
For you
starters

Sea bream crudo, kombu, green apple, radish 24
Fennel salad, spinach, radishes, capers, fresh herbs, 

grapefruit, grapefruit-vinaigrette 19
White asparagus velouté, chive mayonnaise, roasted white asparagus 21

forrest feadow water

Swiss trout en papillote 39
Roasted turbot, monk’s beard, riesling-tarragon broth, rhubarb, crème fraîche 46

Lamb loin, braised romaine lettuce, morels, ramsons salsa, almonds47
Roasted cauliflower, lime labneh 36

dessert

Salted caramel tarte, crème fraîche ice cream, roasted fennel seeds 17
Waffle, poached rhubarb, rhubarb broth, vanilla ice cream 17

To share
The prices are fore 2 people

starters

Beef tartare, caramelized beacon, chive mayonnaise, pickled leek, brioche 47 
Salad bowl, vegetables, roasted nuts and seeds 24

forrest meadow water 

Tomahawk Steak ca 1.2 kg, Fleur de Sel, ramson-salsa, chive mayonnaise, jus 178

dessert 

Apple tarte tatin 42 
+1 scoop of ice cream +4.5

extras
Triple cooked chips  7.5
Pomme ratte, chives 6.5
Nut butter polenta 6.5

Fancy the tarte tatin? Then pre-

order it already with your starter!

Something savory to finish your
meal? Then order some delicious

cheese from our selection.

Snacks First?

Green olives, crushed 8.5

Terrine Coq au vin 16

Sourdough bread, 

roasted garlic butter 9.5

Oysters per piece 5

Sea bream, Trout, Beef: Switzerland, Turbot: FAO 27, Eggs: Free-range Switzerland, Lamb: Free-range Ireland


