
 
 
 
 
 
 
 
 
 
 
 
 

 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

all prices in CHF including VAT – alle Preise in CHF inklusive MwSt. 
 
 

 ABLN 26 
Mango chutney, Herbs 
Mangochutney, Kräuter 
 

 ADN 26 
Tortilla, Wasabi mayonnaise, Onions, Olives, Herbs 
Tortilla, Wasabimayonnaise, Zwiebeln, Oliven, Kräuter 
 

ADLN 24 
Salmon tatar, Sushi rice, Mayonnaise, Tobikko 
Lachstatar, Sushireis, Mayonnaise, Tobikko 
 

 ADFNLH 29 
Truffle, Ponzu, Miso 
Gelbflossenmakrele, Trüffel, Ponzu, Miso 
 
 
 
 

 ACLMN 24 
Avocado mayonnaise 
Avocadomayonnaise 
 

 AFLN 24 
Plum Sauce, Cucumber, Coriander 
Pflaumen-Sauce, Gurke, Koriander 
 

AEFGLN 24  
Chicken, Pak Choi, Coconut, Mango, Cashew 
Poulet, Pak Choi, Kokos, Mango, Cashew 
 

 ACGHLM ca 100g 26 / ca 180g 42 
with a warm Café de Paris Crust and Brioche 
mit einer warmen Café de Paris-Kruste und Brioche 
 
 

 

 

A gluten containing cereal /  
 glutenhaltige getreide 
B crustaceans / krebstiere 
C eggs / eier 

D fish / fische 
E peanuts / erdnusse 
F soybeans / sojabohnen 
G milk (lactose) / milch (laktose) 

legend of allergenic substances / legende der allergenen stoffe 
 

H nuts / schalenfruchte (nusse) 
L celery / sellerie 
M mustard / senf 

N sesame / sesam 
O sulfur oxide, sulfites 
 schwefeloxid, sulfite 

P lupins /  
 lupinen (hulsenfruchte) 
R molluscs / weichtiere 

 GLM 44 
Mixed Lettuce, Tomato, Avocado, Vegetables 
Gemischter Salat, Tomate, Avocado, Gemüse 
 

 ADFGLMN 39 

Mango, Edamame, Cucumber, Carrot 

Thunfisch, Mango, Edamame, Gurke, Karotte 
 
 

Beef Tenderloin, Lime, Chili, Herbs AFGL 
Rindsfilet, Limette, Chili, Kräuter 

5pc’s 28 
 

Salmon, Calamansi, Wasabi mayonnaise, Herbs AFDLN 
Lachs, Kalamansi, Wasabimayonnaise, Kräuter 

5pc’s 26 

 AGL 21 
Mozzarella, Artichoke, Tomato 
Mozzarella, Artischocke, Tomate 

 LN  21 
Pomegranate, Chickpeas, Kalamansi, Apricot 
Granatapfel, Kichererbsen, Kalamansi, Aprikose 

 
 

 BLN 
Prawn, Coconut, Lemongrass, Ginger 

Shrimp, Kokosnus, Zitronengras, Ingwer 
18 



 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

I Z E R S 

AGE: 25 to 30 months 
raised in natural environment 
 

 FLN ca 200g 62  
Red Anticucho, Herbs, Cucumber, Kimchi 
Rote Anticucho, Kräuter, Gurke, Kimchi 
 

 EHLMN  ca 250g 62  
Sweet Peppers, Chili, Herbs, Nuts 
Peperoni, Chili, Kräuter, Nüsse 
 

AFL ca 220g 62 

Jus, Miso, Shiitake, Herbs 
Jus, Miso, Shiitake, Kräuter 
 

 

DEHFLN 52 
Ginger, Lime, Fresh Herbs 
Wolfsbarsch, Ingwer, Limette, Kräuter 

 DML 48 
Avocado, Herbs 
Lachsfilet, Avocado, Kräuter 
 

 DL 54 
Fresh spices & herbs 
Seezungenfilets, frische Kräuter 
 
 

each 8 

 G

Kartoffelpüree,Frühlauch, Röstzwiebeln 
 

Jasminreis 
 

with truffle & Oil +2 

with truffel & Oil +2 

 
 

 GL  

Rahmspinat 

GL

Saisonales Gemüse 
 

Our meat and its origin are carefully hand-picked to provide the best possible quality available. 
We only work with free-range farms that can guarantee our high standards and requirements. 

 

Our unique speciality is the original 800° Southbend Broiler Grill from the US,  
which creates a caramelized crust on the outside and keeps the meat juicy inside. 

 AL ca 200g 64 
Free Range, Fed with Prairie Grass 
 

 AFLN  44 
Orange, Pepper, Chili, Herbs 
Orange, Peperoni, Chili, Kräuter 
 

 AEFHLN 48 
Brandy, Soy, Chili, Herbs, Chives 
Lammkoteletts, Brandy, Soja, Chili, Kräuter, 
Schnittlauch 
 

 AFLN ca 250g 65 
Slow cooked, Cucumber, Kimchi 
Gurke, Kimchi 
 
 
 

AFLMG 39 
Green asparagus, Miso, Shiitake, Sauce Roille 
Grüner Spargel, Miso, Shiitake, Sauce Roille 

ACGL  39 
King oyster, Parmesan, Truffle 
Krätuerseitling, Parmesan, Trüffel 

Flambéed at the table 
Am Tisch flambiert

for 2 People ca. 500g  165 

for 2 People ca. 1000g  165 

 

 LA 

AGE: 25 to 30 months, raised in natural 
environment, fed with prairie grass 

ca 200g 64 

 
Chimichurri, Café de Paris, Kimchi-Pesto 

 
 


