
 

 
 

 

Welcome to Restaurant Azalée!  

 

Our young chef Johannes von Siebenthal proudly presents his menu.  

His focus is on sustainability, seasonality and the highest quality. 

The menu reflects these values. 

 

Vegetarian Tasting Menu  

 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Mille Feuille 

Root vegetables / horseradish / chives 

 

Red cabbage 

orange / cranberry / Fleurette Cheese / Thyme 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Pumpkin Tartelette 

Patisson / Hokkaido / Butternut 

 

Colonel 

Fir buds / Gin “Tschin” 

 

Pointed cabbage 

Pommes dauphine / ginger / lemongrass 

Finger limes / miso 

 

 Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

Plum 

Licorice / Lavender 

 

 

Pear 

Vanilla / Caramel / Cinnamon / Hazelnut 

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

any allergic reactions or intolerances. 
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Johannes comes from the picturesque Moselle region in Germany and has already worked 

for Michel as a sous-chef for six years, which has allowed him to learn a lot from him. As 

of August 2024, Michel handed over the management of the kitchen to his  

son-in-law Johannes. 

 

 

Tasting Menu  

 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Mille Feuille 

Root vegetables / horseradish / chives 

 

Red cabbage 

Smoked duck breast / orange / cranberry 

Fleurette Cheese / Thyme 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Pike-Perch Ballotine 

Leek / Tagliatelle 

 

Colonel 

Fir buds / Gin “Tschin” 

 

Lamb rack 

Eggplant / Lemon / Nasturtium / Gnocchi 

 

 Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

Plum 

Licorice / Lavender 

 

 

Pear 

Vanilla / Caramel / Cinnamon / Hazelnut 

 

 

 

 

 

Fr. 32 

 

 

 

 

Fr. 34 

 

 

 

Fr. 29/39 

 

 

 

Fr. 59 

 

 

 

Fr. 22 

 

 

 

Fr. 68 

 

 

 

Fr. 27 

 

 

 

Fr. 26 

 

 

 

Fr. 26 

CHF 240 


