
Staff restaurant UBS Le Mosaïque / Uetlihof 2
Monday, 09. March Tuesday, 10. March Wednesday, 11. March Thursday, 12. March Friday, 13. March

FAVORITE FAVORITE FAVORITE FAVORITE FAVORITE
Ihre wünsche werden wahr

Ramson veal sausage 
Red wine jus 
Fried potatoes 
Beans

Beef slices 
Vegetables red wine sauce 
Bramata polenta 
Zucchetti with thyme

Pasta day 
with homemade sauces

Homemade lasagne al forno 
with minced beef  overbaked with mozzarella 

Sour beef roast 
Pasta 
Mixed vegetables

approx 692 cal. / Meat: Switzerland approx 694 cal. / Meat: Switzerland approx 920 cal. / Meat: Switzerland approx 940 cal. / Meat: Switzerland approx 840 cal. / Meat: Switzerland

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

SPECIAL SPECIAL SPECIAL SPECIAL SPECIAL

Ihre wünsche werden wahr Ihre wünsche werden wahr Ihre wünsche werden wahr Ihre wünsche werden wahr

Khao naa gai 
Chicken breast marinated 
with mint and thai basil 
Peanut sauce 
Rice with curcuma 
Acar salad

Char siu pork 
Soya ginger sauce 
Egg noodles 
Asia vegetables

Salmon pad prik pao 
Salmon marinated 
with chili and garlic 
Homemade chili sauce 
Jasmin rice 
Wok vegetables

Tandoori chicken 
Salad with tomatoes, cucumber 
and mango mint dressing 
Naan bread

Homemade breaded 
pork escalope 
Potato salad 
Cranberries

approx 751 cal. / Meat: Switzerland approx 903 cal. / Meat: Switzerland approx 825 cal. / Fish: Norway approx 1026 cal. / Meat: Switzerland approx 1268 cal. / Meat: Switzerland

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

VITALITY VITALITY VITALITY VITALITY VITALITY
Ihre wünsche werden wahr

Asia rice noodles salad bowle 
Remndang vegetables  and soya ragout

India chana masala curry 
with chickpeas, potatoes 
and mango pickles 
Papadum

Vegan bowle with 
pink couscous, curry cauliflower, bournce, peas
and basil vinegrette

Vegetable samosa 
Oriental briany rice with eggplants, bell pepper
and beans

Phad kee mau 
Fried spaghetti with minced soya, chili,
vegetables and thai basil

approx 625 cal. approx 672 cal. approx 908 cal. approx 632 cal. approx 620 cal.

INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00 INT 10.00 / EXT 14.00

METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE METABOLIC BALANCE

Trout fillet marinated with wild flowers 
Ebly 
Chard

Fried sea bream fillet 
Saffron pommegranad  aioli 
Bulgur 
Ratatouille

Lamb shoulder with rosemary 
Port wine sauce 
Barley 
Cauliflower

Fried gilthead fillet 
Basil aioli 
Couscous 
Artichockes

European perch 
Ramson radish vinegrette 
Quinoa 
Vegetables variation

approx 640 cal. / Fish: Turkey approx 640 cal. / Fish: Turkey approx 640 cal. / Meat: Ireland approx 640 cal. / Fish: United Kingdom approx 640 cal. / Fish: Russia

INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80 INT 10.80 / EXT 14.80

SOUP SOUP SOUP SOUP SOUP

Minestrone Mango curry soup Apple whitewine soup Tomato banana soup Vegetable mint soup
approx 125 cal. approx 115 cal. approx 115 cal. approx 115 cal. approx 125 cal.

INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80

VARIETY VARIETY VARIETY VARIETY VARIETY

Quiches buffet Sushi buffet Salad buffet Salad buffet Salad buffet

Quiches sweet 4.50 
Quiches salty  4.90

Sushi 3.10 
Sushi vegetarian 2.60

100g: INT 2.60 / EXT 3.10 100g: INT 2.60 / EXT 3.10 100g: INT 2.60 / EXT 3.10

DESSERT DESSERT DESSERT DESSERT DESSERT

Brownies Strawbery mint mousse Vanilla mango cream Apple cinnamon cake Donuts

INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80 INT 1.80 / EXT 1.80

All prices in CHF, VAT included 
Legend icons: 1 leaf vegetarian | 2 leaves vegan


