
 

 lactosefrei /  Glutenfrei /  Vegetarisch /  Vegan   Eier & Brot stammen aus der Schweiz 
Schwein: CH /  Pulled Pork: CH / Hackfleisch: CH / Zander: EST / Perlhuhn: FR / Kalb: CH  
Gerne berücksichtigen wir Ihre individuellen Ernährungswünsche sowie Allergene / Preise in CHF inkl. 8.1% MwSt. 

Kumu-Drinks 
Campari Spritz          I 12.5 

 

Apple-Peppermint Ice-tea 3dl I 5 
 

Kumu-Wines of the month 
white wine: Weissburgunder Juwel, 
Juliane Eller Weine, Deutschland, Pinot Blanc 

75cl    I 7
   
 

Rose wine: BY. OTT Rosé,  
2023, Domaine Ott, FR  I 9 

 
 

 
2-COURSE LUNCH MENU I 25 

 
  

Cantaloupe-Melonen-Kaltschale mit Basilikum oder grüner Salat  
Cantaloupe Melon cold soup with basil or green salad 

 
*** 

 
Dienstag / Tuesday 

Schweinssteak | Süsskartoffel- 
Kokos-Mousseline | Gebratener Lattich 

Petersilienöl 
Pork steak | Sweet potato and coconut 

mousseline | Pan-fried lettuce | Parsley oil 

 
Mittwoch / Wednesday 

KUMU Pulled Beef Burger | Cheddar 
Röstzwiebeln | Pommes frites 

Sriracha-Mayonnaise 
KUMU pulled beef burger | Cheddar  

Crispy onions | French fries  
Sriracha mayonnaise 

 
Donnerstag / Thursday 

Gefüllte Peperoni mit Hackfleisch 
Taboulé-Salat | Joghurt-Dip 

Stuffed bell pepper with minced meat  
Tabbouleh salad | Yogurt dip 

 
Freitag / Friday 

Grilliertes Zanderfilet  
Gelbe Karotten-Passionsfrucht-

Mousseline | Bimi-Brokkoli  
Lauwarme Mango-Chili-Sauce 

Grilled pike-perch fillet | Yellow carrot and 
passion fruit mousseline | Bimi broccoli  

Warm mango chili sauce 
 

 
 

Vegi Menu 

Bao Buns | Pulled mushrooms | Aubergine | Karotten | Miso-Ingwer-Marinade 
Sriracha-Mayonnaise | Wakame Salat 

Bao buns | Pulled mushrooms | Eggplant | Carrots | Wakame salad | Miso ginger marinade  
Sriracha mayonnaise 

 
 

2-COURSE KUMU LUNCH MENU I 35  
     

Gebratenes Perlhuhn | Kartoffelgratin | Sommergemüse | Knoblauch-Kalbsjus 
Roasted guinea fowl | Potato gratin | Summer vegetables | Garlic veal jus 
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UNSERE KLASSIKER       
 

 
Flammkuchen Elsässer Art I Sauerrahm I Zwiebeln I Speck   | 20 
Tarte flambée I sour cream I onions I bacon 
 

Flammkuchen Pulpo | Tintenfischtinten-Creme | Fenchel | Oktopus  | 24 
Tarte flambée I Squid ink cream | fennel | octopus 
 

Flammkuchen Chèvre | Cherrytomaten | Honig | Oregano | Rucola  | 22 
Tarte flambée | Goat cheese | cherry tomatoes | honey | oregano | arugula 

 
 
 

KUMU I BRUNCH MENU       
                                                                                                 
 
KUMU AVOTOAST                           | 18.5  
Geröstetes Sauerteigbrot I 2 Onsen Eier I Avocado-Creme   
Sauce Hollandaise I eingelegtes Gemüse I Gemischter Salat 
Roasted sourdough bread I 2 onsen eggs I avocado cream I hollandaise sauce I pickles I salad 
 
 

PERFECT EGGS BENEDICT                  | 19.5 
Geröstetes Sauerteigbrot I 2 Onsen Eier I knuspriger Speck  
Sauce Hollandaise I eingelegtes Gemüse I Gemischter Salat 
Roasted sourdough bread I 2 onsen eggs I crispy bacon I hollandaise sauce I pickles I salad 
 
 

KUMU SUPERFOOD BOWL                  | 22.5 
Cremiges Gemüse Hummus I Onsen Ei I Avocado-Creme I Quinoa I Salat 
Hüttenkäse I eingelegtes Gemüse I gemischte Kerne I Cranberrys   
Creamy vegetable hummus I onsen egg I avocado cream I quinoa I salad 
cottage cheese I pickled vegetables I mixed seeds I cranberries 
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LUNCH MENU       
 

 

 

Bunter Cherrytomaten Salat | Burrata | Basilikum Pesto | Balsamico Crème   | 20 
Colourful cherry tomato salad | Burrata | basil pesto | balsamic cream 
 
 

Caesar Salat | Poulet | Parmesan | Speck | Croutons |  Cherrytomaten  | 24 
Caesar salad | lettuce | parmesan | bacon | croutons | chicken thigh steak | cherry tomatoes   
 

 

Libanesischer Mezze Teller | Hummus | Falafel | Auberginen Kaviar   | 24 

Bulgur | Tomaten | Petersilie | Minze | Rakaktat mit Halloumi 
Lebanese mezze platter | hummus | falafel | eggplant caviar | bulgur | tomatoes | parsley  
mint | halloumi rakakat 
 
 

Fish & Chips | Zanderfilet im Bierteig I Erbsen-Minze-Dip I Tartarsauce  | 25 
Pikeperch Fish & Chips I mint-pea dip I tartar sauce 
 
 

Doradenfilet | Zitronenrisotto | geschmorter Fenchel | Honig-Orangen-Dip | 36 
Sea bream fillet | lemon risotto | braised fennel | honey-orange dip 
 
 

Rinds Flank Steak | Bratkartoffeln | Bimi-Brokkoli | Chimichurri-Sauce  | 36  
Beef Flank Steak | roasted potatoes | Bimi broccoli | chimichurri sauce 
 

 

Orecchiette | Tomatensauce | Burrata | Parmesanspäne | Petersilienöl  | 27 
Orecchiette | tomato sauce | burrata | shaved Parmesan | parsley oil 
     

 

Grillierte Aubergine | Rote-Bete-Hummus | Paprikacreme     | 27 

Pfirsich-Rosmarin-Sauce vierge 
Grilled eggplant | beetroot hummus | pepper cream | peach & rosemary sauce vierge 

 

 


