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CHINESE PRINCIPLES OF NUTRITION

� e special feature of the Chinese principles of nutrition is the concept of 
»balance«: a balanced diet and the avoidance of extremes in order to attain 
»the golden middle«. Here, the Chinese understand the word »middle« as the 
stomach and the associated digestive tracts.

Some fundamental rules are to be observed for every meal:

 • All 5 taste categories (sour, bitter, sweet, salty and hot)

 • Primarily local produce in accordance with the season

 • Hot meals at regular intervals

FIVE ELEMENTS COOKING

Nutrition in harmony with the fi ve elements, wood, fi re, earth, metal and water, 
is based on the principles of Traditional Chinese Medicine (TCM). 
In our hotel, Andreas Tinner with his team is the responsible specialist for the 
culinary implementation of your personal nutritional requirements.
Th is qualifi ed chef and nutrition consultant has worked all over the world 
before deciding that this form of preparation was the one he wanted to pursue. 
His delicious and balanced meals are based on the principles of Yin and Yang = 
harmonious balance.

Principles for good health: 
You should eat all things – especially cereals and vegetables but also you may 
eat meat, fi sh, eggs, fruit, and also drink a little milk. Recommended is a 
freshly made vegetable soup every day.

Principles for sick persons: 
You should strengthen your body with the right nutrition in accordance with 
the elements. Th e selection of the right nutritional foods for you will be dis-
cussed with you according to TCM diagnostics MENU
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SOUPS SIDE DISHES

Gratin Potatoes, home-made

Creamed Potatoes, home-made

Pasta, home-made

Rösti, home-made

Seasonal vegetables

Leaf spinach

All meals are served with a side-dish of your choice.
If you wish, we will be pleased to serve you several side-dishes. 
(at a small charge of 6.00 CHF per additional side-dish)

Jasmine rice

Wok vegetables 
of the season
e.g. carrots, leek, 
China cabbage, garlic

Fried rice

AsianEuropean

MAIN COURSES

Asian

ASIA CURRY 
To all Asian main dishes we recommend jasmine rice.

Yellow Asia Curry
with mild coconut curry sauce, ginger, egg plant, 
zucchini, pepperoni and snow pea

with Black Tiger prawns 36.00 

with chicken strips 28.00 

with tofu 26.50
 

FRUITY & ASIA
To all Asian main dishes we recommend jasmine rice.

Sweet & Sour 
With pineapple, pepperoni strips, cucumber, leek and
onions in a sweet-sour sauce 

with Black Tiger prawns 36.00

with roast chicken pieces 28.00 

SPICY WOK FRIES
To all Asian main dishes we recommend jasmine rice.

Tom Kha Gai
with Kneuss-poulet, mushrooms,  lemongras, 
galgant and coconut milk served with jasmine rice 24.50

Szechuan Style
with leeks, carrots, Mu Err mushrooms, bamboo strips, ginger
and garlic in soya sauce with spicy Szechuan pepper

with Black Tiger prawns 38.00 

with strips of beef fi let 39.00

Cantonese Wanton Soup 8.50 
European

MAIN COURSES

Veal escalope
on a light lemon sauce
We recommend a side dish of homemade noodles. 36.50 

Veal Fricasse
in button mushroom cream sauce
We recommend a side dish of creamed potatoes. 36.50
as a smaller main meal  32.50

Filet »Strogano� «
A-point fi let of beef, 160 g,
with spicy Stroganoff  sauce
We recommend a side dish of home-made pasta. 38.50 
 
Poached � let of pike
on white wine – lemongrass sauce with ginger
We recommend a side dish of jasmine rice. 36.50

Homemade noodles
With olive oil, garlic and fresh tomatoes,
with giant prawns 39.80 

VEGETARIAN

Home-made pasta
with garlic, tomato cubes and olive oil 19.50 

Potato Gnocchi 
with olive oil, fresh sage and Parmesan 19.50 
or with tomato sauce 19.50

All prices are in CHF and include sales tax

OUR HOUSE SPECIALTY 
FILET OF BEEF »LADY'S  CUT«, 150 g
grilled to order, served with herb butter or grill sauce
With this dish we recommend leaf spinach. 34.00

FILET OF BEEF »GENTLEMAN'S CUT«, 180 g
grilled to order, served with herb butter or grill sauce
With this dish we recommend leaf spinach. 38.00 

