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SEMAINE DU 22 AU 26 JANVIER 2024

LE BUSINESS LUNCH (ENTREE, PLAT & DESSERT) 45.00

ENTREE 14.00
CREME VICHYSSOISE
CROMESQUIS DE HADDOCK FUME

PLAT DU JOUR OU PLAT VEGETARIEN 25.00
AGNEAU DE 7 HEURES, JUS AU THYM
HARICOTS, TOMATE SECHEE ET CAROTTE FANE

Ou

MEZZE MANICHE A LA COURGE, 25.00
OIGNONS ROUGES ET PECORINO

DESSERT 12.00
MOUSSE CHOCOLAT, CREME CAFE ET COOKIE

LES GRILLADES

LA VIANDE 31.00
SECRETO DE PORC IBERIQUE, GRILLE, JUS AU CHORIZO,

EPINARDS ET POMMES GRENAILLES
GARNITURE A CHOIX

LE POISSON 34.00
PAVE DE CABILLAUD SKREI, GRILLE,

RISOTTO A LA BETTERAVE ET PETITS POIS-WASABI
GARNITURE A CHOIX

LE TARTARE DE BCEUF SUISSE 29.00

COUPE AU COUTEAU, RICOTTA FUMEE, BASILIC ET OLIVES
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 : SUISSE - AGNEAU : FRANCE - CABILLAUD : NORVEGE
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WEEK FROM 22 TO 26 JANUARY 2024

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

STARTER 14.00
VICHYSSOISE CREAM
CROMESQUIS OF SMOKED HADDOCK

DISH OF THE DAY OR VEGETARIAN DISH 25.00
7-HOUR LAMB, THYME JUS, BEANS
SUN-DRIED TOMATO AND CARROTS

OR

MEZZE MANICHE WITH SQUASH 25.00
RED ONIONS AND PECORINO

DESSERT 12.00
CHOCOLATE MOUSSE, COFFEE CREAM AND COOKIE

GRILL

MEAT 31.00
GRILLED SECRETO OF IBERIAN PORK, CHORIZO JUS

SPINACH AND POTATOES
SIDE DISH OF CHOICE

FISH 34.00
GRILLED SKREI COD STEAK

BEET AND PEA-WASABI RISOTTO
SIDE DISH OF CHOICE

SWISS BEEF TARTARE 29.00

KNIFE-CUT, SMOKED RICOTTA, BASIL AND OLIVES
FRENCH FRIES AND MESCLUN

LES GARNITURES

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

DISH ORIGIN :

BEEF : SWITZERLAND - LAMB : FRANCE - COD : NORWAY
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