
  

 

 

Welcome to the Restaurant Azalée 

 

Our chef Johannes von Siebenthal proudly presents his menu.  

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

 

 

Vegetarian Tasting Menu  

 
 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 
 

Pumpkin Flan 

smoked red onion / vinegar 

black garlic / pumpkin ice cream 

 

Variation of tomatoes 

Meringue / Tomato Caviar / Lenker Bleu 

Olive oil ice cream / Pine nuts 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Radish «Cannelloni» 

Mushroom broth / sweet potato 

oyster mushroom / parsley 

 

Colonel  

Mirabelle / Eau de Vie from the Mosel region 

 

Eggplant Steak 

Vegan gravy / buckwheat Gnocchi / turnip cabbage 

 

Cheese Trolley 

Fruit bread / Nuts / Chutney 

 

Blondie 

cardamom / goat cheese / white chocolate 

sage / grapefruit 

 

 

Chiboust 

Milk chocolate / passion fruit / mango 

Miso / Chili / buttermilk 
 

 

 

 

 

 

Our  staff is happy to inform you on request about  

 ingredients in our dishes that can trigger allergies 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 has handed over the management of the kitchen to  

his son-in-law Johannes. 

 

 

Tasting Menu 
 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Pumpkin Flan 

smoked red onion / vinegar 

black garlic / pumpkin ice cream 

 

Cauliflower Velouté 

calf’s sweetbread / chanterelle / parmesan / Caviar 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Halibut fillet 

truffle / kohlrabi / kalamansi / Gnocchi 

 

Colonel  

Mirabelle / Eau de Vie from the Mosel region 

 

Saddle of Lamb from Saanenland 

Zucchini / Zucchini Flower / polenta espuma / wasabi 

 

Cheese Trolley 

Fruit bread / Nuts / Chutney 

 

Blondie 

cardamom / goat cheese / white chocolate 

sage / grapefruit 

 

 

Chiboust 

Milk chocolate / passion fruit / mango 

Miso / Chili / buttermilk 

 

 

Origin: veal – CH, caviar – FR, Halibut – NO, Lamb – CH, bread – CH 
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