
 

The prices are in CHF including the current VAT  

 

 

MENU DE LA SEMAINE  

Monday, 27th April to Sunday, 03 rd May 202 6  

 

LES ENTRÉES  
 

Menu salad 
Carrot and ginger soup,  coconut  

Gazpacho, panko crumble  

LE TARTARE  
 

Tuna tartare  

Mango, avocado,  

cucumber,  sesame  
35 exc l. Entrée, +5 in c l. Entrée 

LES VIANDES  
 

Yellow chicken curry  

Vitamin rice, Asian vegetables  

29  exc l. Entrée, +5 in c l. Entrée  

Viennese veal stew  

Spätzli, glazed peas, carrots  

32 exc l. Entrée, +5 inc l. Entrée 

 

LES POISSONS  
 

Grouper fillet 

Beurre blanc, lemon risotto, 

fennel salad  

29 exc l. Entrée, +5 inc l. Entrée 

Sautéed prawns  

Yoghurt -lemon dip,  pak choi,  

ramen noodles, cashew nuts  

32 excl. Entrée, +5 incl. Entrée 

LES LÉGUMES  
 

Vegetable quiche  

Mixed leaf salad, yoghurt dip  

25 exc l. Entrée, +5 inc l. Entrée 

Asparagus ravioli  

Peas, cherry tomatoes,  

spring onions, pine nuts  

28 excl. Entrée, +5 incl. Entrée 
 

Our recommendation : 

Côtes de bœuf  

Sous -vide cooked beef ribs, chimichurri, baked potato,  

sour cream, grilled vegetables  

42 inc l. Entrée  
 

Dessert from the «Sweet Tableau»  

6  per piece  


