
 
 
 

Welcome to the restaurant “Wave”. Our 
kitchen team under the direction of 
Christian Göpel 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  
 

 
 

from 2 people, carved at the table 
 

Traditional Chateaubriand 
potato mousseline 
morels, romanesco 

wild garlic Hollandaise 
 

CHF 70.00 per person 
 

 
 

für Sie am Tisch flambiert 
 

Filet de boeuf «Omer Pascha» 
Rindsfilet flambiert mit Cognac 

grüner Pfeffer, Tomaten concassées 
potato mousseline 
morels, romanesco 

 

CHF 70.00 pro Person 

 
Starters 

 
 

Bleu d’Auvergne 
red cabbage, orange 

pecans   
 

CHF 26.00 
 

 
 

Mackerel 
onion, apple, pumpernickel 

green bell pepper  
 

CHF 30.00 
 

 
 

Two kinds of duck foie gras 
carrot, orange, brioche 

hazelnut 
 

CHF 30.00 
 
 
 

 
 
 
 

Soups 
 
 

Parsley root soup 
herb oil 

sbrinz dumpling 
 

CHF 19.00 
 

 
 

Oxtail claire 
raviolo, root vegetables 

 

CHF 19.00 
 



Main courses 
 
 

Home-made ravioli 
egg yolk, Sbrinz 

wild garlic pesto  
 

 as starter CHF 26.00 
 as main CHF 36.00 

 

 
 

Two kinds of suckling pig 
bordeaux jus 

vacherin polenta 
bean cassoulet 

 

CHF 60.00 
 

 
 

Poached skrei 
Pommery mustard sauce 

spring onions 
beluga lentil risotto 

 

CHF 60.00 

Dessert 
 
 

minimum two people 
flambéed at the table 

Crêpes Suzette  
 

CHF 22.00 
 

 
 

Baba au gin 
grapefruit 

lemon balm sorbet  
 

CHF 19.00 
 

 
 

Cheese selection 
from our affineur  

Kündig in Rorschach 
 

 small portion CHF 17.00 
 large portion CHF 23.00 

 

 
 

home-made ice cream and sorbets 
 

lemon balm sorbet 
passion fruit sorbet 

vanilla ice cream 
sour cream ice cream 

 

CHF 4.60 
 

 

Degustation menu 
 
 

Compose your own menu. 
 

  3 courses CHF 95.00 
 4 courses CHF 128.00 
  



 
 
 
 
 
 

Allergies and intolerances 
 

Please contact our service staff. 
 

  gluten-free 
  lactose-free 

  vegetarian 
  vegan 

 
 
 
 
 
 

Proof of origin 
 

 beef, char Switzerland 
 Iberico pork Spain 
 duck foie gras France 
 mackerel, skrei Atlantic 
 


