
Spring menu

Starters

Seasonal greens seasonned with "appetit" vinaigrette 14.-

Seasonal greens, crunchy vegetables, "appetit" vinaigrette 18.-

Artisanal burrata from Puglia, first datterino tomatoes, arugula, pesto and carasau 
bread chips 27.-

Green and white asparagus, deviled eggs and chive hollandaise 39.-

Fried baby artichokes "alla Giuda", braising vegetables, parmesan shavings, arugula 
and lemon gel  29.-

Caesar salad, baby romaine lettuce, roast GRTA chicken, parmesan shavings, 
bacon chips, herbed croutons and caesar dressing 32.-

Mediterranean style tuna carpaccio, confit lemon, tomato petals, basil and sea beans 36.-

Pasta & Risotto

Tagliatelle Santoni "al ragù" bolognaise, aged parmesan and basil  36.-

Clam spaghetti "alla chitarra", white wine, garlic and parsley 52.-

Squid ink risotto, sicilian style calamaretti, confit tomatoes, olives and chili 39.-

Milanese saffron risotto, shredded veal osso bucco and veal jus flavored with orange 54.-

Served from noon to 3 p.m. and from 7 p.m. to 11 p.m

Our dish of the day 28.- Fish

Scottish red label salmon marinated in teriyaki, carrots infused with cream
 and ginger "Alain Senderens" style 41.-

Seared black cod, young spring beans, yuzu, tapioca tuile flavoured with
 “piment d’espelette” and niçoise sauce 61.-

Sea Bass roasted in olive oil, white asparagus, almond granola and citrus 59.-

Meats 

Chicken breast roasted with thyme and rosemary, swiss chard ravioli, gratinated 
swiss chard stalks and chicken jus 49.-

Beef filet mignon, potato and parmesan gnocchi, baby spinach, morels and thyme jus 67.-

Pan seared veal filet mignon, hazelnut, peas and green beans, spring onion 
infused veal jus 64.-

Cheese

Assortiment of artisanal cheeses, toasted bread, fruit condiment 27.-

Desserts

Ask for our "Desserts tray" 19.-

Market vegetables 10.-
Basmati rice 8.-
Mashed potatoes 12.-
Fries 10.-

The box of 10g 27.-

The box of 50g 150.-

The box of 125g 275.-

Prices in swiss franc, VAT 7,7 % included


