
 

 
Starters  

 
 

Aubergine terrine served with taggiasca olives on a salad 
bouquet and garnished with date tomatoes    
          CHF 18.00 
 
Slices of marinated red tuna (FOS) served with a cucumber 
chutney, 
salad of bean sprouts and a peperoni coulis   
          CHF 24.00 
 
 
Neck of Ticino free range pork served on a porcini mushroom 
mousse, rocket and Parmesan crackers     
          CHF 25.00 

 
 

Chilled avocado soup served with an octopus and chorizo crispy 
roll and coriander foam        
          CHF 18.00 
   Without the crispy roll     CHF 14.00 
 
 

 



 
 

Mains 
 

Whole Brittany artichoke served with warm Bisisthal goat’s 
cream cheese in a rosemary crust with a vegetable vinaigrette 
          CHF 35.00 
 
Patrizia Fontana’s Swiss chard ravioli served with San 
Marzano tomatoes, capers and basil     
       Starter  CHF 25.00 

Main Course CHF 38.00 
 
Fillet of Icelandic brook trout poached in lavender, served on  
fennel julienne with a fennel seed butter sauce and corne de gate 
mountain potatoes       CHF 45.00 
 
Irish Angus fillet of beef served with chanterelles, a Syrah jus 
on summer vegetables and Syrah risotto     
       160 grams CHF 57.00 
       250 grams CHF 79.00 
 
Cordon Bleu of Zurich organic veal served on Fidelio 
beans wrapped in bacon and accompanied with fried potatoes
        150 grams CHF 39.00
       280 grams CHF 56.00 

 
 



Sweets 
 

Curd and vanilla mousse served on a blueberry compote 
with vanilla sauce and blueberry sorbet    CHF 16.50 
 
Chilled Riesling sabayon served in a glass with a salad of grapes 
and a slice of Linz cake      CHF 16.50 
 
Semi-liquid white chocolate cake on a parfait and compote of 
German plums        CHF 17.00 
 
Maracaibo chocolate tart      
      Portion    CHF 15.00 
      Small portion  CHF   9.50 
 
Sorbets and ice creams - See separate menu 
 
Selection of raw milk cheeses served with fruit breads 
       Portion  CHF 25.00 
      Dessert portion CHF 15.00 
 
 
We are also happy to serve you the dessert from our four-
course menu – Just ask our service team. 
 

 
 
 
 
 

 



Our Menu in September 
 
 
 

Smoked Irish salmon served on horseradish panna cotta 
and a radish and apple salad      (Starter CHF 24.00) 
 
 

Slices of Bavarian saddle of venison served on an open 
pumpkin ravioli and garnished with liquorice foam  
       (Starter CHF 28.00) 
 
 

Fillet of local organic pork served on a ragout of pig’s 
cheeks in a puff pastry vol-au-vent with celery purée 
and potato au gratin (CHF 46.00) 
 
 

Charantais melon tarte tatin served on a port wine sauce 
with fior di latte ice cream  
 
                                  and / or 
 Selection of raw milk cheeses served with fruit bread 

4-course menu      CHF 98.00 
5-course menu (incl. cheese and dessert) + CHF 10.00 
   

 


