
Seasonal salad
or 

Gaspacho

Homemade chocolate mousse
or 

1 scoop of ice cream of your choice

3-Course Menu

 Starter + Main +

Dessert

 (Includes 33 cl water and coffee or

tea)

42.00

Main Course Only 21.00 or Combo with coffeeand 33 cl Valser waterfor 5.-

•  • MENU OF THE DAY
SEMAINE DU 01.09 AU 05.09.2025

SERVI DE 11H30 À 14H00

Prix en Francs Suisses, TVA à 8,1% incluse
Servi uniquement le midi, du lundi au vendredi

PLAT

ENTRÉE 
2 Course Menu
 Starter + Main

 or
 Main + Dessert (Includes 33 cl water and coffeeor tea.)

35.00

DESSERT

Provenances poissons et fruits de mer : 
Cabillaud - Danemark- Norvège | Saumon - Ecosse et
Norvège | Crevettes - Vietnam | Loup de mer France - Grèce|
Espadon - France - Sri Lanka | St-Jacques - Espagne
Provenances viande : 
Bœuf - Suisse | Porc - Suisse | Poulet - Suisse | Veau - Suisse
| Agneau - Irlande - Suisse

MONDAY
Sliced chicken with curry and coconut

milk, jasmine rice and carrots

TUESDAY
Venison medallion with red wine

sauce, spaghetti and zucchini

WEDNESDAY
Pork bourguignon with gratin

dauphinois

THURSDAY
Vegetarian pizza (zucchini, eggplant,

bell peppers, mozzarella)

FRIDAY
Roasted salmon with steamed

potatoes and spinach

Tuesday pizza

deal 

18.00 


