
Welcome to the  
sagibeiz
 
Our team led by Therry Wüthrich (service) and Roman Gantner  
(kitchen) is happy to offer you seasonal and regional delights 

 S t a r t e r s  a n d  a p p e t i z e r s
Apero Platter * 18.50  
Homemade Naan bread after an ancient Indian recipe with a homemade 
quince chutney from our quince tree. Swiss venison dried meat and  
matured Alp cheese from Flumserberg

Wild boar-pumpkin terrine *  24.50
The vegetarian option is with goji berries and chia seeds * 20.50 
Served with a savory chickpeas salad with dried apricots,  
red onion, crispy leeks and roasted King Oyster  
mushrooms with a cranberry apple coulis

Roasted red chicory 17.50 
With slightly scorched Taleggio cheese, lukewarm  
grapes, oranges and roasted hazelnuts 

Carpaccio of medium roasted deer filet 23.50 
Thin slices of deer filet, drizzled with homemade walnut miso dressing.  
Accompanied with balsamico pickled figs and sweet & sour pumpkin
 
Puff pastry pillow with smoked filet of trout from Weisstannental 24.50 
This light appetizer masterpiece is filled with chickpeas salad with  
dried apricots, red onion, crispy leeks and stripes of widely  
known trout from Meinrad Gmür
 
Autumnal appetiziers  
 
Homemade potato gnocchi with a butternut pumpkin  
sauce with sage and pumpkin seeds 14.50 
   
Crisp lamb’s lettuce with figs, pears, walnuts and  
medium roasted slices of deer filet  15.50 
 
Delicate chickpeas salad with dried apricots,  
red onion and crispy leek 10.50
 
Or as sagibeiz signature mini appetizer  
variation: all three, served in a jar   22.50 
 
 
SALADS & BOWLS
 
Lamb’s lettuce *  
With roasted bacon, egg and crispy croûtons 14.50 
With figs, pear and walnuts 13.50 
 
Autumnal salad bowl „sagibeiz“   23.50 
Mixed leaf salads, marinated chickpeas, sweet &  
sour pumpkin, oranges and grapes *   
 
Add 3 pieces of homemade Vadai 31.50 
Add 3 pieces of marinated chicken drumsticks 32.50 
Add cubes of swiss beef filet 34.50 
Add strips of smoked trout from Weisstannental 33.50
(Choose your favorite dressing to your salad:  
house dressing or walnut-miso vinaigrette) 
 
SOUPS 
 
Our classic coconut curry soup *     
With roasted coconut shavings, sweet potato  
cubes and pomegrenade 10.50 

Add a panko coated fried prawn 13.50
Add a scoop of handmade vanilla ice cream by Müller 14.50 

Savory soup from hokkaido pumpkin *    
With quinoa pops and lemon balm pesto  11.50
Add strips of smoked trout from Weisstannental  14.50

Autumnal Menu

No desire to drive back home? Ask our waitrons  
about our last minute offers in lofthotel
www.lofthotel.ch 
www.sagibeiz.ch

Dishes with a * are also available between 02:00 and 05:30 pm 
Our waitrons will gladly inform you about contained allergenes 
All prices in CHF including VAT 
 
Origins of meet: poultry, beef, pork, calf (CH), deer filet (NZ), jugged venison, deer entrecôte 
(EU) / white fish, trout, salmon (CH) / prawns (VN). Suppliers: Ru-Fleisch (Flums ), Cassani  
Rüegg (Unterterzen) / vegetables, potatoes, fruits: Ernst Gygli (Näfels), Lindenhof (Mels) / 
cheese, dairy products: Sennenstube (Flumserberg) / fish: Rageth (Landquart), Bianchi ,  
Hanspeter Gubser  (Walenstadt), trout farm Schwendi (Weisstannental)

vegan

vegetarian

M a i n  c o u r s e s
MEAT
Cordon bleu from local pork * 34.50
Filled with deer dry meat and matured alp cheese. Served  
with French fries and daily vegetables or selected salads

Butcher style chops from local pork (ca. 350g) 39.50
The butcher’s favorite cut that includes filet part and belly bacon.
With homemade potato pumpkin gratin, cima di rapa, homemade  
gravy and herb butter
 
Filet from local beef with homemade gravy (ca. 150g) 52.50
Gratinated with hay butter from Flumserberg. Served on braised  
lettuce with orange and homemade potato pumpkin mash
Choose 250g of beef filet medium cooked and thinly slice 78.50

Homemade pulled-beef Burger 33.50
Local beef slow and carefully braised for 10 hours‚ 
„sous-vide“ with a smokey BBQ-sauce, aged cheddar,  
crispy bacon, coleslaw and leaf salad.
Served with sweet potato fries
 
Spicy red Thai curry served in a wok pan *   26.50 
Aromatic curry with coconut milk, roasted ginger, lime leaves  
and lemongrass. Along with stir fried vegetables, fresh  
coriander, cashew nuts and basmati rice 
 
Add 3 pieces of marinated chicken drumsticks 32.50
Add 3 pieces of homemade Vadai 32.50 
Add cubes of swiss beef filet 34.50
 
VENISON 
 
Stir fried deer strips with grapes and walnuts    37.50 
With homemade „spätzli“ flour dumplings, juicy braised red  
cabbage, caramelized chestnuts, brussels sprouts and  
poached red wine pear with cranberry jam 
 
Jugged venison with roasted bacon, crispy  
croûtons and pickled pearl onions    34.50 
With homemade „Spätzli“ flour dumplings, juicy braised red  
cabbage, caramelized chestnuts, bussels sprouts and  
poached red wine pear with cranberry jam 
 
Sagi board  2 people sharing  98.50 
Medium roasted deer entrecôte approximately 400g 
With homemade „Spätzli“ flour dumplings, juicy braised red cabbage,  
caramelized chestnuts, brussels sprouts and poached red wine pear  
with cranberry jam. Served with dried apricot sauce, homemade  
gravy and herb butter

 
FISH
We source our fish wherever possible from Walensee from our  
professional fisherman Hanspeter „Frosch“ Gubser. Our  
waitrons inform you gladly about our „catch of the day“.

Filet of trout from family Gmür from Weisstannental 43.50
With savoury orange basil sauce, cima di rapa and  
violet potatoes from the region

Fish Goujons from Swiss salmon from  35.50 
Lostallo served with truffle dip *    
With French fries and daily vegetables or selected salads 

Filet of whitefish from Walensee from professional  39.50
fisherman Hanspeter Gubser  
With slightly smoky butter dill sauce, cima di rapa  
and violet potatoes from the region 

VEGETARIAN
Rita‘s favorite 28.50 
Homemade „Spätzli“ flour dumplings, juicy braised red cabbage,  
caramelized chestnuts, brussels sprouts and poached red wine  
pear with cranberry jam. 

Homemade potato gnocchi *    26.50
With butternut-pumpkin sauce, sage and pumpkin seeds 
 
Sauerkraut ravioli from master pasta chef Bonetti *    27.50
With cima di rapa, walnuts and caramelized apple

VEGAN
Vegan „Green Mountain“ Burger    33.50

With vegan Chipotle Aioli, Cima di Rapa, dried tomatoes,  
shallots and cucumber in vegan black bun
Served with savory chickpeas salad


