
M E N U



S T A R T E R S

MENU

B E E T R O O T  T A R T A R

B E E F  C A R P A C C I O  C I P R I A N I

M I X E D  S A L A D

T R U F F L E D  K O H L R A B I  S O U P

T U N A  T A R T A R E

W I L D  G A R L I C  S O U P

1 6

2 4

1 4

1 4

2 6

1 4

beetroot mousse I beetroot crisps I wild herb salad I smoked almonds

mayonnaise I mustard I arugula I parmesan cheese

uncooked food I homemade dressing

sugar snap peas pesto

flying mango I tobiko I wakame seaweed I sesame I coriander

croutons I cream

C E S A R  S A L A D 1 6 . 5

croutons I anchovy I tomato I parmesan

2 4

2 6

with fried chicken strips

with fried prawns

L E A F  S A L A D 1 2

homemade dressing



MA I N

MENU

R A C K  O F  L A M B

L O U P  D E  M E R

S L I C E D  V E A L  “ Z U R I C H  S T Y L E ”

S W I S S  S A L M O N

B R O C C O L I  R A V I O L I

C O R N  P O U L A R D

C A U L I F L O W E R

5 8

5 2

4 9

4 4

3 3

3 6

2 8

herb crust I potato gratin I pepperoni puree I glazed baby leek 

fillet I saffron risotto I tomato I sugar snap peas I mini leek
wild garlic oil

veal I mushrooms I cream I rösti I stewed tomato

lime I St. Galler mashed potatoes I italian spinach

champagne sauce I bimi I cherry tomato 

St. Galler mashed potatoes I bimi fried I beurre Blanc

black quinoa I beetroot I baby leek

V

V



M E A T  &  F I S H

T A V O L A T A

T U N A  S T E A K

C O R N  P O U L A R D  B R E A S T

S W I S S  S A L M O N

U S  B E E F  F I L L E T

W I E N E R  S C H N I T Z E L

R A C K  O F  L A M B

3 0

2 7

2 9

7 2

3 3

3 5

briefly fried I sashimi quality

roasted on the skin

roasted on the skin

200 gram I Sous Vide

lemon I capers I anchovy

sous Vide I herb crust 

T h e  t e r m  m e a n s  " l o n g  t a b l e "  a n d  d e s c r i b e s  a  c o r d i a l  g a t h e r i n g
w h e r e  f r i e n d s  a n d  f a m i l y  s i t  d o w n  a t  a n  e x p a n s i v e  t a b l e
t o  s h a r e  d e l i c i o u s  f o o d .

S A U C E S

V E A L  J U S

B E R N A I S E  S A U C E

P E P P E R  J U S

C O R I A N D E R  V I N A I G R E T T E

6 . 5

8 . 5

7

5

E n j o y  o u r  m e a t  a n d  f i s h  d i s h e s ,  e a c h  s e r v e d  w i t h
o n e  s a u c e  o f  y o u r  c h o i c e .

C H A T E A U  B R I A N D

T O M A H A W K

L O U P  D E  M E R

L O U P  D E  M E R  I N  S A L T  C R U S T

1 4 0

2 6 0

1 4 9

2 4

d a i l y  p r i c e

400 gram

US Prime Beef Great Omaha I Sous Vide

800 gram

Dry Aged Irish I ca. 1,1 kilogram

roasted

B E U R R E  B L A N C 7

n o u n ,  f e m i n i n e  [ T h e ]



VEG E TAB L E S

T AVO LA TA

I T A L I A N  S P I N A C H

C R E A M  C U C U M B E R S

B I M I

C A U L I F L O W E R  P U R É E

M I X E D  S E A S O N A L  V E G E T A B L E S

9

8 . 5

8 . 5

6 . 5

6 . 5

I N F O RMAT I ON
D i s h e s  w i t h  t h e  f o l l o w i n g  s y m b o l  a r e  v e g a n .
A l l  s i d e  d i s h e s  a r e  o n l y  a v a i l a b l e  i n  c o m b i n a t i o n  w i t h  a  m a i n  c o m p o n e n t .
O u r  s t a f f  w i l l  b e  h a p p y  t o  i n f o r m  y o u  a b o u t  i n g r e d i e n t s  i n  o u r  d i s h e s
t h a t  m a y  c a u s e  a l l e r g i e s  o r  i n t o l e r a n c e s .
A l l  p r i c e s  i n  C H F  i n c l .  V A T

V

tomato I garlic I cream cheese I parmesan cheese
onions I roasted pine nuts

bacon I cream cheese I savoury

roasted

F I L L E R S

S T .  G A L L E R  M A S H E D  P O T A T O E S

A U  F R I E S

P O T A T O  G R A T I N

S A F F R O N  R I S O T T O

B L A C K  Q U I N O A

8

8

9 . 5

8

7


