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Restaurant

Menu
CHF 148 per person

Brioche & butter | Gilda | pimientos del padrén | tortilla |
cecina | sardine & cedro

Kohlrabi | nashi pear | buttermilk | chipotle ketchup

Gamba blanca | mandarin | quince | buckwheat
- Add on: Kristal caviar Kaviari 6g CHF 19

Spinach leaves | mushroom duxelles | apple |
green strawberries | vin jaune beurre blanc

Halibut | walnut | parsnips | chasselas grapes |
sauerkraut beurre blanc

Beef onglet | XO mayo | savoy cabbage |
mustard seeds | mushroom broth with lovage

Yuzu kosho ice cream | koji crumble | kefir cream | pear
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Small menu
CHF 124 per person

Brioche & butter | Gilda | pimientos del padron

Kohlrabi | nashi pear | buttermilk | chipotle ketchup

Halibut | walnut | parsnips | chasselas grapes |
sauerkraut beurre blanc

Beef onglet | XO mayo | savoy cabbage |
mustard seeds| mushroom broth with lovage

Yuzu kosho ice cream | koji crumble | kefir cream | pear

Extra
Wine pairing (5 glasses | 6 glasses) CHF 70| 82
Non-alcoholic pairing CHF 66
Cecina 50g CHF 28
Brioche CHF 8
Cheese CHF 19

All prices are in CHF including VAT
we are happy to provide information about allergens
Hailbut NOR | Gamba blanca IT | sardines & cecina ES | Beef CH



