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OUR RESTAURANTS

THAI GARDEN 
ROYAL THAI CUISINE
HOTEL ASTORIA

The freshness and the refined aromas
of Far Eastern cuisine arguably reach 
their pinnacle with Royal Thai cuisine.

LA CUCINA 
PIZZA & PASTA
HOTEL ASTORIA

Italian specialities, homemade pasta
and pizzas from the wood-fired oven.

MEKONG
ASIAN BISTRO & BAR
HOTEL ASTORIA

Much-loved dishs as they been cooked for
generations along the Mekong River.

PACIFICO 
MEXICAN CANTINA & BAR 
RENAISSANCE LUCERNE HOTEL

Popular fajitas, fiery chillies, the best-quality steaks
and burgers in town and smoky spare ribs.

All prices in CHF incl. 8.1 % VAT and service.

WHITE WINE
Sauvignon Blanc, AOC, CH	 10cl

Thierry Constantin
Sauvignon Blanc
11.–

Gaun Chardonnay, DOC, I	 10cl

Alois Lageder,		
Chardonnay
10.50

Friuli Colli Orientali, DOC, I  	 10cl          
Pinot Grigio		
10.–

Gespritzter Weisswein		  10cl

(sweet/sour)
10.50

ROSÉ WINE
Whispering Angel, F		  10cl

Chateau d’Esclans, Provence
11.–

RED WINE
Le Volte dell’Ornellaia, I		  10cl

Sangiovese, Merlot,
Cabernet Sauvignon
10.–

El Anden, Muga, E		  10cl

Tempranillo
10.–

CHAMPAGNER
Moët & Chandon Imperial Brut	 10cl

19.–

Moët & Chandon Imperial Rosé	 10cl

20.–

SPARKLING WINE
Prosecco, Cinzano		  10cl

11.–

Moscato D’Asti, Cinzano		  10cl

11.–

JUICES
Orange juice		  20cl	 7.50
Tomato juice		  20cl	 7.50
Apple juice			  30cl	 7.50

SOFTDRINKS
Coca Cola			   33cl	 7.50
Coca Cola zero		  33cl	 7.50
Bitter Lemon		  20cl	 7.50
Tonic			   20cl	 7.50
Ginger Ale			   20cl	 7.50
Red Bull			   25cl	 8.50
Sanbitter			   10cl	 8.50
Green Tea Arizona	 47cl	 7.50

WATER
Evian (still)		  50cl	 7.–
San Pellegrino (sparkling)	 50cl	 7.–

TEAPOT
White jasmine tea		  7.50
Japanese sencha tea	 	 7.50
Green tea with mango		  7.50 
Fresh ginger tea			  7.50

BEER
In bottles 
Braugold			   33cl	 9.–
Corona			   33cl	 9.–
Heineken			   33cl	 9.–
Singha			   33cl	 9.–
Tsingtao			   33cl	 9.–
Erdinger Weissbier	 33cl	 9.–
Eichhof (non-alcoholic)	 33cl	 8.–
                             

GINGER BLACK TEA
7.50
RASPBERRY LIME 
TEA
7.50

CLASSIC
16.–
FRUIT MARGARITAS
• Strawberry
• Coconut
• Maracuja
16.–

MOJITO
16.–
MAI TAI 
18.–
LONG ISLAND ICE 
TEA
18.–
CAIPIRINHA  
16.–
CAIPIROSKA   
16.–
ESPRESSO MARTINI   
16.–

SEX ON THE BEACH
16.–
RED DRAGON
16.–
COSMOPOLITAN
16.–
FRESH MELON
16.–
PIÑA COLADA
16.–
BAILEY‘S COLADA
16.–

 

MARACUJA SOUR
16.–
MEKONG SPECIAL 
WITH ALCOHOL
14.–
MEKONG SPECIAL 
WITHOUT ALCOHOL
13.–

ASIA LEMON
14.–
IPANEMA
14.–
VIRGIN PIÑA
14.–

HOMEMADE 
ICETEA

ALL TIME                
CLASSICS

SIGNATURE 
COCKTAILS

COCKTAILS & DRINKS

WINE & CHAMPAGNE

SOFT DRINKS

MARGARITAS

VIRGINS



Our staff will be happy to inform you on request about ingredients in our dishes that may trigger allergiesd or intolerances.
All prices in CHF incl. 8.1 % VAT and service.

