The Restaurant Menu

Kingfish Hiramasa and caviar with watercress, apple

and horseradish

Hake with goose liver, yuzu and miso

7 course menu 330.00 CHF Lobster from Brittany with white asparagus, coconut, Vadouvan
and dill

Wine pairing 7 course menu 290.00 CHF

Stuffed morel with veal salad, pea, chervil and walnut

Beef «<BBQ» with wild garlic, green asparagus and
Cheese selection-
Rolf Beeler Maitre Fromager,
additional 5 pieces 45.00 CHF

red mojo sauce

Nespola with cocoa fruit juice, yuzu pepper, grain and shiso

Strawberries with white chocolate, amazake, basil and lemon

If you have allergies, please contact our service staff



