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Restaurant

Menu
CHF 138 per person

Bread & butter | deviled egg | wagyu cecina | tartelette |
sardine & dried tomato | pimientos de padron

Cauliflower | grapefruit | hazelnut | magnolia

- extra course: Arctic char | kohlrabi | arctic char roe | finger limes
CHF 32

- extra course: Mushroom duxelles | spinach |

manzanilla beurre blanc CHF 28

Cod | Oscietra caviar | chasselas grapes | yeast espuma

Venison | salted lemon | myoga | shiitake beurre blanc

- extra course: Wagyu 60g | cabbage | onion stock
CHF 56

Horseradish | sour cherries | cheesecake | tarragon
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Extra

Wine pairing (5 glasses)

- Blanc de noirs, C. H. Piconnet

- Kallstadter Saumagen, Koehler-Ruprecht
- Granito Cru Branco, Luis Seabra Vinhos

- Speziale, Fratelli Alessandria

- Vadio Espumante Rosé, Vadio Wines

Non-alcoholic pairing

- Cucumber | verjus

- Bancha Hojicha | grapefruit

- Kwas sourdough bread

- Black tea | apricot

- Apple | camomile | horseradish

Wagyu cecina 30g
Extra bread

Cheese course

All prices are in CHF including VAT
we are happy to provide information about allergens
Bread CH | sardine ESP | arctic char ISL
cod FRO | sweetbread CH | wagyu JPN

CHF 74

CHF 66

CHF 28
CHF 8
CHF 21



