
 

 

 

 

 

 

 

Seasonal menu 
Spring 2024 

 

 

 

 

 

"Simplicity is not a simple thing." 

Charlie Chaplin 

  



 
 
 
 
 
 
 
 
 
 

moderntimeshotel.ch 
Price in CHF, VAT & Service included 

To start with 
For sharing or as individual starter 
 

 ½ 1 
 

Plate of paleta Iberico Bellota, pata negra, (80g)  27.00 
« Pan con tomate » 
 
Fresh anchovies marinated in olive oil and lemon 21.00 
 
Oysters 6 pieces, Marennes d’Oleron, N°3 29.00 
 
Homemade foie gras terrine,  26.00 
cognac and Espelette pepper 
rhubarb compote with jasmine 
 
Dried Swiss Wagyu Beef, Neuchâtel, (80g) 29.00 
 
Snails 6 pieces, from Bourgogne, garlic butter 19.00 
 
Roasted bone marrow, parsley, toasted bread 14.00 23.00 
20 min. cooking time 

 
Minute sweetbread casserole, 24.00 48.00 
morels, Fleuron sailing wine 
 
 

Salads 
 

 ½ 1 
 

Green salad, balsamic vinegar 9.00 14.00 
Bio seeds (vegan) 
 
Caesar salad 17.00 25.00 
croutons, parmesan cheese, bacon 
 
 with marinated prawns 23.00 31.00 
 with crispy chicken 23.00 31.00 
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Price in CHF, VAT & Service included 

Soups 
 

Green asparagus cappuccino, Belotta chorizo 18.00 
 
Homemade fish soup, 19.00 
Croutons, rouille sauce 
 

 

Tartars 
 

Beef tartar of the week 29.00 
 
Red tuna tartar 36.00 
yuzu, sesame, avocado, coriander 
 
Beef tartar with truffle oil 45.00 
Parmesan cheese, black truffle 
 
150 gram per serving, toasts and green salad 
French fries or spinach  

 
 

Degustation Menu 
Exceptional meat 
 

 
Price per person, for a minimum of 2 105.00 
Served in three courses 
 

 Dried Wagyu Beef Platter 
 

 Ribeye steak KØ Beef, 250g 
Picanha Fassona, 200g 

 
 Ribeye steak Swiss Wagyu, 250g 

 
Included: 
2 sauces 
3 side dishes 
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Price in CHF, VAT & Service included 

Menu of the Season 72.00 
Starter, main course & dessert  

or by plate 
 

Starters 
Beef tenderloin carpaccio, dashi broth 26.00 
Pickled morels and vegetables 
 

Or 
 

miso-yuzu glazed white asparagus, 24.00 
Smoked char, sesame seeds and wild herbs 
 

Or 
 

Purple artichokes in three textures,  21.00 
capers and niçoise olives (vegan) 

 

 
 

Main courses 
Braised veal steak with fresh morels and yellow wine 49.00 
Mashed potatoes, spring vegetables 
 

Or 
 

Salt cod confit in olive oil  47.00  
Shellfish jus, chanterelles, black rice 
 

Or 
 

Gyozas, edamame 39.00 
Mushroom consommé « korean barbecue » (vegan) 

 

 
 

desserts 
Strawberry and pistachio tartlet, verbena ice cream 15.00 
 

Or 
 

Mochi trilogy, rose-raspberry coulis (vegan) 15.00 
 

Or 
 

Local cheese platter 17.00 
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Price in CHF, VAT & Service included 

Burgers 
 

The Smokey 35.00 
St-Légier Limousine Beef Steak (180g) 
Bun with black sesame and smoked salt, Barbecue sauce, 
Arugula, colonnata bacon, cheddar, homemade relish 
 

The Cheddar-lover 39.00 

With melted creamy cheddar  
 

The Chickeriki 35.00 

With vegetarian steak (vegetarian) 
 

Burgers are served with French fries & green salad, gluten free buns available. 

 
 

grill 
Our current grill specials can be found in the separate weekly Menu. 

 

Cockerel, Spatchcock (400g) 36.00 
 

Veal Prime rib, Switzerland (300g) 55.00 
 

Argentinian ribeye « ojo de agua » (250g) 46.00 

 
Beef filet «Swiss Angus» 
mini cut: 120g 41.00 
 

Classic cut: 200g 54.00 
 

Barback cut: 250g 65.00 

 
Swiss Beef Prime rib « Dry Aged » 15.00/100g 
For 2 people (approx. 800g) 
 

« Wagyu » Beef Prime rib 19.00/100g 
For 2 people (approx. 1200g) 
 

 
Our plates are served with a choice of 1 sauce and 1 side dish. 

(please look at the next page) 
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Price in CHF, VAT & Service included 

Sauces 
 

Barback sauce: beef & marrow jus 
Chimichurri sauce 
Homemade butter: whisky & cénovis (Swiss Marmite) 
Pinot noir jus 
Roquefort sauce 
Smocked morel sauce +8.00 
Green pepper cream 
 
Additional portion: 3.00 
 
 

Side dishes 
 

French fries 
French fries with truffle oil and parmesan +4.00 
Fresh spinach with garlic 
Homemade Mashed potatoes with farm butter 
Onion rings, aioli sauce 
Fresh pasta: Taglioni with butter 
Glazed carrots, smocked ricotta 
Grilled green asparagus in smoked oil  +4.00 
 
Additional portion:  6.00 
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Price in CHF, VAT & Service included 

Ice cream & Sorbets 
 
1 scoop  4.50 
2 scoops 9.00 
3 scoops 12.00 
 
Ice cream: Chocolate, Coffee, Double cream & meringue, Vanilla, 
Pistachio 
 
Sorbets: Strawberry, Verbena, Valais apricot, Lemon, Bergamot 
 
 

Pimp my scoop 
 +7.00 

 
Add a kick to your ice cream or sorbet: 
 

- Williamine (pear) 
- Abricotine (apricot) 
- Limoncello (lemon) 
- Vodka  
- Calvados (apple) 

 

Food origins 
Beef / Veal: Switzerland 
Chicken: Switzerland 
Cockerel: France 
Cod fish: Norway 
Red tuna: FAO 71 
Prawns: Vietnam 
Foie gras: France 
Bread and buns: Boulangerie Panino Vevey / toast: Germany 

 

Sustainability 
Committed to tomorrow, let’s embrace a sustainable experience together. 
 
Menu locally printed on 100% recycled paper. 
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