Appetizers

Seared Goose Liver and Terrine
with kumquat compote and coconut sorbet

Mixed Green Salad
with herbed brioche and white Port dressing

Pepper Crusted Blue Fin Tuna
and tartar with cucumber sauce

Baked Formosa Oysters
with apple and wasabi dressing

Swiss Cheese Quiche
with small crunchy salad

Euro

27.00

10.50

18.00

16.00

13.50



Warm Appetizers

Beef Consommeé with Semolina Dumplings

Lobster Cream Soup

Our Duo of Soups:
Have a taste of two mini portions of above soups

Cannelloni filled with Creamed Spinach
and sautéed mushrooms

Prosciutto Wrapped Black Tiger Prawns
with sage butter and capers

Pan Fried Scallops with Lemon Balm Pasta
and passion fruit vinaigrette

Euro

11.50

15.00

14.00

14.00

23.50

19.50



Fish fromthe Market

Euro

Turbot with White Onion Confit 33.00
smoked potato purée and champagne sauce

Pan fried Imperador 33.00
with shellfish ravioli and foie gras emulsion

Lightly Smoked Salmon Trout 25.00
with braised cucumbers and crisp bacon

Grilled Stone Bass 29.00

served with saffron risotto and sautéed endives



Meat and Poultry

Euro
Breast of Whole Roasted Baby Chicken 19.00
with lemon butter and risotto of
Piemontese black rice
Tenderloin and Cheeks from lberian Black Pork 28.00
with cranberry jus and broad beans
Roasted Lamb Chop and Braised Leg of Lamb 31.00
with roasted garlic jus and rosemary gnocchi
Sliced Fillet of Veal ,,Z0rich Style“ 26.50

on champignon-cream sauce,
served with crispy R&sti



Cheese

A Small Selection of European Cheeses
with grapes and plum marmalade

Baoked Goat Cheese

Dessert

Crepes Suzette
with orange sorbet

Dark Chocolate Mousse
with chocolate froth and sour cherry sorbet

Variation of Fresh Sorbets

Duo of Creme Br0lée
with green tea sorbet

Marinated Strawberries
with vanilla ice cream

Euro

14.00

13.00

14.00

13.00

12.50

12.50

12.00