Spiciness   hot    spicy    very spicy |  dish contains mushrooms
Meat and fish declaration

Beef: Australia, Switzerland | Chicken: Switzerland | Pork: Switzerland | Prawns: Vietnam | Duck: Switzerland | Tuna: Philippines

PANNA COTTA
16.–

TIRAMISÙ
17.–

MOUSSE AU
CHOCOLAT
17.–

FRIED SWEET  
BANANA
with honey sauce and vanilla 
ice cream
18.–

FRIED PINEAPPLE 
with coconut ice cream
18.00

HOMEMADE 
COCONUT ICE 
CREAM 
per scoop
6.–

HOMEMADE
ICE CREAM & 
SORBET
per scoop
6.50

FRESH PAPAYA 
with lemon-lime ice cream
18.–

DESSERTS

ASIAN WOK 
VEGETABLES 
Portion
14.–

JASMINE
RICE
Portion
8.–

FRENCH
FRIES
Portion
9.–

UPGRADE 
FRIED RICE 
Upgrade your dish with
fried rice
Portion
6.–

SIDE ORDERS 

 DINNER MENU

BANGKOK SPECIAL
2 persons or more

Caesar‘s Salad Asian Style
Crisp romaine lettuce with parmesan shavings and Asian dressing 

Chicken Satay
Grilled, marinated chicken skewers with peanut sauce

Thai Spring Rolls with chicken
Spring rolls with chicken and vegetable served with a refreshing Thai Dip

• • •

Sweet & Sour Chicken
Sliced chicken breast on a sweet & sour sauce with vegetables and pineapple

Ginger Beef
Beef strips with chilli, spring onion and ginger

Served with jasmine rice 
• • •

Mousse au Chocolat 
with mango and passion fruit ragout

69.- per person

HANOI FLAVOUR
4 persons or more

Caesar‘s Salad Asian Style
Crisp romaine lettuce with parmesan shavings and Asian dressing 

Chicken Satay
Grilled, marinated chicken skewers with peanut sauce 

Thai Spring Rolls mit chicken
Spring rolls with chicken and vegetable served with a refreshing Thai Dip

• • •

Sweet & Sour Chicken
Sliced chicken breast on a sweet & sour sauce with vegetables and pineapple

Mandalay Curry
Red curry with carved beef fillet

 Fall off the bone Spare Ribs
Spare ribs Asian style with garlic, chilli soy sauce, hoisin and honey

Served with jasmine rice
• • •

Mousse au Chocolat 
with mango and passion fruit ragout

79.- per person

STIR FRY

GINGER BEEF  
Beef with ginger, chilli and 
spring onion
44.–

SWEET & SOUR 
CHICKEN 
Sliced chicken breast on a 
sweet & sour sauce, with 
vegetables and pineapple
39.90

WOK FRIED 
BARBECUE 
CHICKEN  
Chicken strips in a spicy 
Asian barbecue sauce with 
shallots, garlic, dried chilli, 
hoisin and peanuts
39.90

GRILLED

FALL OFF THE BONE 
SPARE RIBS  
Spare ribs Asian style with 
garlic, chilli soy sauce, hoisin 
and honey
46.–

TERIYAKI 
CHICKEN  
Grilled sliced chicken breast 
on a Teriyaki sauce, served 
with fresh cucumber salad
39.90
 
