
MIXED GARDEN SALAD
CLASSIC MOUNTAIN CHEESE FONDUE
HOMEMADE APPLE CRUMBLE

MENU
1 5  J U N E  2 0 2 5

GPLANT CAVIAR WITH SESAME
CHICKPEA AND COCONUT MILK CURRY
VEGAN BROWNIE

BURRATA MOZZARELLA

BRAISED BLACK ANGUS BEEF

GOURMET VALAIS APRICOT TRIO

sautéed oyster mushrooms & condiment

CHF 45.-

CHF 49.-

ALPINE TRADITION

PLANT BASED

ALPINE TERROIR CHF 65.-

Swiss chocolate & hazelnuts and macadamia nuts

with rich jus & creamy polenta


