
4-Course Menu 60

starter,mid-course,main,dessert




3-Course Menu 52

starter,main,dessert







snacks & starters



Brioche toast

Gruyère custard,Sherry glaze,caramelized fennel 


12



Pork cheek croquettes

Lovage mayo,rhubarb,mustard seed,pork jus


14



Cured pike perch

Burnt lemon dressing,herbal salad,pistachio


15



Yellow beets

Pumpkin seed praline,coconut chèvre,marjoram vinaigrette


14



Deer tartar

Egg cream, crispy sunchokes,pickled pearl onion


16





mid-course



Gnocchi

Parmesan velouté,watercress cream,capers,brown butter


18





mains



Grilled lamb rump

Charred radish,smoked creme fraiche,wild garlic,meat jus


28



Catch of the day

White asparagus,yuzu butter sauce,pike perch roe,almonds


28



Celeriac terrine

Caramelized celeriac cream,pine seed sauce,lovage oil


28



Grilled marbled entrecôte (served for two) 

Potato pavé,seasonal vegetables,bone marrow sauce


74 

+24 to the set menu price


limited quantity





desserts & cheese



Brown butter ganache

Poppy seed shortbread,black currants,butterscotch


14



Lavender creme caramel

Vanilla,poached rhubarb,coffee crumble


14



Morbier fromage

Burnt honey cake,seasonal fruit or berry compote


14





sides



Spelt Bread

Whipped brown butter


5



Chéri fries

Leek top salt,steamed egg creme,pike perch roe


12



Seasonal greens

Chive oil,lemon vinaigrette


8




k

Please, ask you, 



Cocktails


All cocktails can be made non-alcoholic 12




Italicus Spritz 15

Italicus,basil,bubbles



 Lemon Love 15 
 Gin,lemon,lemon curd



Spicy Strawberry Margarita 15 
 Tequila,strawberry,chili,lime



Guava Punch 15

Rum,guava,banana,lime 



Oaxacan Negroni 16 
 Mezcal,Campari,sweet vermouth



Passion Martini 16 
 Vanilla vodka,passion fruit,lime






Sparkling & Champagne


Cantine Brut Vedova Spumante


Glera,Chardonnay 

Venetien,Italy
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Maison Blanche Crémant Brut

Muscadelle,Sémillon

Bordeaux,France 


13 / 72



Pol Hensler Champagne 

Chardonnay,Pinot noir,Meunier


Champagne,France

90



Baron-Albert L'Universelle Champagne Brut

Chardonnay Meunier,Pinot Noir


Champagne,France

96









Snacks & Starters



 Bread & butter 
 Spelt bread,toasted grains, whipped brown butter  

 6  

 Chéri fries  
 Leek top salt,steamed egg creme,rainbow trout roe  

 15  

 Cured perch

Jalapeno salsa,burnt lemon dressing,pistachio  

 15  

 Heirloom Tomatoes 
 Whipped burrata,tagete vinaigrette,wild herbs   

 15  

 Beef tartar  
 Egg cream,crispy onion rings,nasturtium 

 16

 


Starter of the week

A seasonal dish from our chefs – changes weekly


16   

 Classics  

 Croque monsieur 
 Gruyere béchamel,country ham,onion jam,seasonal greens 

 24  

 Caesar chicken schnitzel 
 Brioche croutons,seasonal greens,haricot vert  

 28  

 Lobster risotto 
 Butter poached lobster tail,smoked creme fraiche,charred peas  

 34  

 Gnocchi 
 Parmesan veloute,watercress cream,caper brown butter  

 26    

 Seasonal Mains   

 Catch of the day

Grilled zucchini,saffron butter sauce,caper dressing,salted almonds  

 32  

 Spring cabbage 
 Caramelized celeriac cream,parsley velouté,celeriac granola  

 28  

 Grilled marbled entrecôte

Smoked new potatoes,bone marrow jus,spring onion 

 34    

 Desserts  

 Strawberries & cream 
 Milk ice cream,burnt honey creme,meadowsweet shortbread   

 15  

 Dark chocolate ganache 
 Poached cherries,almond butter,wild roses 

 15  

 Comte cheese

Olive caramel, candied pine seeds 

 12






    

 Please,ask your waiter about allergens.

Chef’s Menu


3-Course 52


4-Course 60



Wine pairing 42 - 3 glasses




