
TASTING
MENU

Sea bass fillet* pan-fried in olive oil, sauce vierge 
mashed potatoes and crunchy vegetables

or

Grilled veal filet mignon (CH) with apricots
Veal juice with beet

Polenta  
 Variation of vegetables

Tataki  o f  marinated St .  Lég ier  Limous in  bee f  t ender lo in
Cream of  pea  soup with  wasabi  and curr ied  se same seeds

or

Tartar  o f  red  tuna and mango,  marinated in  o l ive  o i l  and l ime 
Crost in i  and baby greens

Yel low tomato  gazpacho 
sa l ted  granola  and fr i ed  bas i l

A M U S E - B O U C H E

S T A R T E R

 M A I N  C O U R S E

Rhubarb and hibiscus crisp tube 
Strawberry sorbet with mascarpone cream 

D E S S E R T

S T A R T E R  C H F  2 1 . 0 0
M A I N  C O U R S E  C H F  4 8 . 0 0

D E S S E R T  C H F  1 4 . 0 0
3  C O U R S E S  M E N U  C H F  7 8 . 0 0

° FAO51 Indian ocean, west
* FAO34 Atlantic east center


