
 
 

 

 
 

 
 

 
BALFEGÓ TUNA 

Oyster | Passion Fruit | Radish 
+ Golden Osietra caviar – Imperial Kaviar Berlin – 

10 g caviar 45.- | 30 g caviar 125.- | 50 g caviar 195.- 

–––––––––––––––– 

FOIE  GRAS 
Hibiscus | Pickled Cherry | Brioche 

–––––––––––––––– 

BRETON JOHN DORY 
Razor Clam | Grapefruit | Celery  

–––––––––––––––– 

SWEETBREADS 
Lettuce | Harissa | Lemon 

–––––––––––––––– 

VENISON -ALFRED VON ESCHER-  
Blackberry | Radicchio | Spiced broth 

or 

JAPANESE KAGOSHIMA WAGYU  –  Entrecôte A5+ –  
Goose Liver | Australian Winter Truffle | Spinach 

menu suppplement CHF 95.- 

–––––––––––––––– 

SALTED CARAMEL  
Piedmont Hazelnut | American Grape | Butter Biscuit 

 
4 course menu 235.- | 5 course menu 255.- | 6 course menu 275.- 

 


