
 

 
 
 

VALENTINSTAG 
 
 
 
 

Amuse Bouche 
 
 

Tatarvariation 
Tatar vom Rind, Lachs und Aubergine mit den jeweiligen Beilagen 

Tatar variation 
Tartar of beef, salmon and eggplant with it’s toppings 

 
 

Entrecôte Double 
am Tisch tranchiert 

serviert mit Kartoffelpüree, Wintergemüse und Bratenjus 
Entrecôte Double 
sliced at the table 

served with mashed potatoes, winter vegetables and gravy 

 
 

Himbeertiramisu 
zum teilen 

Raspberry Tiramisu 
to share 

 
 

CHF 89 



 

 
 
 
 

CHRISTMAS DINNER 
 
 

Grilled Artichoke Salad 
With black truffle, bacon and celery roots 

 
 

Consommé «Royale» 
with “Brasato” of vension, poached quail egg, confit carrot and steamed 

leak 
 
 

Grilled Foie Gras 
with caramelized apples and herbs 

 
 

Trio of Swiss Beef 
Tenderloin, Sirloin, and braised shoulder,  

served with creamy gratin, cabbage, baby carrots & miso jus 
 
 

Cheese Trolley 
different Swiss cheese, with its sides and chutneys 

 
 

Luke-warm Orange-Cake 
chervil, merengues, “Navel Orange” cream 

 
 

CHF 139.00 

 
 
 

VALENTINSTAG 
 
 
 
 

Amuse Bouche 
 
 

Tatarvariation 
Tatar von der Rande und Aubergine mit den jeweiligen Beilagen 

Tatar variation 
Tartar of eggplant and beetroot with it’s toppings 

 
 

Hausgemachte Papardelle 
mit Pilzragout, Spinat und schwarzem Trüffel 

Homemade papardelle 
with mushroom ragout, spinach and black truffle 

 
Himbeertiramisu 

zum teilen 
Raspberry Tiramisu 

to share 

 
 

CHF 79 


