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

SOUP SOUP SOUP SOUP SOUP

Red cabbage soup Vegetarian minestrone Cream of broccoli soup Cream of onion soup with thyme and croutons Cream of vegetable soup
approx 141.5 cal. approx 216.2 cal. approx 85.8 cal. approx 400.5 cal. approx 80.2 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 con Pollo 
with pan fried chicken, 
tomato cream sauce and kale 
 
or  
Pasta con Broccoli 
with roasted broccoli, 
capers and almonds

approx 806.8 cal. approx 806.8 cal. approx 806.8 cal. approx 806.8 cal. approx 878/ 812      cal. / Chicken Origin
Switzerland

15.00 15.00 15.00 15.00 15.00

DAILY MENU DAILY MENU DAILY MENU DAILY MENU DAILY MENU

Lemon chicken breast 
Creamy paprika sauce 
Pizokel 
Roasted broccoli

Breaded Camembert cheese 
Cranberries 
Chickpeas with herbs 
Mangold (frisch) gedünstet

Züri G'schnätzlets 
Zurich-style sliced veal in mushroom sauce 
Rösti potatoes 
Steamed carrots

Oats and vegetable fritters 
Fried baby cos lettuce 
Creamed Savoy cabbage with walnuts

Katsu chicken 
Tonkatsu sauce 
Jasmine rice with spring onions and sesame 
Pak choi

approx 713.9 cal. / Chicken: Switzerland approx 921.4 cal. approx 554.2 cal. / Veal: Switzerland approx 557.9 cal. approx 850.5 cal. / Chicken: Switzerland

15.00 15.00 15.00 15.00 18.00

SMART EATING SMART EATING SMART EATING SMART EATING SMART EATING

Fried organic tofu steak 
with chilli and lime marinade 
Mint and yoghurt dip 
Black rice 
Ratatouille

Beef flank steak 
Yoghurt dip 
Harissa paste and mint couscous 
Courgettes

King oyster mushrooms 
Red wine sauce 
Sweet potato puree 
Leeks and yellow carrots

Poached pollack fillet 
Dill-mustard sauce 
Yellow peas with finely diced vegetables 
Cauliflower and spinach

Vegetable and potato balls 
Rouille sauce 
Mashed peas 
Fennel with herbs

approx 606.1 cal. approx 817.7 cal. / Beef: Switzerland approx 898.9 cal. approx 424.0 cal. / Pollack: Northeast Atlantic approx 587.0 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 
Turkey breast, cranberries, Brie and cream cheese

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

Focaccia filled with 
Salami, raclette, tomato and egg

Maggia ciabatta filled with 
Organic smoked tofu, cranberries, Brie and
cream cheese

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

approx 577.0 cal. / Turkey: France approx 622.0 cal. approx 867.1 cal. / Salami (pork, beef):
Switzerland

approx 605.7 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 464.9 cal. / Tuna: Thailand approx 317.1 cal. / Shrimps: Vietnam approx 492.4 cal. approx 349.6 cal. approx 469.3 cal.

9.90 9.90 9.90 9.90 9.90

DESSERT DESSERT DESSERT DESSERT DESSERT

Brownie Fruit salad Strawberry mousse 
with roasted almonds

Lemongrass and coconut panna cotta with
pineapple sauce

Chocolate and peanut trifle

approx 386.2 cal. / Brownie: France approx 40.8 cal. approx 181.4 cal. approx 280.2 cal. approx 321.8 cal.

3.50 3.50 3.50 3.50 3.50

SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT SAISONALES DESSERT

Glencore's banana pancakes Glencore's banana pancakes Glencore's banana pancakes Glencore's banana pancakes Glencore's banana pancakes
approx 102.8 cal. approx 102.8 cal. approx 102.8 cal. approx 102.8 cal. approx 102.8 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


