
Please ask our team regarding dishes that may contain ingredients that could cause  

any allergic reactions or intolerances. 
 

 

 

 

 

Starters 

 

 

 

Duck liver terrine 

Quince jelly, pumpkin chutney, salted chocolate, brioche 

              Fr.42 

 

Ceviche of organic salmon trout from Zweisimmen 

sweet potato cubes, red onion, chili, coriander sorbet, lime 

 

              Fr.37 

 

Smoked duck breast 

Red cabbage flan, red cabbage salad, walnuts, 

Preiselbeeren, Tomme de Rougemont 

              Fr.34 

 

Simmentals veal tartare 

Osciétre caviar, Schönried sour cream, rocket, multigrain toast 

              Fr.62 

 

Slightly spicy curry soup 

Wasabi mayonnaise, prawn wonton, peanuts  

              Fr.27 

 

 

 

Vegetarian 

 

 

 

Porcini mushroom and mountain cheese ravioli 

Shallot confit, dried cherry tomatoes 

                Starter Fr.30/ Fr.40

    

Braised chicory 

Orange risotto, vegan gravy, “Belper Knolle” cheese, tomatoes 

                Starter Fr.29/ Fr.39  

 

 

 

 

 

 

 

 

 

 



Please ask our team regarding dishes that may contain ingredients that could cause  

any allergic reactions or intolerances. 
 

 

 

 

 

 

 

 

Fish and crustaceans 

 

 

 

Pike-perch fillet from Lago Maggiore 

Chorizo Crumble, white wine gravy,  Arugula, Schorlesplätzchen 

 

              Fr.64 

 

Organic trout fillet from Zweisimmen 

Lemon crust, celery mousseline, olive arancini, lemon gravy 

 

              Fr.63 

 

Poached lobster 

Brussels sprouts leaves, crustacean espuma,  Brussels sprouts cream, gnocchi 

 

 Starter Fr.67/ Fr.97 

 

 

 

 

 

Meat and poultry  

 

 

 

Lamb rack from the alp "Obere Gelten" 

Jerusalem artichoke cream, salsify, liquorice gravy, pumpkin, black garlic 

 

   Fr.74 

 

Simmentals beef fillet 

Root Vegetable Pearls, Leek, Potato Tian, Smoked Pepper Balsamic Jus 

 

              Fr.82 

 

Pigeon breasts 

Périgord truffle, potato soufflé, artichokes, Truffle gravy 

 

              Fr.79 

 

 


