
 

 

 

Preise pro Person und in CHF inkl. MwSt. 

Auf Allergien und Unverträglichkeiten nehmen wir gerne Rücksicht. 

 

Menu summer  

3 courses 74.— / 89.—  

 

 
Menu summer  

4 courses 90.— / 105.—  

 

I 

  Mozzarella · gooseberry · tarragon 

Cold starter 

Swiss mozzarella from Fribourg  

Lacto-fermented gooseberries 

Chopped tarragon  

 

 

 II 

Beef · artichoke · tomato 

Briefly roasted beef nut 

Artichoke puree 

Dried cherry tomatoes  

 

or 

  Eggplant · artichoke · tomato 

Cold smoked & fried eggplant 

Artichoke puree 

Dried cherry tomatoes  

 

 

IIII  

 Apple · fennel · aniseed 

Apple marinated in absinthe 

Chocolate fennel seed stone 

Anise cream, crumble and sorbet 

 

I 

  Mozzarella · gooseberry · tarragon 

Cold starter 

Swiss mozzarella from Fribourg 

Lacto-fermented gooseberries 

Chopped tarragon  

 

 

II 

 Corn · Buttermilk · Koji 

Warm starter 

Corn pongee · sweet corn 

Buttermilk · Koji butter sauce 

 

 

III 

 Beef · artichoke · tomato 

Briefly roasted beef nut 

Artichoke puree 

Dried cherry tomatoes  

 

or 

 Eggplant · artichoke · tomato 

Cold smoked & fried eggplant 

Artichoke puree 

Dried cherry tomatoes  

 

 

IIII  

 Apple · fennel · aniseed 

Apple marinated in absinthe 

Chocolate fennel seed stone 

Anise cream, crumble and sorbet 

 

   


