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Bluefin tuna tataki, yellow sweet pepper coulis 
 

Octopus with “sauce vierge”and hummus 
 

Shrimp, avocado and mint maki  
 

Salmon rol l  wi th cream cheese  
b lack sesame seeds  

 

Marinated sea bass with saffron,   
vegetab les caviar and chorizo emulsion 

 

Seasonal fo ie gras  
 

Veal tartar  wi th asparagus,   
dr ied tomatoes and Savora sauce 

 

Swiss dr ied beef  ro l l ,  r icotta and baby aragula 
 

Poached quai l  egg,  peas moussel ine,   
sesame seeds,  p lum and wasabi  

 

Lamb meat in dr ied fru i ts crust,   
zucchini  and preserved  lemon tar tar  

 

Swiss carpacc io of  beef  ro l l,   
Parmesan, pesto and p ine nuts  

 

Parmigiana wi th cream of bufala cheese  
 

Green zebra gazpacho and fresh mint,  chopped melon  
 

Cherry tomatoes tar t le t ,  r icot ta and tagg iashe  ol ive  
 

Conchigl ie  with gr i l led vegetab les,  pesto and saffron pecor ino  
 

Pequi l los madeleine wi th chor izo  
 

Art ichokes cream wi th summer white truf f le  
 

Vegetables samosa and nem sweet-and-sour sauce 
 

Duckl ing sal t imbocca and San Daniel  ham 
 

Risotto croquette wi th spicy tomato sauce  
 

Pan fr ied fo ie gras,  peach  and verbena 
 

Mini hamburger 
 

Fr ied shr imp, sweet-and-sour sauce 
 

Crunchy salmon wi th shiso f lavoured  
 

Gri l led rumsteck cube,  béarnaise sauce  
 

Cod donut with creo le sauce 
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Melting veal shank, dried tomatoes, sage 
 

Lamb tajine with preserved lemon, thyme,  
lemon and black olives 

 

Roasted monkfish medaillon, tomatoes coulis  
with rosemary 

 

Vegetable ravioles with white truffle flavor 
 

Pan fried foie gras with seasonal fruits 

Duckl ing f i l let ,  San Daniel  ham,  
basi l  and mozzarel la  

 

Gri l led shr imps skewer  with green melon 
from Spain,  “sauce vierge”  

 

Iber ian Serrano ham on l ive carving  
( ex t ra  ch a rg e  o f  CHF 6 0 0 . - )  

 

Seabass  in  sal t  crouss  with  “sauce v ierge”  
 

Smoked salmon, cucumber and fresh cheese with 
lemon zest 

 

Gri l led zucchin i  with pesto,  
a lmonds and Parmesan cheese 

 

Chicken curry 
 

Fresh goat cheese, honey and nuts  
 

Coppa, arugula pesto  and hazelnuts  
 

Foie gras mousse, peach chutney,   
sweet onion  

 

Bourbon vani l la mi lk r ice  
and strawberr ies carpaccio wi th ol ive oi l  

 

Banana hazelnut  sof t  cake 
 

Rhubarb and raspberry gazpacho  
 

Pistachio cream 
 

Lychee and pink peppercorn macaron 
 

Chocolate cream and b lack cardamom 
 

Apricot and sweet almond tart let  
 

Blackberry and verbena puff  pastry  
served wi th  i ts sorbet  

 

Coffee and chocolate sponge cake 
 

Calisson (a lmond, melon)  
 

 
 

LIVE COOKING MARMITES 

SURPRISE BREAD WITH 3 FLAVOURS 

SWEET CREATIONS 
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