
TO SHARE

BLACK TRUFFLE AND CHEESE NAAN 

PLATTER OF GRISONS BEEF AND
GRUYIÈRE CHEESE

BRIOCHE WITH THYME

STARTERS

TRADITIONAL PERSLY BUTTER  6 OR 12

SEASONAL CHUTNEY

SALT, PARSLEY PESTO

GINGER CREAM

OLIVE OIL AND LEMON

ANDALOU 

ON REQUEST, WE WILL HAPPILY PROVIDE YOU WITH INFORMATION ON THE DISHES 
THAT CAN TRIGGER ALLERGIES OR INTOLERANCES.



RAW

TRADITIONAL STEAK TARTARE  OR SEARED 

CREAMY BURRATA, FRESH TOMATOES AND ARTICHOKE HEART

MEALS

LACQUERED GRTA 

FOR 2

LIMOUSIN BEEF TOMAHAWK STALE ON THE BONE 1 KG  

SEA BASS IN SALT CRUST  2 PERSONS, 45 MINUTES WAIT

ORIGIN : BEEF: SWITZERLAND, MARROW BONE : SWITZERLAND, CHICKEN :  SWITZERLAND SWITZERLAND, LAM : GRTA SWITZERLAND, FOIE GRAS : FRANCE, 

NORTH ATLANTIC, PERCH FILETS : LAKE GENEVA & LAKE CONSTANCE



CARAMEL 

MERINGUE WITH DOUBLE CREAM FROM GRUYÈRE

CHOCOLATE FONDANT

COLONEL  LEMON SORBET WITH VODKA

HOMEMADE ICE CREAM WITH ORGANIC TAHITIAN VANILLA  

ICE CREAM & SORBET  PER SCOOP 4.50


