
TIMES GRILL RESTAURANT
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

B U S I N E S S  L U N C H
L U N C H T I M E  O N L Y

D E S S E R T

Café gourmand

S T A R T E R

White asparagus, warmed
Green lime mousseline and crab accras

M A I N  C O U R S E

Perch fillets meunière, tartar sauce
Matchstick potatoes

C O M P L E T E  M E N U  

S i d e  d i s h  t o  c h o o s e  : French fries, salad,

S a u c e  t o  c h o o s e  :  Café de Paris, chimichurri, pepper sauce 

Seasalt flakes, toasted bread
(20 mn of cooking)

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

C H E E S E S  &  D E S S E R T S

L ’ A S S I E T T E  D É G U S T A T I O N

Four cheeses plate with side dish

M E A T

Quasi of lamb, marinated then grilled, served rosé, savory jus
Peperonata in smoked paprika, choice of side dish

F I S H

Grilled cod fillet, citrus juice and pomegranate
Green peas, mint and choice of side

D R Y  A G E D  M E A T S

B E E F  T A R T A R E

Knife cut, olive oil, horseradish and fresh herbs 
Mesclun and French fries

B E S T - S E L L E R S

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 5 weeks minimum

S W I S S  T E N D E R L O I N

Dry aged 3 weeks minimum

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

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

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

I C E D  M A C A R O O N

M O N D A Y  M A Y  3 1 S T  T O  F R I D A Y  J U N E  4 T H  2 0 2 1

Meat & fish origins : 
Beef / CH 
Lamb / ch 
Cod / Nor 

I C E  C R E A M  A N D  S O R B E T

One scoop

Hot chocolate sauce

Extra Chantilly

S I R L O I N  S T E A K  L I M O U S I N E  
F R O M  S T - L E G I E R

Dry aged 5 weeks minimum

Served with grilled chicken
or marinated prawns
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grilled Mediterranean vegetables, fresh tagliatelle with herbs

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

I c e  c r e a m  : Chocolate, vanilla, coffee, pistachio, rum and grape

S o r b e t  : Lemon, apricot, cherry, strawberry, coconut

S m a l l

L a r g e 2 3

S m a l l

L a r g e 2 8

Price in CHF,  service included

V E G E T A R I A N

T A G L I A T E L L E  A L  N E R O  D E  S E P I A  
A N D  G A R L I C  V O N G O L E S

2 6

G R I L L E D  M E D I T E R R A N E A N  V E G E T A B L E S

Buratina and basil pesto

2 2

E X C E P T I O N A L  M E A T  T O  S H A R E

P R I M E  R I B  F R O M  S T - L É G I E R  1 2 0T h e  p i e c efried spinach, homemade potato mousseline

Dry aged 3 weeks minimum

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

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

Roquefort Sauce

C A F E  G O U R M A N D 1 4

Cherry and double cream from Gruyère

1 2

2 2

1 4


