[.unch Menu

ENTREE

CEVICHE OF ROYAL BREAM & SALTWATER PRAWN

Bitter lemon, cucumber, red onion, chili, coriander

ou

WHITE TOMATO CREAM SOUP

Bruschetta, Parmesan, Grand Cru olive oil

PLAT

CRISPY COD FILLET

Tartare sauce, pea purée, French fries

ou

PAN-SEARED SWISS VEAL ESCALOPE

Sautéed wild mushrooms in cream sauce, handmade Spdtzle

WE ARE ALSO VERY HAPPY TO SERVE OUR LUNCH MENU AS A VEGETARIAN
OPTION.

MENU DEUX PLATS | 2 COURSE MENU CHF 64
PLAT PRINCIPAL | MAIN COURSE CHF 42
ENTREE | STARTER CHF 22



