
M E N U



S T A R T E R S

MENU

B A K E D  M A R R O W B O N E 1 7

Herb crumble I Lime I Fleur de Sel I Fennel seeds I Pink pepper I
Toasted bread
Preparation time 20 minutes

P U M P K I N  C R E A M  S O U P 1 4

C H E S T N U T  S O U P 1 6

Cream I Sage

Cream I Caramelized pumpkin seeds I Pumpkin seed pesto

M I X E D  S A L A D 1 4 . 5

Roasted seeds I Sprouts I House dressing

P O A C H E D  E G G 1 2 . 5 0

Leaf spinach I Sauce béarnaise I Belper Knolle

C L A S S I C  B E E F  T A R T A R E 2 3 / 3 5

Red onions I Cornichons I House marinade I Brioche I Butter
70 Grams / 140 Grams

S OU P S

L A M B ’ S  L E T T U C E 1 6 . 5 0

Egg I Bacon I Croûtons I Cranberry dressing

C A R R O T  T A R T A R E 1 5

Mustard seeds I Herbal oil I Toasted bread

V

G R I S O N S  C O L D  C U T S 2 5

Grisons meat I Raw ham I Smoked bacon I Davos mountain cheese I
Cornichons I Bread I Butter

T O M A T O  S O U P 1 6

Confit cherry tomatoes I Basil

V



P A S T A

M E N U

2 7 / 3 9P U M P K I N  R A V I O L I  A L L A  M A N T O V A N A

Purple potato foam I Pumpkin seed pesto I Fried parsley

V

B R A I S E D  V E A L  R A V I O L I 2 7 / 3 9

Bimi I Red wine jus I Cream I Parsley I Grana Padano

M A I N  C O U R S E S

V E A L  C O R D O N  B L E U 5 6

Tête de Moine I Raw ham I Garlic I Winter vegetables I AU Fries

Z U R I C H - S T Y L E  S L I C E D  M E A T 4 9

Veal I Champignons I Cream sauce I Rösti

B E E F  F I L L E T

S W I S S  S A L M O N

7 2

4 9

Roasted I Winter vegetables I Tagliolini I Sauce béarnaise

Onion melt I Savoyard potatoes I Leaf spinach I Tomatoes I Cream cheese I
Cedar nuts I Beurre Blanc

C O R N - F E D  P O U L A R D  B R E A S T  S T U F F E D 3 7

Parsley I Dried tomatoes I Philadelphia I Savoyard potatoes I Celery puree
I Red wine jus

« A U  B E E F  C H E E K »  4 4

Braised I Glazed carrots I Potato-roasted shallot puree I Red wine jus

B R E M G A R T N E R  B R O O K  T R O U T 4 8
Pumpkin I Risotto I Sprouts I Pumpkin seed oil I Caramelized pumpkin seeds                           

R O A S T E D  S A V O Y  C A B B A G E 3 2
Basmati rice I Black quinoa I Pumpkin I Carrots I Celery puree I Herb oil                   

V E G A N  S T E A K 5 4
Rosemary sauce I AU Fries I Winter vegetables                  

V

V



S I D E  D I S H E S

P U M P K I N - R I S O T T O

S A V O Y A R D  P O T A T O E S

8

8

A U  F R I E S  9

S e r v i c e  h i g h l i g h t

W e  c a r v e  a n d  f i l l e t  y o u r  c h o s e n  d i s h  a t  t h e  t a b l e .
E a c h  d i s h  i n c l u d e s  t w o  s i d e  d i s h e s  a n d  a  s a u c e  o f  y o u r  c h o i c e .

T A V O L A T A
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  w a r m  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  t a k e  t h e i r  s e a t s  a r r o u n d  t h 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 .

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

W I E N E R  S C H N I T Z E L 4 2

Cranberries I Lemon 

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

1 4 5

2 7 0

400 Grams

US Prime Beef Great Omaha I Sous Vide

800 Grams

I n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

I n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

L O U P  D E  M E R  I N  S A L T  C R U S T D a i l y  p r i c e
i n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

P O T A T O - R O A S T E D  S H A L L O T  P U R E E 9

T O M A H A W K 1 4 5

Dry Aged Irish
I n c l u d i n g  t w o  s i d e  d i s h e s  a n d  a  s a u c e .

T A G L I O L I N I 9

V

V

I n c l u d i n g  o n e  s i d e  d i s h .



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

V

S AUC E S

M U S H R O O M  C R E A M  S A U C E 8

S A U C E  B É A R N A I S E 8

VEG E TAB L E S

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

9

B R A I S E D  P U M P K I N 8

G L A Z E D  C A R R O T S 9

B E U R R E  B L A N C

R E D  W I N E  J U S

7

9

R O A S T E D  B I M I 8

W I N T E R  V E G E T A B L E S 7V
V

V
V


