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Velvety Pumpkin Soup @

Duck Foie Gras Terrine
from South-West France

Swiss Slow-Cooked Egg ®

Beetroot-Cured Salmon Gravlax

3 Marennes d’Oléron N°3 Oysters

Malakoff Cheese Fritters &

6 Marennes d'Oléron N°3 Oysters
Selection of Local Cheeses
and Cured Meats

Gourmet Platter

Crispy Chicken Caesar Salad
Tiger Prawn Caesar Salad

Mixed Green Salad @

Aged Alpine Beef Piccata on the Bone

Plant-Based Piccata @

Swiss Veal Fillet

Guinea Fowl Supreme

Pan-Seared Scallops

Perch Fillets

Carnaroli Risotto

Penne Pasta ®

Traditional Beef Tartare

YOTEL Burger

Classic Fish & Chips*

M) Vegetarian @ Vegan

Prices are in Swiss Francs and include VAT.



Selection of Swiss Cheeses &

Creamy Tiramisu @

Cinnamon Profiteroles @

Christmas Log ®

Christmas-Spiced Créme Brilée @
Coffee with 4 Mini Desserts &
Seasonal Fruit Salad ©@

Artisan Ice Cream and Sorbet Selection ®

Starter, Main Course, Dessert

Starter & Main Course
or Main Course & Dessert

Main Course Only

M) Vegetarian @ Vegan

The dishes on this menu (except those
marked with (*) and condiments used
as a base for our sauces) are entirely
created in our restaurant'’s kitchen from
scratch or with traditional cooking
products according to the criteria of

the label “Fait Maison”. I-|o“’|E
ADE

Switzerland: Beef, poultry, veal, eggs

Northern Europe: Fish & Chips

Norway: Salmon

Vietnam: Prawns

Estonia, Ireland: Perch

France: Foie gras, Oysters, Guinea fowl, Scallops

Prices are in Swiss Francs and include VAT




