
Old Kano’s Mixed Greens
Fresh greens, your choice of thousand island,
creamed French or Italian dressing

Caesar Salad
Crunchy romaine tossed in our caesar dressing with a poached egg, 
crispy bacon, shaved parmesan and garlic/chive ciaba�a

Ruccola al Capo
Fresh ruccola (seasonal) topped with sautéed mushrooms,
shrimps and a orange vinaigre�e

Sashimi of Tuna
with Wasabi Mayonnaise and Soy Sauce
Served with a small bouquet of greens

Cheese Toast Valaisanne
Toasted rye bread topped with sliced tomatoes,
racle�e cheese, gherkin and bacon with a small salad

SALADS AND STARTERS

The Healthy Summer Special
Salad Pla�er with a choice of grilled chicken, pork or salmon,
orange vinaigre�e and assorted nuts

NEW

BREAKFAST

Säntis Breakfast
Fruit juice, cold cuts, assorted bread, bu�er and jam,
coffee or tea

American Breakfast
Fruit juice, your choice of either 2 scrambled eggs or 2 fried eggs,
bacon, ham or sausage, toast bread, bu�er and jam
coffee or tea

Filipino Breakfast
Fruit juice, fried rice with longganiza, fried egg or scrambled egg
toast bread, bu�er and jam
coffee or tea



Chicken and Vegetable Broth
Vegetables, dim sum, vermicelli noodles and a touch of sesame oil

Cream of Tomato Soup
Served with fresh croûtons and cream

French Onion Soup Gratinée
Topped with melted Gruyère cheese toast and fresh thyme

Classic Minestrone Soup
Assorted vegetables, ripe tomatoes,
assorted beans, basil pesto and grated parmesan

Mulligatawny Soup
A hearty chicken based curry soup with diced vegetables
served with chapati bread

Shrimp Bisque
Shrimp cream soup, touch of Brandy

Soup of the Day
Please ask your food a�endant

SOUPS

Foccacia with Turkey Ham
Tomatoes, mozzarella and fresh herbs

Grilled Hungarian Sausage
with French fries and mustard

St. Galler Bratwurst with Rösti 
Bratwurst, onion sauce, crisp potato rösti

Säntis Cheese Burger
100% pure beef burger, toasted sesame bun
melted cheese, French fries

Angus Beef Burger with Fries
pure U.S. angus beef with special seasoning
with a tomato, bacon, onion

GRILLED SANDWICHES & HOT SNACKS



ASIAN SPECIALTIES

Bistek Tagalog
Made from beef tenderloin with vegetables of the day and rice

BBQ Baby Back Ribs (Whole Slab)
Juicy and tender baby back ribs marinated in our special sauce
served with steamed rice or French fries

Singaporean Laksa
With prawns, sprouts egg and cilantro 

Lamb Curry Kuantan
Tender morsels of lamb cooked in a Malaysian style
coconut curry sauce, served with condiments and steamed rice

ai Funghi
Olive oil, garlic and assorted mushrooms

Arrabiata
Spicy fresh tomato concoction with bacon bits and peperoncini

alla Marinara
Fresh seafood with your choice of tomato sauce or olive oil

Carbonara
Bacon, cream, egg yolk and cheese

Bolognese
The classic Bologna meat sauce
flavored with tomatoes and fresh herbs

Vongole or Cozze
with clams OR mussels in olive oil, garlic, white wine,
parsley and freshly ground black pepper and a dash of lemon

Choice of: Spaghe�i, Bave�e, Penne

PASTA



SÄNTIS SPECIALS

Steamed Chilean Mussels Poule�e
A bowl of tasty mussels with garlic, herbs, white wine and cream
Served with a mini bague�e

Fresh Salmon Fillet Jämtland
Norwegian salmon fillet cooked with dill, cream and tomatoes
served with fresh garden vegetables and bu�ered rice

Classic Hungarian Paprika Goulash
Served with vegetables and pasta

Broiled Mustard Chicken
Boneless chicken basted with mustard, broiled
and served with home fried potatoes

Wiener Schnitzel
Breaded pork scaloppini fried to a golden brown
served with fresh vegetables and French fries

Classic Cordon Bleu
Tender pork medallions filled with Swiss Gruyère cheese
and smoked ham, pan fried to golden brown 
served with French fries

Minute Steak
Grilled minute steak from the tenderloin topped with mushroom sauce,
served with garlic mash, topped with crisp vegetables

Certified Angus Beef Rib Eye Steak
*Our butcher will assist you to choose your steak size from the display chiller,
charge per selected weight plus cooking charge

Items purchased in the Deli and cooked in our kitchen will incur cooking charges.

NEW



Rösti Oberland
Swiss rösti potatoes topped with smoked farmers ham,
sautéed mushrooms and racle�e cheese

Piccata Milanese
Pork tenderloin coated with cheese and eggs served with tomato spaghe�i

Sautéed Calf’s Liver with Herbs
Rösti potatoes

Corned Beef Flamande Style
Corned US Brisked accompanied by cabbage,
carrots and potatoes, an old time favorite

Singapore Hawker Style Chili Prawns
Medium spicy with chillies, catsup, tomatoes, ginger, garlic
and white wine finished with cilantro served with bague�e

Grilled Jumbo Prawns
Seasoned with lemon, salt, pepper and thyme sautéed spinach and boiled potatoes

SEASONAL SELECTION

Baked Blueberry Cheesecake
Our very own house specialty home made by our pastry Chef

Old Fashioned Carrot Cake
with lots of hazelnut and lemon icing

White Chocolate and Mango Delight
creamy white chocolate mousse, fresh mango and mango sauce

Tiramisu Classico
The Italian classic

Panna Co�a 
our very own secret recipe from Italy of an almond cream
served with raspberries

Choice of Home Made Ice Cream
vanilla, chocolate, strawberry, white coffee

DESSERTS

NEW


