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Le Menu Gourmet Suisse

LA CREPE VALAISANNE AU COULIS DE POIRE WILLIAM
Pancake with melted Swiss cheese and pear puree

CHURER RATSHERREN GERICHT
Beef, veal and pork fillet served with French beans, mushrooms and
freshly made Spitzli

LE SORBET AUX PRUNES
Plum Sorbet

LE CAFE POUR LUI
ou

LE CAFE POUR ELLE

La Cuisine du marche

LA BISQUE DE HOMARD
Cream of Lobster soup

LE NAVARIN D’AGNEAU GENEVOL SE

Lamb stew in a saffron sauce with freshly made Spétzli
and a fresh vegetable of the day

LES ROGNONS DE VEAU AUX MORILLES

Slices of veal kidney with morel sauce, served with rice
and a fresh vegetable of the day

LES FRAISES AU POIVRE NOIR
Fresh strawberries with black pepper and cream

Les Vins du Mois

Even though the tasting of wine is an art as well as a science, itis at the same time
one of the greatestpleasures offered by nature. In order to facilitate the study of our
Swiss wines, we will serve you each month specially selected wines, by the glass

MONT LES PIERRAILLES
A light white wine with a sparkle

DOLE CHANTEAUVIEUX
A velvet and full flavoured red wine from the Valais Region

VAT and Service charge are included in our prices
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Lamb cutlets marinated v ith garlic and garnished v ith
ratatouille

L’AIGUILLETTE DE CANARD AU por VRE ROSE

Breast of duck in 4 creamy pink peppercorn sauce

LA Crppye
\ Adelicy,, Hil Cog /./.5'/)151'/«,:,4//10/&' s
LE SOUVAROFF pE BOEUF i \ \ Cake vy, rasphe SES
Diced beef fillet in 4 e wine and sour cream sayce with
peppers and pickled cucumber, flavoured with Vodka

Trigss

Aselo bon of g
&) ,.4»\(/""
Chepg, boary ’ ~

: \ SO your hoice T70m g1
LES FILETS MIGNONS DE BOEUF AU POIVRE VERT 3 %

Beef fillet medaillons in a creamy green peppercorn
sauce, flavoured with white wine

All these dishes are served with a fresh vegetable of the
day and a side dish of your choice:

: / \ Cream
R6sti, Gratin or Boiled potatoes; freshly made
Spitzli, Green Noodles or Créole Rice

Les Grillades

LE STEAK DE VEAU
Veal steak

N

LES COTELEITESD'AGNEAU
Lamb cutlets

(8 : Dear ¢
LENTRECOTE § e hesa Custome,,
Sirloin steak

B

Why, cha
Changing ln € we agk you?
LE FILET DE Bogur ' | X wep,, been
Beef fillet steak 7 rfo"d and mep, . CTving Sy dishes f,, thi
R { eel, you, IS good 55 ever, o €N years
LE STEAK DE BOEUF £ ) oS ecideq ons — s
Rumpsteak i {

an
ecide ange J
Present the neyy Iigoy‘l" d

6‘%(
A AN

enu ap,
and ¢, N. So
: ] ) . ~ ‘l'heya,e T f dish,
All our grills are served with a choice of spicy butter L €y are m;:_rw(\ Nd tog,
: Istic,
Wpetitg, 1

@

Nd appeyiy:
1Zing var:

ale ‘”h)l/n

d ang Presngey in ’;; Or: the adition,

et
GARNITURES tractive

o,

Side dishes

Garnished with 4 fresh vegetable of the day and a choice
of Résti, Gratin or Boiled potatoes; freshly made Spétzli,
8reen noodles or rice,

AY of cyjsi .

sampl/’:'ne n oyr resraunn
'8~ not "Cebu,‘ Is 3

ma

Nd vyo
0 times 1

S of Yesterdsy,
N encoumging

BoPe yoy s




tast 4 'opics

PASTA

PENNE CON SALMONE

Pasta in a creamy tomato sauce
en mit Lachs und Tomat Rahmsauce

CON CARCIOFI E PEPERON
atichoke hearts and peppers
Artischokenherzen und Peperont

VALLE VERZASC/
< with medallion of pork and

with fresh salmon
Teigwart en -
SPAGHETTI
Spaghetti with
Spaghett! mit /

TAGLIA TELLE
and white

Green noodle:

MINESTRE
tomato sauce
In

rt schweinsfilets aut Nudel
ar beef-broth e
RAVIOLI ALLA PANNA
g Home-made Ravioli in fresh cre
Ravioli in Rahm

P G
ho‘.,‘,!(,)“’]'( IN BRODO y
Bailion iR nele
avioli
am and cheese sauc e
PESCE1 FRUTTI DI MARE
fi

sh Fisch

44

\l{l NVESTRONE
: 'getable and pasta
-emdse Suppe T

7U S

Frf\::]l:,:lml)l‘:[‘ GIORNO
ade

d \,,,,,,(‘( soup of the day

‘ ANTIPAST]
PIATTO TIC] SE iobie T2
A combination ‘01 :

A dries
Trockengnon ©f dried and cured me

at with fresh salad

INSALAT,
ALATA LUGANE
Mixedsalag " VESE
Gemischter Sala
0.80

VITELL AT(
ELLO TONNAT

C s of ve y

old slices of vea lnpp()

