
 
 

�  Cold startersCold startersCold startersCold starters  � 
 

Duck’s liver terrine with jelly of quince and hazelnuts,  
served with spicy apricots and crispy fried duck liver  

     Fr. 39 
� � 

Variation of salmon with soyasauce on wakame-seagrass-salad 
crispy horseradish tower  

     Fr. 38 
� � 

Fresh lobster salad served cold and lukewarm 
with black Périgord truffles and wild herbs 

     Fr. 53 
� � 

Simmental’s veal carpaccio marinated with pineapple-olive-oil, 
Tartar of scallops and Grany Smith apples with curry 

    Fr. 38 
� � 

Mixed salad with nuts and a sesame crispy 
    Fr. 14 

� � 
Tomato Carpaccio with basil oil and Buffalo mozzarella 

Fr.18 
� � 

Lukewarm Tomme de Rougemont cheese on a summer salad, 
with tomato-wild garlic-cocktail 

Fr.24 
� � 

Roasted king prawns in a crust of frehs herbs, 
Antipasti with orange-vinaigrette and red pepper 

Fr. 25 

Simmental beef Carpaccio with relish sauce, mountain cheese slices and Rucola 
Fr.27  

Cold cucumber-dill-soup with a lukewarm salmon rose      
Fr. 14 

�  Warm startersWarm startersWarm startersWarm starters  � 
 

Mussel soup with saltimbocca of red snapper and scallop ravioli 
    Fr. 26 

� �. 

Cassolette of boletus mushrooms with thyme and cottage cheese  
with young potatoes Fr. 35 / 42 

    Fr. 38 
� � 

Baked snails with herb butter and garlic bread „JP’s” 
 

6 pc/ Fr.15 -- 12 pc/ Fr.26 



    
 

�  Pasta  Pasta  Pasta  Pasta  � 
 

Seafood just sautéed on Spaghettini  
with chanterelles, parsley and garlic 

    Fr. 46 
� � 

Spaghettini with Bolognaise, -Gorgonzola cheese sauce, -tomato sauce and basil  
Fr.19 

�        Fish and CrustaceanFish and CrustaceanFish and CrustaceanFish and Crustacean        �    
    

Poached char filet with lovage gravy, summer vegetable and hazelnut gnocchi      
    Fr. 42 

� � 
Baked turbot filet with marinated lemon and basil, 

homemade noodles and wakame-seagrass  
    Fr. 68 

Roasted sea bass fillet with spicy endive-orange-stew, 
black risotto with chickweed 

    Fr. 66 
� � 

Lobster from the saltwater-tank at your choice  
(grilled, poached or in Chef’s style) 

    Fr. 75 
 

�        Meat and PoultryMeat and PoultryMeat and PoultryMeat and Poultry        �    
 

Roasted Simmental beef cutlet with thyme, red wine and duck’s liver gravy, 
crispy green asparagus and chanterelles 

    Fr. 65 
� � 

Slightly spicy local spring chicken, with wildflower-honey and viola juice, 
variation of young carrots and potatoes 

                Fr. 46 
� � 

Rabbit fillet in a wildgarlic and pastry crust 
sugar peas, kohlrabi and barley-dried beef-risotto      

    Fr. 63 
� � 

Simmental veal meat strips with Rösti „Alpenrose“ 
    Fr. 46.— 

����        Served on a hot shaleServed on a hot shaleServed on a hot shaleServed on a hot shale        ����    
 

Simmentaler beef tenderloin  180 gr   Fr.59 
250 gr   Fr.79 

New Zealand lamb rack     Fr.46 

Local spring chicken     Fr.41 
 

Please ask for the garnish. Your choice of butter sauce, meat gravy or herb butter 
 


