ave

Welcome to the restaurant “Wave”. Our
kitchen team under the direction of
Christian Gopel and Max Muranka,
restaurant manager Thomas Buch-
schuster and his service crew happily
welcome you and look forward to make
your stay enjoyable.

Our chef
recommends

Char from the Old Rhine
caviar, chickpeas, winter spinach
buttermilk beurre blanc

CHF 65.00
S
from 2 people, carved at the table

Traditional Chateaubriand
sauce béarnaise, gratin dauphinois
vegetables

CHF 70.00 per person

S

flambéed at the table

Filet de boeuf “Omer Pascha”
fillet of beef flambéed with Cognac
green pepper, tomatoes concassées
pommes pavé
three kinds of cauliflower

CHF 70.00

Starters

Pumpkin
buckwheat, quince
reblochon cheese o @

CHF 26.00
S

Scallops
jerusalem artichokes
booskop apples, herb broth i @

CHF 30.00

N

Two kinds of duck foie gras
carrot, orange, brioche
hazelnut

CHF 30.00

NP~
Soups

Parsley root soup
herb oil
sbrinz dumpling

CHF 19.00
S
Oxtail claire
raviolo, root vegetables

CHF 19.00



Main courses

Home-made tagliatelle
black cabbage pesto, belper knolle
almond »

as starter CHF 26.00
as main CHF 36.00

SN

Two kinds of suckling pig
bordeaux jus
vacherin polenta
bean cassoulet

CHF 60.00
S

Alpine pikeperch
beetroot risotto
saffron sauce
pistachio

CHF 60.00

Dessert

from 2 people

Crépes Suzette flambées

CHF 22.00

N

Chestnuts
truffle pear
gingerbread ice cream 2

CHF 19.00

SN

Cheese selection
from our affineur
Kindig in Rorschach

small portion CHF 17.00
large portion CHF 23.00

SN

home-made ice cream and sorbets

herb sorbet, lime sorbet,
passion fruit sorbet
vanilla ice cream
gingerbread ice cream

CHF 4.60

Degustation menu

Compose your own menu.

3 courses
4 courses

CHF 95.00
CHF 128.00



Allergies and intolerances

Please contact our service staff.

®

gluten-free
lactose-free
vegetarian
vegan

@ D =

Proof of origin

scallops USA
char, pikeperch Switzerland
beef, pork Switzerland
duck foie gras France



