
TIMES GRILL RESTAURANT

T - B O N E S

L I V E  F R O M  G R I L L

G A M E  M E A T

Grilled lamb filet mignon marinated with herbs
Full-bodied juice
Side dish of your choice

Grilled sea bream fillet 
Carrot, tangerine and watercress
Side dish of your choice

Traditional 100% local beef (180gr) burger
Local cheese, homemade sauce, crunchy bacon
French fries and salad

Meat & fish origins : 
Beef, pork / CH    Veal / NL     Chicken / FR

Boarlet / GB     Venison, deer / AT     Lamb / AU
Foie gras / FR        Sea bream/  GR

O Y S T E R S  N ° 3
F I N E S  D E  C L A I R E  
M A R E N N E S  D ’ O L É R O N

Salt flakes and toasted bread
(20 minutes preparation time)

S E R V E D  F O R  L U N C H  A N D  D I N N E R ,  M O N D A Y  T O  F R I D A Y  
A N D  S A T U R D A Y  E V E N I N G

G R I L L A D E S  O F  T H E  W E E K

M E A T

F I S H

S A L A D S

S T A R T E R S

B U R G E R  S L B  ( S T - L E G I E R  /  B L O N A Y )

W E E K  F R O M  1 9 T H  O C T O B E R  T O  2 4 T H  O C T O B E R  2 0 2 0

V E G E T A R I A N

T R O F I E  W I T H  R O Q U E F O R T  C R E A M

3 3

2 7

3 5
2 2

R O A S T E D  M A R R O W  B O N E 1  p i e c e

2  p i e c e s

1 2
1 8

Prices in CHF, service included

P O R K  T - B O N E
Swiss meat  (250 to 300gr),  sauce of your choice

3 5

V E A L  T - B O N E
Dutch Holstein meat  (around 300gr), sauce of your choice

6 9

P A R I S I A N  R I B E Y E
L I M O U S I N E  F R O M  S T - L E G I E R

Dry aged 4 weeks minimum, sauce of your choice

S W I S S  F I L L E T

Dry aged 3 weeks minimum, sauce of your choice

R I B E Y E  L I M O U S I N E
F R O M  S T - L E G I E R

Dry aged 4 weeks minimum, sauce of your choice

3 9

4 2

1 8 0  g r

4 72 5 0  g r

1 8 0  g r

2 5 0  g r 5 5

4 81 8 0  g r

2 5 0  g r 6 1

S a u c e  t o  c h o o s e  : Maître d'hôtel butter, 3 pepper sauce,

S E A S O N A L  L E A V E S  M I X E D  S A L A D
With organic seeds

9
1 4

S m a l l

L a r g e

T I M E S  G R I L L  C A E S A R  S A L A D

Traditional Caesar salad, parmesan cheese
croutons and smoked bacon

Served with grilled chicken
or marinated prawns

1 5 . 5 0

2 1

S m a l l

L a r g e 2 3

S m a l l

L a r g e 2 8

Served with black truffle 1  p i e c e

2  p i e c e s

1 6
2 2

Served with buttered rye bread
Shallot and lemon vinegar

2 16  p i e c e s

e x t r a  p i e c e  3 . 5 0

H O M E M A D E  P H E A S A N T & F O I E  G R A S  T E R R I N E

Pickles and toasted bread

2 4

P A R S N I P  C R E A M ,  P O A C H E D  E G G ,  
T U B E R O U S  C H E R V I
l and St-Légier balsamic vinegar

1 6

V E N I S O N  S A D D L E
Minimum of 2 persons
Grilled then roasted, "grand veneur" sauce

4 9

B O A R L E T  F I L L E T
Around 250gr, barberry juice

3 1

D E E R  T - B O N E
Around 230gr, pepper sauce

3 9

p e r  p e r s o n

B U R G E R S

S I D E  D I S H E S

F R E S H  T A G L I A T E L L E  W I T H  B U T T E R 6

F R E S H  T A G L I A T E L L E  W I T H  T R U F F L E  O I L 8

P A N - F R I E D  H O M E M A D E  S P Ä T Z L I S 6

p e r  p o r t i o n

F R E N C H  F R I E S 6

F R E S H  S P I N A C H  W I T H  G A R L I C 6

B R U S S E L S  S P R O U T S ,
R E D  C A B B A G E  A N D  C H E S T N U T S

6

S E A S O N A L  M U S H R O O M S  W I T H  P A R S L E Y 6

Roquefort sauce, chimichurri, truffle jus (supplement of CHF 4.)
Served with grilled foie gras 3 9

1  s i d e  d i s h  i n c l u d e d

1  s i d e  d i s h  i n c l u d e d

1  s i d e  d i s h  i n c l u d e d

Chicory duo and grapefruit