TAMARIND DUCK  
Grilled duck breast in 
tamarind sauce with broccoli
49.90

CURRY

MANDALAY
CURRY  
Red curry with carved beef 
fillet
49.90

GREEN MEKONG 
CURRY  
with wok-fried chicken 
breast strips and vegetables
39.90

TONLE SAP 
Green curry with noodles, 
tender strips of beef, 
courgette, spring onion, 
peanut, ginger and coriander
43.–

BEEF FILLET 
SURF & TURF 
Prawns and beef fillet, served 
with wasabi butter and 
broccoli
54.–

BEEF FILLET WITH 
ASIAN VEGETABLES
(180g)
49.90
With a side dish of your 
choice: 
French fries or jasmine rice
With a sauce of your choice:
• Homemade herb butter
• Wasabi butter
• Red Thai curry sauce

TUNA STEAK  
Seared tuna steak with wok-
fried vegetables
49.90

SOUPS

MEKONG SOUP
Big	 Small
25.–	 19.–
Coconut soup with glass 
noodles, chicken and spinach 
leaves, flavoured with 
lemongrass and galangal

CHIANG MAI 
SOUP 
Big	 Small
25.–	 19.–
Crispy egg noodles with 
chicken and lime in aromatic 
red curry soup lemongrass 
and galangal

VIETNAMESE 
NOODLE SOUP
Big	 Small
25.–	 19.–
Clear soup with rice noodles, 
grilled chicken, bean sprouts, 
spring onions, and cilantro

STARTERS

STARTER 
PLATTER
For two persons or more
per person
29.90
Selection of chicken satay, 
spring rolls, wasabi Calamari, 
Som Tam and Mekong Soup

WASABI CALAMARI 
Spicy calamari in batter 
served with wasabi 
mayonnaise
19.90

CHICKEN SATAY
Grilled, marinated chicken 
skewers with peanut sauce
19.90

SPRING ROLLS
with chicken and vegetables, 
served with sweet chilli 
sauce
19.90

SALADS

CAESAR’S SALAD 
ASIAN STYLE
with asian spiced chicken
27.90

SOM TAM PRAWN 
Green papaya salad with 
fried prawns, cherry 
tomatoes and lime juice
31.90

RICE

SIAM FRIED RICE 
CHICKEN
Fried rice with chicken, 
green asparagus, tomato, 
vegetables and egg
32.90

WOK NOODLES 

ANGKOR 
NOODLES
Rice noodles with prawns, 
peanuts and egg
35.–

MEKONG 
NOODLES 
Rice noodles with chicken, 
prawns, bean sprouts ans 
sweet basil in a soya and 
oyster sauce  
35.–

SAIGON 
NOODLES 
Egg noodles with chicken, 
pak choi, bean sprouts, 
coriander and mit in green 
curry sauce
36.–

VEGETARIAN  

SOUP

VEGI MEKONG 
SOUP
Big	 Small
25.–	 19.–
Coconut soup with glass 
noodles, tofu and spinach 
leaves, flavoured with 
lemongrass and galangal

STARTER

VEGI SPRING ROLLS
with vegetables, served 
with sweet chilli sauce
19.90

SALAD

VEGI SOM TAM 
Green papaya salad with 
cherry tomatoes and lime 
juice
26.–

CAESAR’S SALAD 
ASIAN STYLE VEGI
Asian spiced caesar salad
21.–

RICE

VEGI SIAM FRIED 
RICE
Fried rice with green 
asparagus, tomato, 
vegetables and egg
27.90

CURRY 

INDIAN 
VEGETABLE 
CURRY  
With baby corn and 
vegetables in yellow curry
35.–

VEGI GREEN 
MEKONG 
CURRY  
with fried tofucubes and 
vegetables
35.–

WOK NOODLES 

AYUTTHAYA 
NOODLES
Cambodian rice noodles 
with asian vegetables, 
peanuts and egg
35.–

PHUKET 
NOODLES 
Egg noodles with tofu, 
pak choi, bean sprouts, 
coriander and mint leaves 
in green curry sauce
36.–

STEAK DINNER

   These dishes are served with Jasmin rice