Dim Sum
Pastry parcels with various fi llings
served with sweet chili sauce 9.50 

Ming Dao home-made spring rolls
Filled with seasonal market vegetables with sweet 
chili sauce, served with diverse leaf salads 14.50
as a main course  21.50

Poulet-Spit (Kneuss)
with grilled pepper, served with salad bouquet 14.50
as a main course  21.50

 
Ming Dao Fried Scampi
With spicy sauce, Chinese recipe with salad bouquet 16.00
as a main course  32.50

Ming Dao Mixed Starter (for 2 or more persons)
Dim Sum, Yakitori brochettes, spring rolls, 18.00 
scampi with salad bouquet per person

Bouquet of leaf salads
Home-made light vinaigrette 
with Aceto Balsamico 9.50 

Home-made Chabis salad
with sweet chili sauce 9.50 

Beef Tatar
Spicy beef Tatar with a hint of cognac,
served with crispy toast and butter 19.50
as a main cours  28.50

STARTERS

Asian

European

Crème brûlée parisienne
Made to a traditional French recipe 9.50 

Mousse au chocolat
Home-made fl uff y Toblerone mousse 9.50

Home-made »Caramelköp� i« 9.50 

»Mont noir«
Vanilla ice with hot chocolate sauce
and topped with whipped cream 11.00

»Lady in Red«
Vanilla ice with hot raspberries
and topped with whipped cream 12.50 

Warm Apfelstrudel 
with vanilla sauce and topped with whipped cream 14.00

Tiramisu, home-made 12.50

DESSERTS

VARIOUS FOODS AND HOW THEY WORK

Meat 

Veal is good for the digestive functions. Lamb gives strength for the immune 
system and for relaxation. Beef strengthens muscles and bones, reduces back 
pain and exhaustion.

Poultry

Duck is a dewatering agent and helps against inner unrest. Chicken improves 
blood circulation and reduces stiff ness of joints.

Fish

Dorade strengthens bones, improves concentration, fi ghts dizziness and weak 
feeling. Shrimps & prawns strengthen bones, muscles and tendons, as well as 
enhancing the formation of blood cells. Salmon improves blood circulation and 
strengthens bones.

Cereals

Oats strengthen bones, improve digestion and lung function, reduce cold and 
exhaustion, lower cholesterol levels. Potatoes strengthen the digestion and redu-
ce in� ammation. Maize strengthens bones and has a detoxifying and encoura-
ges blood cell formation. Rice warms the stomach, dewaters the major intestine 
and lungs, nourishes the skin and helps relaxation. Wheat noodles strengthen 
the circulation and calm the spirit. We therefore recommend our patients Xi 
fan (boiled rice) for breakfast

Vegetable types

Celery aids relaxation, reduces dizziness and helps dissolve mucous in the lungs. 
Carrots strengthen bones and connecting tissue, support the development of 
skin and mucous membrane, improve sight, aid memory. Leeks strengthen bo-
nes, aid breathing and blood circulation, have a regenerating and consolidating 
eff ect. Onions strengthen the digestive functions, immune system and blood 
circulation. Courgettes have a calming, detoxifying eff ect, reduce intestinal 
in� ammation and strengthen the defenses. Fennel strengthens the digestive 
system, dissolves mucous in the lungs and warms the spine. Beetroot improves 
formation of blood cells, calms the digestive tracts and detoxifi es. Broccoli de-
waters, supports diuresis and blood cell formation. Cabbage dewaters, supports 
and regulates digestion.

Spices and herbs

All spices and herbs are an aid to digestion, help the transformation of foodstuff s 
to positive eff ect.

Cream of potato and celery soup 8.50 

Carrot-Curry soup 
with whipped cream topping 9.50 

NOODLE COURT ASIAN
fried noodles with large shrimps and 
vegetable yulienne (slightly piquant)   36.00

fried noodles mit poulet spit (Kneuss) 
and vegetable yulienne (slightly piquant)  28.00

OUR HOUSE SPECIALTY 
CHICKENSOUP 5-ELEMENTS
(cooking time approx. 10 hours), served with jasmine rice  8.50

Tom Kha Gai 
with lemongrass, galant and coconut milk 28.00 

OUR HOUSE SPECIALTY 
MING DAO‘S CRISPY DUCKI
Crispy duck on wok vegetables with carrots,
leeks, cabbage, garlic and chili on soy sauce  30.50

For the preparation of our dishes we do not use glutamate 
and no � avor enhancers


