
 

Prices are per person in CHF, including VAT. 

We are happy to accommodate any allergies or intolerances. 

 

Summer menu  

3 courses 90.— / 100.—  

 

 
Summer menu  

4 courses 105.— / 115.—  

 

I 

       Tomato · Mozzarella · Basil 

Cold starter 

Burrata panna cotta · Rocket and tarragon bed 

Smoked garlic tomato panko  

 

 

II 

 Eggplant · Cherry tomatoes · Corn 

Main course 

Sous-vide braised eggplant · Ticino polenta 

Red pepper broth  

 

or 

 

       Veal · Cherry tomatoes · Corn 

Main course 

Sous-vide braised veal cheek 

Ticino polenta · Veal jus  

 

 

III 

   Cherry · Marzipan · Fennel 

Dessert 

 Cherry shiso sorbet · Fennel pollen parfait 

Marzipan crumble  

 

 

 

I 

          Tomato · Mozzarella · Basil 

Cold starter 

Burrata panna cotta · Rocket and tarragon bed 

Smoked garlic tomato panko  

 

 

II 

    Kohlrabi · Apple · Parmesan 

Cold starter 

Kohlrabi rolls · Granny Smith broth 

Parmesan whey crème  

 

 

III 

    Eggplant · Cherry tomatoes · Corn 

Main course 

Sous-vide braised eggplant · Ticino polenta 

Red pepper broth 

 

or 

 

   Veal · Cherry tomatoes · Corn 

Main course 

Sous-vide braised veal cheek 

Ticino polenta · Veal jus 

 

 

IV 

 Cherry · Marzipan · Fennel 

Dessert 

 Cherry shiso sorbet · Fennel pollen parfait 

Marzipan crumble 

 

 

   


