


First Flavors
SUMMER SALAD 

Romaine Lettuce | Colorful Summer Tomatoes | Belper Knolle Cheese 

Fermented Garlic | Croutons

CHF 16

SUMMER COCKTAIL «SURF & TURF»
Melon | Freshwater Prawn CH | Pata Negra Ham SP | Cocktail Dip

CHF 30

OUR CHERRY «GAZPACHO»
Gambero Rosso IT | Almond | Blossoms & Microgreens

CHF 28

SMOKED SALMON FILLET NOR “BALIK”
Horseradish | Cauliflower | Pickled Radish | Lemon Marmalade

CHF 48

US BEEF
Tartare | With a touch of Asia | a bit spicy | Toast & Butter

CHF 28





Side Dishes
BAKED POTATO 

with Sour Cream | Chives | Cheddar

MASHED POTATOES

BERNESE FRIES

SUMMER VEGETABLES

Sauces
COGNAC GREEN PEPPER

HERB BUTTER

CHIMICHURRI

BÉARNAISE

KENTUCKY BBQ SAUCE

«LUCKY DOG» SAUCE

CHF 6 
per serving

One sauce 
included, each 

additional 

CHF 3



Cheese
SELECTED RAW MILK CHEESE ASSORTMENT

“FRAIS ET AFFINÉS”
Hard I Soft I Red I Blue I Goat I Garnish

CHF 19

It doesn‘t always have to be meat
SWEET & SOUR KOHLRABI  

Petite Ratatouille | Chanterelles | Yellow Curry | Summer Truffle

CHF 34

Highlights
HERB-CRUSTED PORK CH

Rack | Strawberry Ketchup | Green Pepper | Sweet & Sour Kohlrabi

CHF 46

BRESSE CHICKEN “MIÉRAL” FR

Grilled & Braised | Green Kalamata Olive | Petite Ratatouille | Summer Truffle | Potato

CHF 62

BRETON TURBOT WILD-CAUGHT FR

Yellow Curry | Petite Ratatouille | Chanterelles | Potato–Olive Oil Purée

CHF 54

Should you, dear guests, wish for a vegetarian or vegan menu, we will be happy to prepare 

it for you. Please do not hesitate to speak to our Chef de Service.




