
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
Plat végétarien 

 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

L’astérisque (*) signifie que le plat ne répond pas aux exigences du label Fait Maison 
Texte bas de page 

            Starter / Main course 
 
Mixed salad           8.-  
Mix of green salad, carrot and beetroot, onion sprouts and homemade vinaigrette 
 
Caesar-style salad, vegetable falafel and black olive crumble         17.- / 26.- 
Pickles, cherry tomatoes, parmesan, onion shoots, carrot, beetroot and roasted pumpkin seeds 
 
Caesar salad with crispy chicken            19.- / 28.- 
Pickles, cherry tomatoes, parmesan, onion shoots, carrot, beetroot, croutons and roasted pumpkin seeds 
 
Malakoff with full-bodied Gruyère, 2 pieces or 3 pieces         14.- / 21.- 
Saladine and pickles 
 
Lean Crudo with citrus juice, soy, sesame and mango-passion fruit vinaigrette     23.- / 38.- 
Pickled daikon radish, pickles and wasabi 
 
Beef fillet, rosemary jus            48.- 
Cromesquis with parmesan cheese and pan-fried Chanterelles with fresh herbs 
 
Chicken supreme at low temperature grilled on the skin, full-bodied jus in red fruit and miso reduction   36.- 
Crispy potatoes, sesame eggplant and puffed rice, pesto and piperade coulis 
 
Grilled sea bass fillet, roasted fennel espuma with savory          44.- 
Zucchini cannelloni, ricotta, pine nut and black lemon polenta   
 



 
 

 
 
 
 
 
 

  
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LES MENUS TARTARES ET CEVICHE 
Avec salade mixte en entrée 

 
 

Sea bream ceviche with leche de tigre and grilled corn  46.- 
Avocado, spring onion, sweet potato chips and fresh coriander 
Straw apples* 

 
Traditional Beef Tartare  42.- 
Local toasts and fries* 

 
Beef tartare with sundried tomatoes  45.-  
and parmesan shavings  
Local toasts and fries* 

 
Thai Beef Tartare  43.- 
Shrimp chips* and local fries* 

 
Beef tartare with basil  42.- 
Local toasts and fries* 

 
Beef tartare in oil flavoured with white truffle  44.- 
Parmesan and arugula  
Local toasts and fries* 
 
 

 

MENU Child 19.- 
 
 

Hamburger - Local fries* or vegetables 
or 

Perch fillets - Beurre blanc, straw potatoes* or vegetables 
or 

Risotto of the moment  
 

 
1 scoop of ice cream or sorbet for dessert* 

 

L’astérisque (*) signifie que le plat ne répond pas aux exigences du label Fait Maison 
 

LES MENUS CLASSIQUES 
Avec salade en entrée 

 
Swiss Burger with Three Cheeses 33.- 
Appenzeller, Gruyère and Vacherin, candied onions 
Tomato, salad and local fries* 
 
Perch fillets 42.- 
Lemon beurre blanc and straw potatoes* 
 
Frogs' legs with parsley 41.- 
Straw apples* 
 


