WINTER

STARTERS

OYSTERS

with Yuzu vinaigrette, pickled Tropea onions

LAMB™S LETTUCE

with bacon and egg

DUET FROM THE DOVE"S BREAST

with beetroot and purple curry

MAIN COURSES

SAUTEED CALF’S LIVER

with herbs, Calvados
and crispy butter roesti

MOULES

MOULES «MARINIERE»

mussles with white wine and herbal stock

b.50 p

starter

er piece

16.00

32.00

39.00

main course

approx. 250g  approx. 400g

21.50

with Pommes allumettes

All prices are in CHF and including VAT
Declaration: Mussels: NL; Oysters: FRA, Veal: CH; Dove: FR

36.00

+6.30



