Beef tartare prepared at the table
egg yolk, red onions, toast

starter CHF 29.00 | main course CHF 39.00
\§==5¢;T\

Pumpkin
buckwheat, quince
reblochon cheese 9 @

CHF 26.00
\§==¢ﬁ;?\

Soup of the day
CHF 16.00

\\/\

Salad with avocado and pommegranate
porcini mushrooms @1 9 ©

CHF 20.00

\\/\

This menu is exclusively served
At lunchtime.
Reservations between 12 p.m.and 1 p.m.

cle
Brasserie a Midi

Truffle tagliolini
chives, milk foam 2

starter CHF 26.00 | main course CHF 36.00
\§==5¢;?\

Traditional Viennese Schnitzel
cranberries
french fries

CHF 45.00
\§==5¢;?\

Swiss Wagyu Burger
truffle brie
caramelised onions
french fries

CHF 38.00
\\_//—\

Fillet of beef
red cabbage, orange
herb dumplings

CHF 68.00
\§==5¢;T\

Alpine pikeperch
beetroot risotto
saffron sauce
pistachio

CHF 60.00

@ glutenfrei | i lactosefrei | & vegan | © vegetarisch

Business Lunch

Salad or soup of the day

*

main course: Truffle tagliolini
or Viennese Schnitzel

*

CHF 45.00

Surcharge for main course
with pikeperch or fillet of beef

CHF 15.00

Our mini desserts:

Tonka bean ice cream
fig compote

CHF 7.90
\\/\

Chocolate sorbet
marinated tangerines

CHF 7.90



