
D É L I C I E U X   E N   B A L A N C E S   À   M I D I   -   L U N C H 
 

F R O M   11:30 A M   T O   1:45 PM 

 

 
 
 
STARTERS 
 

Creamy cauliflower soup with mango espuma    9.— 
 
Colourful leaf salad with smoked salmon strips and cherry tomatoes    9.— 
 
Marinated king prawns with ginger, chili and coriander  25.— 
 
 
FISH 
 

Pan-fried whitefish filets with almond butter 
Chive potatoes and leaf spinach  43.— 
 
 
MEAT 
 

Venison meatloaf with juniper jus 
Potato-celery purée and red cabbage with chestnuts  35.— 
 
Sliced chicken in Thai curry sauce 
Basmati rice and pak choi with shiitake mushrooms  38.— 
 
 
CRUSTACES 
 

Grilled king prawns in soy sauce 
Basmati rice and Asian vegetables  39.— 
 
 
VEGETARIAN 
 

Ravioli of the day with herb foam 
Market vegetables and sprouts 29.— 
 
Tarte flambée with goat cheese, grapes, walnuts and honey  25.— 
 
 
SALADE LÉGÈRE 
 

Sliced veal liver with balsamic jus and glazed apples 
Colourful autumn salad with pumpkin, seeds and sprouts 33.— 
 
 
QUICK-LUNCH 
 

For those in a hurry – a 3-course menu of your choice 47.— 
Starter, main course and a dessert surprise – all courses served at the same time on a tray 
 


