
 

 

 

 

 

 

 

 

 

Wine pairing  155 | 115* 

Upgrade | Rarities | 1dl 

2009 Roederer Cristal | Rosé | Champagne | France +141 

2000 Sine Qua Non | The Boot | Ventura County | USA +197 

1997 Quinta de Noval | Douro | Portugal | 0.5dl +53 

1970 Château Pétrus | Bordeaux | France +538 

1993 Château Latour | Bordeaux | France +123 

1988 Château d’Yquem | Bordeaux | France | 0.5dl +108 

Espresso 

Blue Mountain | Arabica | Jamaica  9.5 | 12.5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Snacks 

 Cero mackerel radish | myoga | aguachile 

 Chawanmushi* snow crab | mushroom | crustacean dashi 

 Signature dish duck liver ice-cream | beetroot | beef tatar 

 Sour dough bread butter | belp ball | cream cheese  

 Scallop* yuzu kosho | spinach | buttermilk 

 Sea bass salad | mussel | vin jaune 

 Venison maitake | lovage | rapeseed 

 Apple*  sorrel | caramel | miso 

 Strawberry verjuice | elderflowers | almond 

Sweet treats 

Tasting menu   295 CHF 

Shortened version*  265 CHF 

All prices are in Swiss francs (SFR) and include 8.1 % VAT 


