ym

L%rter of the day - only at lunch

%uash velouté with white truffle oil & ricotta ravioli
%lamari n°7 « Autumn »

%t boiled egg with mushrooms & Jerusalem artichoke cream

%d boar paté en croute, celery remoulade & candied onions

,%mb’s lettuce salad, poached egg, Valais bacon and candied tomatoes

Gostr g Koottt

A —

%sarece with coco de Paimpol beans, candied lemon & octopus

. 9omato risotto carnaroli
& wild prawn

M Consrses

%in course of the day- only at lunch
Pater vegetables & endives

FAddle of venison with Autumn vegetables & fruits, redcurrant sauce
for 2 people

%ison steak, pepper sauce, quince, chestnuts & cranberry jam
%rn-fed chicken breast with baby leeks, potatoes & salsify

%d with broccoli & potatoes, rouille sauce

%a bass fillet with a saffron-flavoured mussel sauce, fennel & artichokes

Chf.
15.-

16.-

22.-

19.-

23.-

20.-

28.-

26.-
32.-

22.-

26.-

44 -
80.-

42.-

34.-

34.-

38.-



ke Fradbtionals

%shly caught perch fillets from Lake Geneva by M. Jordan 180gr
Cooked in butter sauce & tartare sauce

%ef tagliata 200gr
Sour caponata, rocket & parmesan cheese

Traditional dishes are served with homemade french fries and a salad

%eese selection

x%mwza/g@/m

%ar stew, traditional game sides

WW M%//W/ayo

%aghetti, tomato sauce

Mnced beef (160 gr), french fries

Fbasted sandwich « petit Golfeur », traditional french fries
Ham and Gruyere cheese

%nmont Burger, french fries 100gr
Beef, cereal bread, raclette cheese, red onions, tomatoes and salad

%lf Club Sandwich, french fries
Turkey, gruyere cheese, bacon, egg, tomatoes, salad, mayonnaise

Atle golfer’s salad
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

Chf.
48.-

48.-

15.-

34.-

13.-

20.-

16.-

20.-

17.-

14.-




