
Vorspeisen 

Hot and Sour soup              8.5 
Beijing speciality with chicken, eggs and bamboos 
 
Beijing cucumber salad    12 
refreshing with cilantro leaves   

Mala beef salad    22 
beef entrécote  slices with zucchetti and chilisauce 

Glasnoodles salad with shrimps                         18 
with cucumbers and chilis 

Dim Sum ca 15min               15 
5 steamed dim sum 
shrimp, duck, vegi, beef, calamari 
 
Housemade dumplings ca 15min               14 
4 steamed vegetable dumplings 

Sweetpotato-baconrolls  4 stk.                           12       
ovenbaked and caramelised 

House made springrolls        
2 pcs. chicken, chili and muer-mushrooms  14 
2 pcs. vegetables, glass noodles      12 
  
Jialu Platte  
2 Personen  / 3 Personen     36 / 52 
1 vegetable and 1 chicken spring rolls,  
2 crispy shrimps, 4 crispy dumplings  
with noodle shrimp salad 

Mains (jasmine rice included)  
 
Gongbao chicken                          29 
with peanuts, chili sauce and bell-peppers 
 
La Zi chicken                          29 
Crispy with dried chillis and sichuan-flower-pepper 

Lemon chicken                          29 
With vegetables and lemon sauce 

Eight spices pork belly                 34 
braised with chestnuts and organic pak choi 

Yuxiang Pork               36 
with leek,  carrots and cilantro 

Black pepper beef                 36 
beef strips with bell zucchini and onions 

Crispy beef                 36 
with honey sauce, carrots and sesame 
 
Spicy beef pot            39 
sliced beef swimming in Sichuan chili oil sauce and 
vegetables, dried chillies and flower peppers 
 
Fragrant Gotthard Pikeperch                                46 
Crispy Swiss pikeperch fillet from mount Gotthard 
with a special fragrant sauce and pepper stripes 

Wasabi honey shrimps msc               38       
with edamame, qouqi and pak choi 

Blackbean scallops msc               38       
pak choi, carrots, edamame 

Crispy duck from the oven              39 
half a duck, with fried vegetables           
+pancakes and Peking side dishes               10 
 
Fresh wok-vegetables    16  / 22     
organic  Chinese vegetables from the region 

Fried rice                                         16 
with soya sauce, peas, carrots and eggs        
*  with chicken   25     
*  with beef   28 
*  with shrimps   28 

Fried Udon-noodles                     16  
with soya sprossen, onions    
*  with chicken   25     
*  with beef   28 
*  with shrimps   28 

Set Menu (min. 2 pax) 

jialu menu     68 pp 
appetizers, soup, various main courses and our sweet 
house creation for the end  

jialu’s dragon menu     78 pp   
appetizers, soup, Dimsum, various main courses 
(duck) and our sweet house creation for the end  

                                                                                                                       
          scharf          *Rind, Schwein, Poulet sind ausschliesslich Schweizer Fleisch, Ente aus Deutschland                         msc = nachhaltige Zucht/Fang                 Vegan                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    
                                                                                                 Preise in CHF und inkl. MwSt.


