%s served with bread from the bakery Kast — organic quality with chive dip

Selection of appetizers from the Land of the Rising Sun — Tokyo Tapas

Beef Tataki from the beef fillet coated in sesame and prepared Japanese style
Tuna & Watermelon Sashimi with ponzu sauce and wasabi mayonnaise
Cucumber salad “Sunomono”
Crispy tofu served with mango coulis
Salmon skewer glaced with teriyaki & togarashi spice

We are pleased to serve you a shot of Daihoju Konishi Sake + 5.-

Tuna & Scottish salmon sashimi
ponzu sauce, spring onions, wasabi mayonnaise, shiso cress, pickled ginger & Sunomono cucumber salad

Beef-Tataki from beef fillet in a sesame coating cold cuts prepared Japanese style
ponzu sauce, dashi, chili oil, spring onions, furikake sesame seasoning & sweet potato mash

Beef tatare with whisky
pickled vegetables, egg yolk cream, herb yoghurt-dip, mustard butter & toast

Burrata with marinated tomatoes and summer herb vinaigrette
apricots, pine nuts & basil oil

“Sunomono” Cucumber salad

crisp cucumbers with Japanese dressing & pickled ginger

toastet sesame seeds, sprouts & cucumber-gin sorbet

served with grilled king prawns in teriyaki marinade & furikake seasoning

served with crispy organic fried tofu and mango chutney

Candela salad bowl
mixed salad leaves, fruits, vegetables, roasted seeds & nuts
house- or balsamic dressing

I

Riesling cream soup
pine nuts & parmesan

Gazpacho - cold Spanish vegetable soup
cucumber-gin sorbet & balsamic pearls

Spicy king prawns «Chorizo»
fermented garlic, pepperoncini, parmesan & Tellicherry-pepper

Lemon thyme ravioli on parmesan sauce
broccoli & crispy shallots

Treddnedl, & crmton-.

Grilled Scottish royal salmon fillet with lemon crust
served with gnocchetti in creamy wild garlic-white wine sauce & ratatouille

Sea bass fillet with herb-tomato vinaigrette
served with parsley mashed potatoes & spinach with garlic-onion butter

Spicy king prawns ,,Chorizo*
served with gnocchetti, pepperoncini, fermented garlic, parmesan & Tellicherry-pepper

Swiss chicken breast cubes in spicy Cajun cream sauce
served with rigatoni pasta

Grilled king prawns in spicy Cajun cream sauce
served with rigatoni pasta

Beef meatloaf on redwine sauce
served with parsley mashed potatoes & spinach with garlic-onion butter

200 g beef fillet with parmesan crust and sun-dried tomato sauce
served with lemon thyme ravioli & ratatouille

Finely sliced veal fillet ,,Zurich style“
in mushroom sauce & buttered rosti

Sliced veal liver
served with herbs, onions, port wine sauce & buttered rosti

Beef fillet medaillons **
served with herb butter or Café de Paris cream sauce
french fries & spinach with garlic-onion butter

Surf & Turf we are happy to serve 2 king prawns ,provengale” with your dishes

* = gluten-free

meat declaration: veal: Switzerland beef fillet: South America lamb: Australia, New Zealand sea bass: Greece

We're happy to provide you with detailed information about the origin of our products

All prices incl. 8.1 % VAT.
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g sfofers

Candela salad bowl
mixed salad leaves, fruits, vegetables, roasted seeds & nuts
balsamic dressing

Watermelon Sashimi

ponzu sauce, spring onions, wasabi mayonnaise, shiso cress, pickled ginger & “Sunomono” cucumber salad

Marinated tomatoes with summer herb vinaigrette
apricots, pine nuts & basil oil

«Sunomono» Cucumber salad **
crisp cucumbers with Japanese dressing & pickled ginger
toastet sesame seeds, sprouts & cucumber-gin sorbet

served with crispy organic fried tofu and mango chutney

Gazpacho - cold Spanish vegetable soup
cucumber-gin sorbet & balsamic pearls

Lemon thyme ravioli on basil-white wine sauce
broccoli & crispy shallots

Ve/g,a/u o coursSes

Swiss organic tofu in a crispy coating

served with a mild, fruity tomato-coconut curry, vegetables, basmati rice, papadum crackers, coriander & mango chutney

Lemon-thyme ravioli on basil-white wine sauce
served with broccoli & crispy shallots

Potato gnocchetti in basil-white wine sauce
served with ratatouille & vegan mozzarella alternative

Vegifrrion decfers

Candela salad bowl
mixed salad leaves, fruits, vegetables, roasted seeds & nuts
house- or balsamic dressing

Burrata with marinated tomatoes and summer herb vinaigrette
apricots, pine nuts & basil oil

«Sunomono» Cucumber salad **
crisp cucumbers with Japanese dressing & pickled ginger
toastet sesame seeds, sprouts & cucumber-gin sorbet

served with crispy organic fried tofu and mango chutney

Riesling cream soup
pine nuts & parmesan

Gazpacho - cold Spanish vegetable soup
cucumber-gin sorbet & balsamic pearls

Lemon thyme ravioli on parmesan sauce
broccoli & crispy shallots

Swiss organic tofu in a crispy coating

served with a mild, fruity tomato-coconut curry, vegetables, basmati rice, papadum crackers, coriander & mango chutney

Lemon thyme ravioli on parmesan sauce
served with broccoli & crispy shallots

Potato gnocchetti in creamy basil-white wine sauce
served with ratatouille & parmesan

* = gluten-free

We're happy to provide you with detailed information about the origin of our products

All prices incl. 8.1 % VAT.
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