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SEMAINE DU 25 AU 29 MARS 2024
LE BUSINESS LUNCH (ENTREE, PLAT & DESSERT) 45.00
ENTREE 14.00

ASPERGES VERTES TIEDIES AU JAMBON DE « LA BORNE »,
ROQUETTE ET REGGIANO

PLAT DU JOUR OU PLAT VEGETARIEN 25.00
NAVARIN D’AGNEAU AUX LEGUMES PRINTANIERS.

POMMES FONDANTES ET ECUME D’AIL D'OURS

Ou

TOMME VAUDOISE PANEE AUX NOISETTES,

SALADE DE DENT-DE-LION ET CHANTERELLES POELEES

DESSERT 12.00

ILE FLOTTANTE AUX PRALINES,
CREME ANGLAISE A L'EAU DE ROSE

LES GRILLADES

LA VIANDE 35.00
PARISIENNE DE BCEUF SUISSE (200G) GRILLE,

BEURRE MAISON AU POIVRE VERT FRAIS ET COGNAC
GARNITURE A CHOIX

LE POISSON 37.00
FILET D’'OMBLE CHEVALIER GRILLE, VIERGE DE FEVES AU COMBAVA,

RISOTTO DE FREGOLA A LA TOMATE CERISE
GARNITURE A CHOIX

LE TARTARE DE BCEUF SUISSE 29.00

COUPE AU COUTEAU, ROQUEFORT, NOIX ET POIRE
POMMES FRITES ET MESCLUN

LES GARNITURES

POMMES FRITES PATES FRAICHES : TAGLIONI AU BEURRE
EPINARDS FRAIS POELES A L'AIL PATES FRAICHES : TAGLIONI A LA TRUFFE +8.00
POMME PUREE MAISON AU BEURRE FERMIER CAROTTES FANES GLACEES, RICOTTA FUMEE
ONION RINGS, SAUCE AIOLI

PROVENANCE DES METS
BCEUF, AGNEAU: SUISSE - OMBLE : [SLANDE
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WEEK FROM MARCH 25 TO MARCH 29 2024

THE BUSINESS LUNCH (STARTER, MAIN COURSE & DESSERT)  435.00

STARTER 14.00
WARM GREEN ASPARAGUS WITH "LA BORNE" HAM,
ARUGULA AND REGGIANO CHEESE

DISH OF THE DAY OR VEGETARIAN DISH 25.00
LAMB NAVARIN WITH SPRING VEGETABLES.

POTATOES AND WILD GARLIC FOAM

OR

TOMME VAUDOISE BREADED WITH HAZELNUTS,

DENT-DE-LION SALAD AND PAN-FRIED CHANTERELLES

DESSERT 12.00
FLOATING ISLAND WITH PRALINES,
ROSE WATER CUSTARD

GRILL

MEAT 35.00
GRILLED SWISS BEEF PARISIENNE(200G),

HOMEMADE BUTTER WITH FRESH GREEN PEPPER AND COGNAC
SIDE DISH OF CHOICE

FISH 37.00
GRILLED ARCTIC CHAR FILLET, COMBAVA BABY BEANS,

FREGOLA RISOTTO WITH CHERRY TOMATOES
SIDE DISH OF CHOICE

SWISS BEEF TARTARE 29.00

HAND CUT BEEF, ROQUEFORT CHEESE, WALNUTS AND PEAR
FRENCH FRIES AND MESCLUN

SIDE DISHES

FRENCH FRIES ONION RINGS, WITH AIOLI SAUCE
PAN-FRIED FRESH SPINACH WITH GARLIC FRESH PASTA : BUTTER TAGLIOLINI
HOMEMADE POTATO PUREE FRESH PASTA : TRUFFLE TAGLIOLINI +8.00
WITH FARMHOUSE BUTTER GLAZED CARROTS, SMOKED RICOTTA

ORIGIN OF MEATS & FISH :
BEEF, LAMB : SWITZERLAND - ARCTIC CHAR : [CELAND
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