
6.Celeriac 7.Lactose1.Shellfish 2.Nuts 3.Gluten 4.Egg 8.Soy5. Garlic 9.Alcohol

G A L A  M E N U  S E P T E M B E R  4 T H

V E G E T A R I A N   M E N U  4 0  C H F

S E C O N D  M A I N  C O U R S E   

D E S S E R T

Baked Cheesecake | Almond Shortbread | Passion Fruit Veil | White Chocolate Ganache |
Raspberry Coulis | Roasted Almonds | Fresh Mango & Raspberries

(3, 4, 7)

Passion Fruit Cheesecake

F I R S T  M A I N  C O U R S E

OR

Mushroom & Potato Ravioli | Caramelized Onion Foam | Sautéed Chanterelles |
Crispy Onions | Sour Cream | Fresh Spring Onion

(3, 4, 5, 7) 

Mushroom Vareniki (V)

Beef Dumplings | Mushroom Butter Sauce | Sautéed Chanterelles | Crispy Onions |
Sour Cream | Fresh Spring Onion

(3, 4, 5, 7)

Pelmeni

Crunchy Parmesan Eggplant | Eggplant Purée | Sun-dried Tomatoes | White Tomato Sauce |
Lightly Blanched Spinach | Parsley Oil

(4, 7)

Sicilian Eggplant (V)

Grilled Zucchini | Arugula Salad | Homemade Ricotta | Hazelnut Cream | Grated
Parmesan | Truffle Oil

(2, 3, 4, 7)

Zucchini Carpaccio (V)

S T A R T E R

Ingredients used in this restaurant have been sourced from the following locations:
Dairy: Switzerland, Italy, and France.
Salmon: Norway.
Beef: Switzerland.
Fruits and Vegetables: Switzerland, France and Spain.

O R I G I N SA L L E R G E N S

F I S H  &  M E A T   M E N U  5 0  C H F

10. Mustard

Raw Salmon | Orange Ponzu Sauce | Fresh Apple | Orange Supreme | Lemon Gel |
Spring Onion

(3, 4, 8)

Salmon Tartare

OR




