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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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