MONDAY MAY 31ST TO FRIDAY JUNE 4TH 2021

timesgrill

BUSINESS LUNCH
LUNCHTIME ONLY

DRY AGED MEATS

RIBEYE LIMOUSINE 180 gr 39

FROM ST-LEGIER STARTER 12
250 gr 47

Dry aged 5 weeks minimum White asparagus, warmed

Green lime mousseline and crab accras

SIRLOIN STEAK LIMOUSINE 180 gr 42 MAIN COURSE 22
FROM ST-LEGIER 250 ar 55
& Perch fillets meuniére, tartar sauce

Dry aged 5 weeks minimum Matchstick potatoes

SWISS TENDERLOIN 180 gr 48

DESSERT 14
Dry aged 3 weeks minimum 250 gr 61

Café gourmand
Slde dish to choose : Frenchfries, salad, EXCEPTIONAL MEAT TO SHARE
grilled Mediterranean vegetables, fresh tagliatelle with herbs
fried spinach, homemade potato mousseline COMPLETE MENU 42 PRIME RIB FROM ST-LEGIER The piece 120
Sauce to choose : Café de Paris, chimichurri, pepper sauce

Dry aged 3 weeks minimum

Around 1.2 kg
Sauce and side dish to choose (2 sauces and 2 side dishes)

Roquefort Sauce

CHEESES & DESSERTS
VEGETARIAN

L'ASSIETTE DEGUSTATION 14
SEASONAL LEAVES MIXED SALAD Ssmall 9 Four cheeses plate with side dish
With organic seeds Large 14 14
ICED MACAROON
TAGLIATELLE AL NERO DE SEPIA 26 Cherry and double cream from Gruyére
AND GARLIC VONGOLES 14
CAFE GOURMAND
GRILLED MEDITERRANEAN VEGETABLES 22 ICE CREAM AND SORBET
Buratina and basil pesto One scoop 4.50
" Hot chocolate sauce 2
www.socialpass.ch
Développé par: SwissHellos et HoteIProdu EXtra Chantl”y 2
Terrasse
. lce cream : Chocolate, vanilla, coffee, pistachio, rum and grape
Moderm Times Hotel
Sorbet : Lemon, apricot, cherry, strawberry, coconut
& s,
Meat & fish origins : ,,,\»“ 44%\
MODERN TIMES HOTEL Beef/ CH by
Charlie Chaplin TM Chemin du Genévrier 20 ¢ Case Postale 139 e CH - 1806 St-Légier/Vevey Lamb / ch %
L, flf;:’;hlf: ,'R';‘s‘:'rffe'da”d SA Price in CHF, service included www.moderntimeshotel.ch ¢ info@moderntimeshotel.ch e +41 21 92522 22 Cod / Nor e



