.—

*still available after 22h

Beef, pork: Jenzer, Arlesheim, BL___Wheat: Fam Aebi, Blauen BL, Demeter___Chicken: Culinarium Ostschweiz, free-range
Asparagus: Bloch, Efringen-Kirchen, D___Pike-perch: Haseli, Gipf-Oberfrock, AG___Salmon trout: Zucht Luzern, LU

Vegetables, fruits: Hoch Reinhard, BIO, Fischingen, D | Demeter- Girtnerei Berg, Binzen, D___Wild herbs: Roggenburg, BL

Citrus fruits: Nils Rodin, Borex, VD___Cheese: Wirth's Huus, Basel, BS___Weitere Produzenten & Lieferanten www.goldenes—fass.ch
Alle Preise in CHF___inkl. 8.1% MwSt___Speisekarte goldenes Fass___April 24

Our staff will be happy to provide information on allergens and additives



