
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TASTING MENU 

 

TART FINE 
Datterini tomatoes | Belper Knolle | romesco 

 
 

BROWN CRAB 
cucumber | kombu royal | oscietra caviar 

 
 

WILD TURBOT 
celeriac | hazelnuts | Vin Jaune 

 
 

SWEETBREAD 
peas | green asparagus | morels | wild garlic 

 
 

BRESSE PIGEON 
beetroot | shallot marmalade | gingerbread | wild blackberries 

 
 

SELECTION OF SWISS AND FRENCH CHEESES 
(supplement CHF 40) 

 
 

PELARGONIUM SORBET 
apple | celery | cider 

 
 

CEDRAT 
ginger | lemon leaf crémeux | soft herb vinaigrette 

 
 

VINE SMOKED CHOCOLATE 
peanut praliné | brioche 

 
 

Menu options: 

3 courses: CHF 195 

5 courses: CHF 225 

8 courses: CHF 255 

 
Wine pairing as of CHF 165 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

VEGETARIAN TASTING MENU 
 

TART FINE 
Datterini tomatoes | Belper Knolle | romesco 

 
 

ARTICHOKE BARIGOULE 
spring vegetables | sunflower seeds | herb dressing 

 
 

ORGANIC EGG 
celeriac | hazelnuts | Vin Jaune 

 
 

NEW SEASON GREEN ASPARAGUS 
peas | wild garlic 

 
 

ORGANIC SPELT 
morels | Sbrinz velouté 

 
 

SELECTION OF SWISS AND FRENCH CHEESES 
(supplement CHF 40) 

 
 

PELARGONIUM SORBET 
apple | celery | cider 

 
 

CEDRAT 
ginger | lemon leaf crémeux | soft herb vinaigrette 

 
 

VINE SMOKED CHOCOLATE 
peanut praliné | brioche 

 
 
 
 
 
 

Menu options: 

3 courses: CHF 195 

5 courses: CHF 225 

8 courses: CHF 255 

 
Wine pairing as of CHF 165 

 


