hammer

hotel
restaurant

Vorspeisen

Gemischter Salat # ()

Hausvinaigrette - Cro(tons

Geraucherter Saibling
Apfel - Mandeln

Kalte Melonensuppe V2
Joghurteis - Rosa Pfeffer

Mozzarella di Bufala #/

Caponata - Taralli - Olivencrumble

Rinds Carpaccio

Zucchetti Escabéche - Getrockneter Ricotta

10

22

12

19

24

2026 Sommer Abend

Antonio Dioguardi
@antoniodioguardi.chef

Hauptgange

Hausgemachte Gnocchi ¢/ 28

Zucchinipesto - Getrockneter Ricotta

Hammer Cordon Bleu

38

280 g - Metzgerei Matter Kriens

Hinterschinken - Bergkdse - Pommes Frites - Senf

Auberginen Ravioli /7
Edit Emilia’s Ennetbiirgen
Mozzarella - Mandeln

Eigenthaler Saibling

Fischzucht Josef Burri

38

Kartoffelstock - Gemtise - Estragonsauce

Schweinsfilet

Schalotten - Kartoffelstock - Jus

Hammer Kasefondue

ab 2 Personen
Wirfelbrot - Apfel - Kirsch

Beilagen

Pommes Frites - Gemiise

Herkunft

Rind: Schweiz

Schwein: Zentralschweiz
Saibling: Eigenthal
Backwaren: Schweiz

32

29

Bei Allergien berat Sie gerne unser Servicepersonal.

Preise in CHF inkl. MWST.



hammer

hotel
restaurant

Starters

Mixed Salad # ()

House Vinaigrette - Croltons

Smoked Char

Apple - AlImond

Cold Melon Soup #

Yoghurt Icecream - Pink Pepper

Mozzarella di Bufala #/

Caponata - Taralli - Olive Crumble

Beef Carpaccio

Zucchini Escabéeche - Dried Ricotta

10

22

12

19

24

2026 Summer Evening
Antonio Dioguardi
@antoniodioguardi.chef

Main Courses

Homemade Gnocchi #/ 28
Zucchini Pesto - Dried Ricotta

Hammer Cordonbleu 38
Edit 280g - Butcher Matter Kriens
Ham - Cheese - French fries - Mustard

Eggplant Ravioli #/ 28
Edit Emilia’s Ennetbiirgen
Mozzarella - Almond

Char from the Eigenthal 38

Fishfarming Josef Burri
Mashed Potatoes - Vegetables - Tarragonsauce

Fillet of Pork 32
Shallots - Mashed Potatoes - Jus

Hammer Cheese Fondue # (8 29

from 2 People
Bread Cubes - Apple - Kirsch

Sides 6
French Fries - Vegetables

Origin

Beef: Switzerland

Pork: Central Switzerland
Char: Eigenthal

Baked Goods: Switzerland

In case of any allergies, please talk to our lovely staff
Prices are in Swiss Francs and include VAT
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