
S T A R T E R S

M E N U

G A Z P A C H O 1 4

C H I L L E D  M E L O N  S O U P 1 5

Fried Parsley

Grape Seed Oil | Fleur de Sel

M I X E D  S A L A D

1 4 . 5House Dressing

B E E F  T A R T A R E 2 3 / 3 5

Sour Cream I Fresh Herbs I Pistachios I Cornichons  
Crispy Shallots I Toasted Bread             
70 g / 140 g

S O U P S

Carrots | Cucumbers | Cherry Tomatoes | Radish | Strawberries | Roasted Seeds

M A R I N A T E D  A N D  S E A R E D  W A T E R M E L O N 1 7 . 5

Cucumber | Feta Cheese | Macadamia | Date Balsamic

V E G E T A B L E  T A R T A R 1 7

Mustard Seed I Herb Oil I Crispy Bread

V

B A K E D  B O N E  M A R R O W 1 8

Braised | Herb Crumble | Fleur de Sel | Fennel Seeds | Pink Pepper
Toasted Bread
Preparation time: 20 minutes

B Ü N D N E R  P L A T T E R 2 5

Bündnerfleisch | Mostbröckli | Cured Ham | Schlossberger Cheese  
Cornichons | Butter | Bread

V

M E L O N  &  C U R E D  H A M 1 9 . 5

Watermelon | Charentais Melon | Bündner Cured Ham | Balsamic

V



GARDEN DIVERSITY COMBINED WITH PLEASURE

M I X E D  S A L A T  W I T H . . .

R O A S T E D  S W I S S  S A L M O N 4 8

Beurre Blanc

O P T I O N A L L Y  S E R V E D  W I T H :

R O A S T E D  A L P I N E  P I K E P E R C H  F I L L E T 5 0

Café de Paris

B E E F  F I L E T  F R O M  T H E  S E E T A L  R E G I O N 7 5

Sauce Béarnaise

L A M B  L O I N 5 0

Rosemary Jus

C O R N - F E D  C H I C K E N  B R E A S T 3 6

Café de Paris 

V E G A N  S T E A K 4 9

Rosemary Jus

House Dressing

Carrots | Cucumbers | Cherry Tomatoes | Radish | Strawberries | Roasted Seeds

V E G E T A R I A N

L E M O N - S C E N T E D  R I S O T T O 3 2

Fresh Herbs | Broccoli | Macadamia Nuts

3 6S A V O Y  C A B B A G E  

Basmati Rice | Black Quinoa | Courgette | Carrot Puree | Crispy Onions

V

5 2V E G A N  S T E A K  

Rösti Fries | Vegetables | Rosemary Sauce

V



A L P I N E  P I K E P E R C H 5 3
Potato-Lime Puree | Spinach | Pine Nuts | Tomatoes | Cream Cheese | Butter

F I S H

S W I S S  S A L M O N 5 1
Basmati Rice | Black Quinoa | Courgette | Carrot Puree
Beurre Blanc | Herb Oil

M A I N  C O U R S E S

S L I C E D  V E A L  “ Z Ü R I C H  S T Y L E ” 4 9

Rösti (Hash brown) I Mushrooms I Cream Sauce

L A M B  L O I N 5 3

Lemon risotto | Zucchini | Rosemary jus

V E A L  S C H N I T Z E L 5 4

Rocket | Grana Padano | Sun-dried Tomatoes | Pine Nuts

C O R N - F E D  C H I C K E N  B R E A S T 3 9

Spätzli | Carrots | Creamy mushroom sauce

S E E T A L E R  B E E F  T E N D E R L O I N 7 8

Rösti Fries | Sautéed Broccoli | Glazed Carrots | Jus

S E E T A L E R  B E E F  E N T R E C Ô T E 5 7

Rosemary Potatoes | Cherry Tomatoes | Rocket | Grana Padano
Balsamic | Fleur de Sel

F O R  2  O R  M O R E  P E R S O N S

C H Â T E A U  B R I A N D

1 4 5
400 g

Beef from the Seetal region I Sous Vide

i n c l u d e s  t w o  s i d e  d i s h e s  a n d  o n e  s a u c e
2 7 0

800 g
i n c l u d e s  f o u r  s i d e  d i s h e s  a n d  t w o  s a u c e s

E N T R E C Ô T E  D O U B L E

1 2 9500 g

Beef from the Seetal region

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

 

A  T O U C H  O F  T H E A T R E  A T  T H E  T A B L E

Your Châteaubriand is flambéed at the table – a refined little performance with a lasting impression.
Carving and filleting are carried out tableside, with discretion, precision and care.



V E G E T A B L E S

C O U R G E T T E  ( Z U C C H I N I ) 7

G L A Z E D  C A R R O T S  7

S A U T É E D  B R O C C O L I 7

I T A L I A N  S P I N A C H  9
Tomato I Cream Cheese I Cedar Nuts I Onions

V
V

V

S I D E  D I S H E S

L E M O N  R I S O T T O 7

B A S M A T I  R I C E  I  B L A C K  Q U I N O A  6

S P Ä T Z L I
T R A D I T I O N A L  S W I S S  E G G  N O O D L E S ,  S O F T  A N D  S L I G H T L Y  C H E W Y ,  O F T E N  S E R V E D
A S  A  S I D E  D I S H  W I T H  M E A T S ,  S A U C E S  O R  V E G E T A B L E S .

7

H A L B I N S E L  F R I E S  9

R Ö S T I  F R I E S  9

V
V

V
with our signature house spice blend

S A U C E S

S A U C E  B É A R N A I S E 8

R O S E M A R Y  J U S 8

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

B E U R R E  B L A N C 8

C A F É  D E  P A R I S  8

I N F O R M A T I O N
Dishes with the following symbol are vegan.

All prices in CHF, including VAT.

V

Want to know more about our ingredients, where they come from, 
or allergens? Simply scan the QR code and take your time reading.


