
Alle Preise verstehen sich in CHF inklusive gesetzlicher MwSt. 

 

 

variation 
 
 

Weekly menu June 16– 19, 2026 
 
 
 

Starter  
(included) 

Soup of the d ay or salad of the day  
 

*** 
 

Menu 1  
Gnocchetti with artichokes, datterini tomatoes,  

green onions and olives 
34.00  

 
Menu 2  

Pan-seared pike-perch fillet  
with chanterelle fricassee, new potatoes and chives  

39.00  
 

Menu 3  
Pan-seared lamb loin fillet with a n herb crust,  

broccoli, carrots, red onions and rosemary potatoes  
42.00  

 
*** 

 
Dessert  

Coconut–mango mille -feuille  
with airy coconut espuma and passion fruit –mango sorbet  

13.00  
 
 
 

Wine recommendation 
 

Moët & Chandon Ice Impérial Champagner  16.00 | 10cl 
 

Killer Drop, Grenache, S yrah, Petite Sirah, California -USA 13.0 0 | 10cl 


