Life is wonderfully short, and we should treat ourselves from time to
time, even if it’s just once a year. In this hectic world filled with
obligations, it is essential to take a break and indulge ourselves with love
and care. Let’s explore together how we can make your precious
moment truly special.
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CAPACITIES

Exactly the right size for your event

Ground Floor & Upper Floor
Seated: 70 people

Standing: 80 people

Terrace
Seated: 40 people
Standing: 70 people

Boulevard
Seated: 30 people
Standing: 40 people

» Wag




RUNI ¢
GUNDE

MENU SUGGESTIONS

Seasonal

Changing
Menu

-— YEGAN
Beetroot — Cashew — Apple
Rosti — Mushrooms - Tarragon

VEGETARIAN

\e Bric - Fig - Hazelnuts
& Egg — Hollandaise - Parsley
f, Pumpkin - Feta - Seeds
g MEAT
% Beef Tartare - Pickles -
B Mayonnaise

Colorful Breads

Halved or Quartered




Choose your 3 dishes

We serve in small
portions

‘ VEGAN
Oven-Roasted Vegetables

Potato -Yogurt

YEGETARISCH
Dumplings - Cream -

Mushrooms - Parsley
Cheese Spiitzle

Choose
1 Meat Dish Daily Pasta

MEAT

Braised Beef — Polenta — Jus
Meatloaf — Mashed Potatoes — Jus
Creamy Veal Strips - Mushrooms
Rice

Main Courses

For In Between

Small Soup Served in
a Glass

Other wishes?

Let us know!



o o From standing to seated to indulgent — our menu suggestions can be
Mini-Desserts 8 sen 88 )
combined and customized as desired.

In Small Bites
Chocolate Cake - Almond
Brittle (gluten-free)

Cheesecake - Lemon

""BUBBLEME UP™

. Here’s a link to
our current drink

ment.




‘Whether it’s a wedding, birthday, corporate
event, or just a casual get-together — we have
everything you need to make your event a
true highlight.

Do you have questions or want to plan something that’s not
listed here?

Ask us during your next visit at the bar or reach out to us

at:
info@kuni-gunde.ch

3-Course Menu
‘excluding soup ) 59
CHF

4-Course Menu 65
CHF




