BUSINESS LUNCH

Lobster bisque
Wild prawn tartlet

or

Lightly smoked Simmental beef fillet carpaccio
Red chicory | Black garlic

Briiggli char fillet
Verjus beurre blanc | Potato dill mousseline | Stewed savoy cabbage

or

Guinea fowl breast
Harissa jus | Celery cream | Roasted vegetables

Burnt cream
Thai vanilla | Apple compote from Brochli Farm

2 Course Menu CHF 68.00
3 Course Menu CHF 75.00

Prawns come from Argentina, beef and char from Switzerland.



