
 

 

 

Starters 
   Chf. 

Starter of the day – only at lunch  15.- 

 

Squash velouté with white truffle oil & ricotta ravioli 16.- 
 

Calamari n°7 « Autumn » 22.- 
 

Soft boiled egg with mushrooms & Jerusalem artichoke cream 19.- 

 

Wild boar pâté en croûte, celery remoulade & candied onions 23.- 
 

Lamb’s lettuce salad, poached egg, Valais bacon and candied tomatoes 20.- 

 

  

Pasta & Risotto 
   

Casarece with coco de Paimpol beans, candied lemon & octopus 28.- 

 

Tomato risotto carnaroli 26.- 

 & wild prawn 32.- 
 

 

Main Courses 
  

Main course of the day– only at lunch 22.- 

 

Winter vegetables & endives 26.- 
 

Saddle of venison with Autumn vegetables & fruits, redcurrant sauce 44.- 

 for 2 people 80.-  
 

Venison steak, pepper sauce, quince, chestnuts & cranberry jam 42.- 

 

Corn-fed chicken breast with baby leeks, potatoes & salsify 34.- 
 

Cod with broccoli & potatoes, rouille sauce  34.- 
 

Sea bass fillet with a saffron-flavoured mussel sauce, fennel & artichokes 38.- 

 
 

   

 

 



 

 

 

The Traditionals 
  Chf. 

Freshly caught perch fillets from Lake Geneva by M. Jordan  180gr  48.- 

Cooked in butter sauce & tartare  sauce 
 

Beef tagliata  200gr 48.- 

Sour caponata, rocket & parmesan cheese 
 

    

Traditional dishes are served with homemade french fries and a salad 

 

Cheese selection 15.- 

 

 

Autumn atBonmont 
Boar stew, traditional game sides 34.- 

 

  

The young Golfers corner -up to 11 years of age 

Spaghetti, tomato sauce 13.- 

 

Minced beef (160 gr), french fries 20.- 
 

Toasted sandwich « petit Golfeur », traditional french fries 16.- 

Ham and Gruyere cheese    
 

Bonmont Burger, french fries  100gr 20.-  

Beef, cereal bread, raclette cheese, red onions, tomatoes and salad 
 

Golf Club Sandwich, french fries 17.- 

Turkey, gruyere cheese, bacon, egg, tomatoes, salad, mayonnaise   
 

Little golfer´s salad 14.- 

Mozzarella, tomatoes, salad and grated carrots    

The selection of a different side dish will be charged a minimum of Chf. 6.- 
Thank you for your understanding 

 
 
 
 
 
 

 
 
 
 

 
In case of allergies or intolerancies,, please ask one of our staff  
Sources : Beef, Boar, Bacon : Switzerland / Venison : Austria/ Squid : Patagonia, fillet / Perch : Leman 

Lake/ Octopus :Spain, rack /Prawn : Argentina, fillet 

Service & TVA 7.7% inclus  
 
 
 
 


