
Summer menu

Starters

Seasonal greens seasonned with "appetit" vinaigrette 14.-

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

Melon in declination, 24 month aged Parma ham 32.-

Artisanal burrata from Puglia, tomato declination flavored with oregano 31.-

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

Vitello tonato, finely sliced slow cooked veal, tuna and caper sauce, pickled red onions 39.-

Pressed summer vegetables and scamorza, tomato coulis infused with verbena 28.-

Dim sum served with sweet and sour sauce 33.-

Pasta & Risotto

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

Lobster  bolognaise spaghetti "alla chitarra" 69.-

Chanterelle risotto, mushroom jus, chive and parsley 49.-

Risotto with coconut milk and lime, coconut emulsion and sole roulade 59.-

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.-

Butter basted John Dory fillet, stuffed zucchini flower and zucchini purée 65.-

Cod fillet poached in "Ajo blanco", bok choy and red curry foam 46.-

Meats

Chicken breast like a "milanaise escalope", ravigote sauce and vegetables of the market 49.-

Beef filet mignon, roast pineapple, bell pepper capouns and exotic salsa 68.-

Confit lamb shoulder like a sunday lunch, fresh peas with mint, crispy potatoes and gravy 57.-

Cheese

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

Desserts & Artisanal Ice cream

Chocolate lava cake and salted butter caramel ice cream 19.-

Seasonal fruit plater 19.-

Our pastries on tray 19.-

Our artisanal ice creams and sorbets the scoop 6.-

Our "Arthur's" sundaes ask for our Menu

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


