
Fine Fourchette
Menus

CHF 55.-

Butternut squash cream 
Roasted nuts and toasted

farmhouse bread toast

******
Pork tenderloin

 Pink peppercorn sauce
Potato gratin

Seasonal vegetables

******
Passion fruit pana cotta

From 18 to 25 February 2024 From 3 to 10 March 2024

18th February
Steamed fillet of cod 

Syrah wine jus 
Red onion and black rice 

Vegetarian: Black rice as a vegetable and feta risotto

From 25 February to 3 March
Zurich-style veal sauté

 Rice and seasonal vegetable

Vegetarian: Homemade spinach ricotta ravioli with pumpkin emulsion

From 10 to 17 March
Poached char

Vegetable quinoa stew and tangy sauce 

Vegetarian: Duo of cheese and vegetable quiche
 Mixed salad leaves and vinaigrette

24 March
Grandmother-style beef stew
Rösti and crunchy vegetables

Vegetarian: Pan-fried tomme cheese on a homemade rösti 

From 7 to 14 April
Osso-buco of pork, citrus gremolata 

Homemade tagliatelle

Vegetarian: Risotto with asparagus and crunchy goat's cheese

Market fresh
CHF 27.-

Beef tataki
Mixed salad leaves 

Rocket dressing

******
Cod fillet

 Turmeric juice
 Semolina

 Seasonal vegetables

******
Pear tartlet 

 

Vitello tonnato 

******
Semi-cooked salmon

 Green asparagus velouté  
risotto

******
Tonka and strawberry cream

From 7 to 14 April 2024

Trout and leek terrine

******
Chicken supreme 
 Mushroom sauce

 Tagliatelle 
Seasonal vegetables

******
Creamy mango dome

Chocolate flavored croquant

From 17 to 24 March 2024

Meat provenance: beef from Switzerland and Germany, chicken from Switzerland
Fish from Iceland, Switzerland and France

Prices are shown in Swiss francs. VAT and service included




