The Restaurant Menu

8 course menu
6 course menu
without catfish and white truffle

Wine pairing 8 course menu
Wine pairing 6 course menu

Cheese selection-
Rolf Beeler Maitre Fromager, additional

If you have allergies, please contact our service staff.

330.00 CHF
290.00 CHF

300.00 CHF
225.00 CHF

40.00 CHF

King crab and goose liver with mango, seaweed and Vadouvan

Catfish with cucumber, dill, Japanese mustard and caviar

Scallop and calamares with tomato, plum, Aji Amarillo and coffee

Sweetbread with turnip, coconut and sansho pepper

White truffle with swiss mountain potato, spinach and egg

Deer with beetroot, red cabbage, pomegranate and licorice

Yogurt with lychee, americano grapes, olive oil

and cocoa fruit juice

Chocolate with hazelnut, parsley root, sour cherry and sumach



