
  



 

 

 
 

STARTERS 

RAMPON SALAD        

Caramelized walnuts, candied beets, mustard vinaigrette  19.- 

 
ONION SOUP 

Toasted brioche with melted Etivaz cheese, puffed buckwheat 21.-  

 
SEA BREAM CARPACCIO 

Olive oil with passion fruit, dill pesto     28.- 

 
FOIE GRAS TERRINE  

Clementine variations, warm brioche     42.-  

 

OCTOPUS TENTACLE  

Colorful cabbage, avocado with coconut milk, “sauce chien” 28.-  

 

VENISON GRAVLAX 

Crispy phyllo dough, leeks vinaigrette, blueberries   30.- 

 

MAIN COURSES 

PERCH MEUNIERE 

Green salad, matchstick fries      46.- 

 
RISOTTO WITH MELANOSPORUM TRUFFLE 

Fresh cheese with hazelnuts      32.- 

 
SKATE WING A LA GRENOBLOISE 
Spinach shoots, capers and candied lemon    42.- 

           

VEAL HEAD  
Blanched frisée, “sauce diable”, mashed potatoes   40.- 

 
BEEF FILLET 

Shallot variations, celeriac, mashed potatoes    62.- 

 

VENISON RIBEYE  

Botzi pear, red cabbage, spätzli, pepper sauce   50.- 

 

 



 

 

 

 

 

HINATA 
Our Japanese inspirations 

 

MISO SOUP  

Tofu, wakame, shiitake       12.- 

 
CHICKEN KARAAGE   

White mayonnaise       26.- 

 
IBERIAN PORK GYOZA (5 pcs)     

Spicy ponzu        28.- 

 
MISO-MARINATED BLACK COD 

Japanese sesame rice, green papaya salad    52.- 

 
VEGAN RAMEN  

Tofu, bok choy, shimeji, soba      32.- 

 

CHEESE 
LE JAMAN  
Quince jam         18.- 

 

WILD GAME MENU 
CHF 95.- 

 

VENISON GRAVLAX 
Crispy brick pastry, leek vinaigrette, blueberries      
 

VENISON RIBEYE 
Botzi pear, red cabbage, spätzli, pepper sauce    
 

PROSECCO SORBET 

 

MONT BLANC 

Chestnut vermicelli, double cream from Gruyère 

 

    

 



 

 

 

 

DESSERTS 
 

TARTE TATIN      

Bourbon vanilla ice cream      18.- 

MONT BLANC 

Chestnut vermicelli, double cream from Gruyère   18.- 

 

MILLEFEUILLE 
Diplomat cream with forest fruits     18.- 

 

POIRE BELLE HÉLÈNE 

Warm chocolate sauce, roasted almonds     18.- 

 
MIRABELLE CLAFOUTIS  
Cooked wine ice cream       18.- 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

        Gluten free   Lactose free   Vegan  

 

Prices include VAT & service. 

 

If you have any food allergies or intolerances, please contact our service staff. 

 

 

 

 