Kalte: *d wi
tes Kalbfleisch mir ];d with spicy tun,

0nsauce

a fish sauce

:,\'SA[A TADIF,

/m food salad
isch und Crevettensal,
sa

RUTTI DI MARE
at

INSALATA TR

N TA GROTT,

A salad combination Ol

salad col atic <IV\()

Kase.
Schinken asta, ham and chee
Bese

und Te,
1 Te Igwarensalat

ANTIPAST,
y ASTO ASCON
A choice of Swiss s

Trackenf]
ackenfleisch Um//,dn Hors d'oeuvre

schsalat

SPECIALITA REGIONALI

A LOCARN

es of pork, C¢ g and Swiss cheese,

PICCH
Escalop
fried in butter, serVe nd tomato

sated with eg
d with green noodles a

sauce
Piccata mit grinen Nudeln
FEGATO DIVIT L0 CON MELE E CIPOLLE
alf's liver apple and onions fried in butter and
th Rosti potatoes

hnitten, Rost!

Slices of €
served wi
Kalbslebersc
LO

braised 0

ken liver
Je green noodles

I\'\'()I,TI.\'I DIVIT

Veal escalopes stuffed with chic

white wine and served with freshly mac
sefullt

Kalbsschnitzel &

mit Hihnerleber, grunt

E IMPANATA

§ with spaghetti and tomato

BISTECCA DI MAIAL
Breaded pork steak, servec
sauce

Schnitzel paniert

Spaghett

) ALLA TICINESE

wine sauce

MANZ(

a creamy red v served with

GOBIONI DI
Diced beet in

freshly made green nc yodles
ner-Art, grine Nude In

Rindsgulasc h nach Tess!
1.0 CON PEPERONAT
gettes, tomato

A NIZZARDA
3.80

FETTINE D'AGNE
Thinly sliced lamb wit
and onion, served witl
m in Ratatouille Reis

h peppers, COur

h rice
Lamr

0880 BUCO

Knuckle of vea th vegetables, served
with Risotto
Kalhshaxen, Risotto

| in a brown sauce Wi

All these spec ialities are <erved with a fresh vegetable of
the day

Garniert mit Tages Cemuse

MERLOT

RED WINE

2dl BOCCALINO

PERSICO ALLA GROTTINO
Fillets of perch fried in butter, with
and walnuts servec
Eglifilets mit Salzkar
1 SOGLIOLA FRITTI

fried ina

} with boil
toffeln

FILETTI D
Fillets of sole deep
sauce mousseline

Seezungenfilet

GAMBERETTI CON
King prawns W ith peppers,

served with rice

PEPERON

Riesen Crevetten mit Ratatouille u

Grills

FILETTO DI MANZO

Fillet of beet Rindsfilet
SCALOPPINA DI MANZO
Rumpsteak Huftsteak
COSTOLETTA DI VITELLO
Veal chop Kalbskotelett

“TA DI MAIALE

hweinskotelett

COSTOLE

Pork chop/5¢

All grills are serve
Please tell your w«
well-done, medium or rare

CONTORNI
Garnished with
of Rosti, Gratin of
Green Noodles of Rice

afr

WINES

WHITE
Fo
(({V]r:d.m! (dry Swiss)
e i
du Roussillon (F rench
ChA.C.)

ROSE

Cote:
s du Roussillon (Fran h
*nch A.C)

RED
Salvagnin (Swiss)

Cotes d
s du
Merlot Roussillon vi||

orour range S
our ful
Fi ange of quality S,

B Wis:

MINER,

TINERAL WATERS

;or‘mk,,\ 5 ‘-\{«’-s.
RUIT JUICES ND

By the glass 2
fwa Cola
anta orange
:\\ppk. ,.,,'(":‘
Aplo ‘, hn,w"’ Water
Rivelly, poice. botile
Tomata Dotile
& 1ato juice
range juice,

freshly presse, pure and

d large glass
COFFEE, 154

Coffee, C.
. Cappuccin,
i;:ﬁvu Hag (dec (m'(-)‘ Wil
’g s einated),
Suchard Ex
A pies
s wl ss (hot choco)
_chocolate
lnsf? Coffee
Café pour Luj
with Kirsch
Café pour Elle
with Grand m,

et 10colate)
M tor coffee or

arnier

grapes, pe

and boiled potatoes
s gebacken mit Salzkartotie

courgett

. with spicy butter
riter whether you like you

esh vegetable of the
Boiled Potatoes; fres

ages (French A C
)

and French wines, pe
| Frer pl
A

ppers

led potatoes

batter, served with

In

es, onion
ind Reis

DALLA GRA TICOLA

Grilladen

18081
180810
25081

2208r
i grill

day with a choice

hly made spatzli,

BEVANDE

0.94
072

0.62

ase ask to see the win, s
klnul:\'H t

BEERS

We h
ave
b n:r( hosen to stock
brewerie Wo well known gu»
Feld: es, Hirlimann ang
schlésschen, 1 and

Hopfenperle, Fe

Sternbriiu, Hiirl ldschlsschen

m
nann 070

Light Ale 070
0.60

DRINKS

Gin an
and Ton
i ic
\\/hlsky and Sod,
Martini dry ’
(ﬁln()(ly Mary
Ampari Sod,
Soda
\((xlkd Orange
Cynar
Pernod
Appel
A 121:( nzeller Alpenbit,
e . er
b (y)/lsiwc(-'l, medium,
d Vintage ('hw' ol
-haracter

Cognac
~O8nac, Re
Kiech emy Martin v.5.0.p.

Pflimi;
é‘_’a"'d Marnier
eénédictine




	Tasty topics

