
MITTAGS MENU/ LUNCH MENU 

02.12.24 - 06.12.24

Montag / Monday 

21.50

19.50

Rindereintopf Genovese, Polenta, 
Brokkoli 
Genovese beef stew, polenta, 
broccoli

Baby Karotten, Cajun Sauce, Polenta 
Baby carrots, Cajun sauce, polenta

Dienstag / Tuesday 

21.50

19.50

Poulet Burrito, Guacamole, 
Sauerrahm, Pommes Frites
Chicken burrito, guacamole, sour 
cream, french fries

Gemüse Burrito, Guacamole, 
Sauerrahm, Pommes Frites
Vegetable burrito, guacamole, sour 
cream, french fries

Mittwoch / Wednesday 

21.50

19.50

21.50

19.50

Schweinsfilet, Pflaumen, Speck, 
Rosmarinkartoffeln, Karotten 
Pork fillet, plums, bacon, rosemary 
potatoes, carrots

Gemüse Quiche
Vegetable quiche

Freitag / Friday 

21.50

19.50

Räucherlachs, Omelette, Kräuter-
frischkäse, Avocado, Kräutersalat 
Smoked salmon, omelette, herb 
cream cheese, avocado, herb salad

Planted Lachs, Omelette, Kräuter-
frischkäse, Avocado, Kräutersalat
Planted salmon, omelette, herb 
cream cheese, avocado, herb salad

8.50

14.90

15.60

					 12.50	
					 14.50	
				 16.50 

29.50  

Frühlingsrollen auf asiatischem Coleslaw 
mit Sweet Chili Sauce
Springrolls on asian coleslaw 
with sweet chili sauce

Poulet Satay Spiessli 
Chicken satay skewers

Tom Kha
Kokosmilch, Mais, Pilze, Kefen, Tomaten 
Coconut milk, corn, mushrooms, 
sugar peas, tomatoes

Tofu / tofu 
Poulet / chicken  
Crevetten / shrimp 

The Pavilion Apéroplatte 
Schinken vom Thurgauer Apfelschwein, 
Bündner Mostbröckli, Hartkäse, Asia-Pickles, 
Focaccia
The pavilion apero platter, thurgau apple pig 
ham, bündner dried meat, hard chees, asian 
pickles, focaccia

Tagliatelle, Chorizo, Burrata 
Tagliatelle, chorizo, burrata

Tagliatelle, Pistazien-Pesto, Burrata 
Tagliatelle, pistachio pesto, burrata

Donnerstag / Thursday 

4.50

WOCHENDESSERT  
Tonkabohnen Panna Cotta
Weekly dessert: Tonka bean panna cotta 

Im Menu inbegriffen included in the menu

Menu Salat
Blattsalat, Sesamdressing
Menu salad: Leaf salad, sesame dressing 

oder or

Menu Suppe
Rote Linsensuppe, Kurkuma
Menu soup: Red lentil soup, turmeric

VORSPEISE / STARTER

4.50



HAUPTGANG / MAIN COURSE

Pikantes Pavilion Bami Goreng	 24.90
Gebratene Nudeln, Kefen, Karotten, 
Sojasprossen, Peperoni, Pilze
Spicy stir fried noodles, sugar peas, carrots, 
soy sprouts, bell peppers, mushrooms	

Mit Spiegelei / with fried egg	 +2.00
Mit Poulet / with chicken	 +4.00

Rotes Thai Curry
Kokosmilch, Karotten, Mais, Pilze, 
Kefen, Peperoni, Jamin Reis
Coconut milk, carrots, corn, mushrooms, 
sugar peas, bell peppers, jasmin rice

Tofu / tofu					  25.50
Poulet / chicken				  26.20 
Rindfleisch / beef				 27.20 
Crevetten / shrimp			 29.20

Tom Kha
Kokosmilch, Mais, Pilze, Kefen, Tomaten,
Jasmin Reis
Coconut milk, corn, mushrooms, sugar peas, 
tomatoes, jasmin rice

Tofu / tofu					  24.60	
Poulet / chicken					   25.80	
Crevetten / shrimp				  28.60

23.80

24.90  

23.90  

24.90  

Pouletschenkel Torikatsu 
Hausgemachte Katsu Sauce 
Chicken thigh torikatsu,
homemade katsu sauce

Teriyaki Rinds Burger  
Bao Bun, Weisskohl-Kimchi, 
Veganaise
Bao bun, white cabbage kimchi, 
teriyaki sauce, veganaise

Veganer Teriyaki Burger 
Bao Bun, Süsskartoffel-Linsen-Patty 
Weisskohl-Kimchi, Limetten-Veganaise 
Bao bun, sweet potatoes-lentils patty 
white cabbage kimchi, lime veganaise

Hoisin BBQ Poulet Burger 
Bao Bun, Torikatsu, eingelegte
rote Zwiebeln, Limetten-Veganaise 
Bao bun, torikatsu, pickled
red onions, lime-veganaise

Wähle deine Beilagen / Choose your side dishes 

WÄHLE DEINE BEILAGE / 
CHOOSE YOUR SIDE DISH

Jasmin Reis	 4.90
Jasmin rice

Gebratener Reis mit Gemüse	 8.50
Fried rice with vegetables
Mit Ei, with egg	 +1.00

Pommes Frites	 5.90
French fries

11.90

7.90

6.40

6.80

7.40

7.40

7.50

Trüffel Parmesan Pommes 
Truffle parmesan fries

Süsskartoffel Frites 
Sweet potato fries

Teriayaki Pak Choi 
Teriyaki pok choy

Blattspinat
Leaf spinach

Weisskohl Kimchi  
White cabbage kimchi

Asiatischer Coleslaw 
Asian coleslaw

Edamame 
Soybeans in the pod



Bezüglich Allergien, Unverträglichkeiten und Deklarationen, wende Dich bitte an unser Servicepersonal
Regarding allergies, intolerances and declarations, please contact our service staff

alle Preise inkl. 8.1% MwSt - all prices incl. 8.1% VAT

SÜSSES FINALE / SWEET FINALE

Schokoladen-Kürbis Mousse	 11.90
Merengue, Sauerkirschen
Chocolate-pumpkin mousse,
meringue, sour cherry

The Pavilion Churros		  10.50
Zimt & Zucker, Schokoladensauce
Cinnamon & sugar, chocolate sauce

Verschiedene Glace & Sorbet (pro Kugel)	 4.00
Various ice cream & sorbet (price per scoup)

Vanille / vanilla    
Schokolade / chocolate 
Kaffee / coffee  
Kokosnuss / coconut  

Himbeer / raspberry
Zitrone / lemon  
Rhabarber / rhubarb 
Mango & Passionsfrucht / mango & passionfruit

Mit Schlagrahm / with whipped cream      +1.50

Auswahl von Mochis Stk. 3.50
Selection of mochis 	 pcs.  

Mango & Passionsfrucht / mango & passionfruit    
Yuzu & Limette / yuzu & lime  
Himbeere & Lychee / raspberry & lychee 
Pistazie / pistachios      
Vanille / vanilla   
Schokolade / chocolate

KINDERMENU / KIDS MENU

Panko Poulet Nuggets, 			  12.20
Pommes Frites, Gemüsesticks
Panko chicken nuggets, french fries, 
veggie sticks

Fischstäbchen, Reis, Brokkoli 		 13.40
Fish sticks, rice, broccoli




