[.unch Menu

ENTREE
MELON CHARANTAIS MARINE ET JAMBON IBERIQUE BELLOTA
Arugula, aged balsamic vinegar, Grand Cru olive oil

ou

VELOUTE DE TOMATES BLANCHES

Sautéed saltwater prawn, basil, sourdough croutons

PLAT

FILET DE DORADE ROYAL POELE CROUSTILLANT

Fregola Sarda, chorizo, wild broccoli

ou

RISOTTO AUX CEPES
Oeuf Parfait, garden herbs, Belper Knolle

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

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



