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MONDAY

TOMATO GAZPACHO, HAM CRISPS, BASIL

TAGLIATELLE WITH MORELS

RED FRUIT TIRAMISU

TUESDAY

CAESAR SALAD

ASIAN-STYLE SAUTÉED BEEF,
CRUNCHY VEGETABLES, BASMATI RICE

TARTE TATIN, VANILLA ICE CREAM

WEDNESDAY

CHILLED MELON SOUP, 
MELON SORBET, FRESH MINT

PIKE-PERCH FILLET, SWEET POTATO PURÉE 
WITH LIME ZEST, LEMON FOAM, SEASONAL 
VEGETABLES

MADAGASCAR VANILLA CRÈME BRÛLÉE

THURSDAY

MEZZE PLATTER: 
MINT HOUMOUS, TZATZIKI, FALAFELS

POULTRY SUPREME, ROSEMARY PANISSE, 
CHICKEN JUS, GLAZED VEGETABLES

FRENCH TOAST, SALTED BUTTER CARAMEL, 
VANILLA ICE CREAM

FRIDAY

GREEK SALAD

SAFFRON RISOTTO, SALMON FILLET,
GREEN VEGETABLES

APRICOT AND APRICOT FINANCIER

SATURDAY

MIXED SALAD, WALNUTS 
AND AGED PARMESAN 

DUCK BREAST, HONEY SAUCE,
FRIED POTATOES, MUSHROOMS

CHOCOLATE FONDANT,
FIOR DI LATTE ICE CREAM

SUNDAY

VALAIS MENU

VALAISAN PLATTER, 
CHEESE FONDUE OR RACLETTE

SORBET

CHF 65.– / PERS.
+41 (0)27 611 11 11

PRICES SHOWN IN SWISS FRANCS.
VAT INCLUDED IN OUR PRICES.

SUMMER MENU


