
Staff restaurant Eldora - Glencore Hot Corner Bistro / Hot Corner Bistro
Monday, 10. February Tuesday, 11. February Wednesday, 12. February Thursday, 13. February Friday, 14. February

SOUP SOUP SOUP SOUP SOUP

Popcorn soup Miso soup Cream of sweet potato soup with crème fraîche Vegan kohlrabi soup Cream of vegetable soup
approx 234.2 cal. approx 89.2 cal. approx 138.1 cal. approx 68.9 cal. approx 83.4 cal.

3.50 3.50 3.50 3.50 3.50

HOMEMADE PASTA HOMEMADE PASTA HOMEMADE PASTA HOMEMADE PASTA HOMEMADE PASTA

Pasta Hot Corner 
Pasta with a choice of 2 sauces 
Grated cheese

Pasta Hot Corner 
Pasta with a choice of 2 sauces 
Grated cheese

Pasta Hot Corner 
Pasta with a choice of 2 sauces 
Grated cheese

Pasta Hot Corner 
Pasta with a choice of 2 sauces 
Grated cheese

Pasta Hot Corner 
Pasta with a choice of 2 sauces 
Grated cheese

approx 788.4 cal. approx 788.4 cal. approx 788.4 cal. approx 788.4 cal. approx 788.4 cal.

15.00 15.00 15.00 15.00 15.00

DAILY MENU DAILY MENU DAILY MENU DAILY MENU DAILY MENU

Polenta with oven-baked root vegetables 
Quark with chives 
Marinated wild herb salad

Breast of veal 
Pommery mustard sauce 
Potato dumplings 
Baked butternut

Beetroot risotto with buffalo mozzarella, 
thyme, caramelised nuts and watercress

Oriental cauliflower fritters 
Yoghurt and lemon dip 
Harissa paste and mint couscous 
Fried onions

Tom Ka Gai 
Thai coconut and lemongrass soup with chicken,
chilli and lime 
Jasmine rice

approx 396.6 cal. approx 907.3 cal. / Veal: Switzerland approx 859.7 cal. approx 656.7 cal. approx 591.9 cal. / Chicken: Switzerland

15.00 15.00 15.00 15.00 18.00

SMART EATING SMART EATING SMART EATING SMART EATING SMART EATING

Chicken thigh steak 
Blanc battu dip 
Freekeh cereal salad with vegetables, mint and
parsley 
Purslane

Spinach and barley patty 
Tomato and chilli salsa 
Bulgur with vegetables 
Kohlrabi with herbs

Boiled meat 
Horseradish quark 
Boiled potatoes 
Root vegetables

Steamed pike-perch fillet with basil oil 
Artichoke peperonata 
Beluga lentils 
Romanesco

Fried radicchio 
Chervil vinaigrette 
Sage polenta with ¼ fat cheese and olive oil 
Steamed broccoli

approx 571.3 cal. / Chicken: Switzerland approx 551.4 cal. approx 438.2 cal. / Beef: Switzerland approx 493.8 cal. / Pike-perch: Estonia approx 473.3 cal.

16.50 16.50 16.50 16.50 16.50

SPECIALS SPECIALS SPECIALS SPECIALS SPECIALS

Pie Day 
Thai chicken, beef & cheese, beef & pepper,
spinach & feta 
Kaiten sushi and sashimi

Kaisin Poke Bowls Kaiten sushi and sashimi Kaisin Poke Bowls Kaiten sushi and sashimi

approx 842.5 cal.

HOT SANDWICH HOT SANDWICH HOT SANDWICH HOT SANDWICH HOT SANDWICH

Maggia ciabatta filled with 
Pulled beef, red beans, chipotle and tomato salsa
and cheddar cheese

Spelt ciabatta filled with 
Grilled aubergine, Ajvar sauce, rocket, grated
cheese, cherry tomatoes and cream cheese

Focaccia filled with 
Chorizo, manchego, tomato pesto and spinach

Maggia ciabatta filled with 
Grilled courgettes, free-range egg, tomato pesto
and rocket

Spelt ciabatta filled with 
smoked salmon, mascarpone, lemon, dill and
spinach

approx 567.3 cal. / Beef: Switzerland approx 564.6 cal. approx 940.8 cal. / Chorizo (pork, beef):
Switzerland

approx 616.7 cal. approx 532.0 cal. / Salmon: Norway

9.80 9.80 9.80 9.80 9.80

DAILY SALAD SPECIAL DAILY SALAD SPECIAL DAILY SALAD SPECIAL DAILY SALAD SPECIAL DAILY SALAD SPECIAL

Niçoise salad with tuna, potatoes, beans, egg,
onions and olives

Black tiger shrimp salad 
with avocado, cottage cheese, tomatoes and dill

High protein salad 
with avocado, egg, chickpeas, cherry tomatoes
and flaxseed

Lamb's lettuce with egg, fried mushrooms and
croutons

Thai tofu salad bowl 
with satay tofu, mango, red cabbage, peanuts
and coriander

approx 454.9 cal. / Tuna: Thailand approx 317.1 cal. / Shrimps: Vietnam approx 495.6 cal. approx 349.6 cal. approx 440.5 cal.

9.90 9.90 9.90 9.90 9.90

DESSERT DESSERT DESSERT DESSERT DESSERT

Lemon cake Marinated grapes Stracciatella crème Panna cotta with mango sauce Sweet cider crème 



with roasted almonds
approx 263.2 cal. / Cake: Switzerland approx 73.8 cal. approx 370.0 cal. approx 266.6 cal. approx 170.3 cal.

3.50 3.50 3.50 3.50 3.50

SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT

Glencore's Sticky Toffee Pudding Glencore's Sticky Toffee Pudding Glencore's Sticky Toffee Pudding Glencore's Sticky Toffee Pudding Glencore's Sticky Toffee Pudding
approx 415.1 cal. approx 415.1 cal. approx 415.1 cal. approx 415.1 cal. approx 415.1 cal.

6.00 6.00 6.00 6.00 6.00

Opening hours: Monday - Friday: 07.00 - 16.00, lunch service: 11.30 - 14.00. | All prices in CHF, VAT incl.

Legend Icons: Gluten-free, lactose-free, vegetarian (1 sheet), vegan (2 sheets), Smart Eating


