
 

 
 

 

Welcome to Restaurant Azalée!  

 

Our young chef Johannes Kratz 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 

 

Leek 

Nori / mountain cheese / Périgord truffle 

 

 

Beetroot Tartelette 

leek flowers / apricots / lemon 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Savoy 

sweet potatoe / tofu / cranberry 

 

Général 

Bitter orange / Whisky «Säntis Malt» 

 

Couscous 

mini vegetables / beurre blanc / thyme 

 

Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

 

Cannelloni 

Granny Smith apple / celery / yogurt / milk 

 

 

Meringue 

Pear / quince / vanilla / cinnamon 

 

 

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 future  

son-in-law Johannes. 

 

 

Tasting Menu  

 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Leek 

Nori / mountain cheese / Périgord truffle 

 

Lobster 

crystal toast / yuzu / gilliardau oyster  

double cream / caviar 

 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Pikeperch fillet 

purple potatoes / spinach / lardo 

 

Général 

Bitter orange / Whisky «Säntis Malt» 

 

Coquelet 

bone marrow / lemon thyme / salsify 

 

Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

Cannelloni 

Granny Smith apple / celery / yogurt / milk 

 

Meringue 

Pear / quince / vanilla / cinnamon 

 

 

Origin: Lobster/USA, Pikeperch/Ticino (CH), Coquelet/CH, Bone Marrow, Beef/CH 
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