e AP
STARTERS

Octopus carpaccio @ 23.-

Vierge sauce, pesto and arugula

Onion tartlet 18.-

Crispy brick pastry, onion confit, onion variation and smoked
scamorza espuma

Foie gras with Boskoop apple 23.-
Foie gras terrine with Boskoop apple, intense apple and dill jus,
apple chutney
Beef tartare 21.-

Hand-cut beef tartare, taco-style, with guacamole and Greek
yogurt

Seasonal salad o

Roasted seed mix, crispy onions, bread croutons
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DISHES

Lake Geneva perch fillets 44.-

Meuniere style or champagne sauce
Seasonal vegetables, French fries, tartar sauce or champagne

sauce ( %%S’Og )
Monkfish medallion 41.-

Roasted monkfish medallion, seasonal vegetables, watercress

emulsion and watercress shoots
£
Lake Geneva pike mousse 38.-

Lake Geneva pike quenelle, savoy cabbage and potato mille-
feuille, enhanced morels

£
Beef ribeye steak, Boucherie du Molard 45.-
Served with French fries, seasonal vegetables and Café de Paris sauce (200g)
£
Appenzell lamb prepared three ways 56.-

Lamb variation. grilled cutlet, herb-crusted fillet, cumin-spiced kebab, sand
carrots in different textures

#

Swiss poultry, centered around chickpea 38.-

Grilled poultry fillet, chickpeas in variation, poultry jus

#
Watercress risotto 31.-

Carnaroli rice risotto, enhanced with watercress

#

For any allergies or special requests, our team is at your
disposal to advise you and answer your questions.
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P DESSERTS

L

The signature coffee fondant,
served with espresso sorbet

#

Gourmet coffee

£2

Chocolate fondant with passion fruit center,
served with a scoop of vanilla ice cream

£2

Vanilla creme briilée

£2

Revisited three-citrus tartlet

£2

If you have any allergies or special requests, our team is at
your disposal to advise you and answer any questions you may

have.

14.-

13.-

14.-

12.-




