
   

 

 
 
Welcome to Mosaic 

The show kitchen 

We are delighted to share with you our Modern Brasserie 
concept that combines classic and trendy cuisine. The Mosaic 
team would like to offer you a unique culinary experience in 
the Alps. We invite you to admire our surprising interior 
design that combines modern art and vintage furniture. 
Moreover, the open kitchen will give you the opportunity to 
follow our chefs and his cooks when preparing all your 
dishes. Moreover, an exceptional meat selection accompanied 
with fabulous wines will be presented every day in our 
professional fridges. 

We will take you around the world visually and gustatively 
through the plates created only for your palate. Our menu 
contents a variety of meals originally worldwide and local. 
We will go together from Switzerland to Peru with our 
Ceviche, then to Italy with our pastas and risottos, but also to 
Hawaï with our trendy and very healthy poke bowl. The 
Brasserie also offers unmissable dry aged Swiss rib eye, 
Iberian pork tagliata or fresh fish. 

 

Bon appétit 
(Would you please announce us any allergies or dietary restrictions while you order) 

(All our dishes might contain nuts or related) 

   This sign represents our vegetarian dishes 



   

 

 
 

 
       

 

 
      

 

 
 

  



   

 

Our Wines of the Month 

Whites 
 

Petite Arvine, Trésors de famille, Gillard, Sion bt.    75cl 51 
 verre 1dl 7.50 

Chardonnay, Domaine des Muses, Sierre bt.    75cl 51 
 verre 1dl 7.50 
 

Rosés 
 

Alie, Frescobaldi, Toscane, Italie Magnum     85 
Syrah & Vermentino bt.    75cl 39 
 verre 1dl 6 

 

Reds 
 

Nez noir, BIO, Assemblage, Rouvinez, Sierre bt. 75cl 50 
Verre 1dl 7.50 

Mosaico, Casa di Terra, Bolgheri, Italie bt.  75cl 68 
 verre 1dl 10 

Orma, Bolgherese, Italie bt.   75cl 95 
 verre 1dl 14 

Nita, Meritxell Palleja, BIO, Priorat, Espagne bt.  75cl 54 
 verre 1dl 8 
 

Half bottles 
 

Fendant terrasse, Jean- René Germanier, Vétroz bt. 37.5cl 17 

Gally, Gamay & Diolinoir, Jean-René Germanier, Vétroz bt. 50cl 27 

Pinot noir, Domaine des muses, Sierre bt. 50cl 29 

Humagne rouge, Domaine des Muses, Sierre bt. 50cl 35 

Tourmentin, Rouvinez, Sierre bt. 37.5cl 48.50 

Luce, Luce della vite, Montalcino, Toscane bt. 37.5cl 95  



   

 

 
Our Signatures 

 Starter Portion 
 
Ribeye steak on platter   39.50 

Homemade Café de Paris sauce 

Seabass ceviche  24.50 35.50 
Marinated with green apple & ginger 

The crying tiger  49.50 
Beef filet tagliata with ginger sauce 

Poke  23.50 33.50 
Red tuna, sesame, mango & avocado 

Grilled Iberian Pork Tagliata  39.50 
Rocket salad & cheese 

 

 

Fresh fish and specific meat  
recommendations upon arrivals  



   

 

Our Starters  

 Starter portion 

Rocket salad with walnuts   13.50 19.50 
Grana Padano, cherry tomato 

Mixed salad with seeds   11.50 18.50 

Grilled Chicken Ceaser salad with bacon 18.50 27.50 
Croutons, grana Padano, cherry tomato 

Goat cheese salad   17.50 28.50 
Honey & Walnuts 

Quinoa & avocado salad   14.50 22.50 
Pomegranate & dry fruits 

 

 

Our Soup 

Sweet potato and carrot soup   16.50 

 
  



   

 

Our Fishes 

Grilled prawns   38.50 
Mango & avocado 

Seabass, upon arrival for 1 or 2 people  47.50 
Grilled  

Northern Sole  49.50 
Grilled  

Seared tuna steak  36.50 
Grilled 

 

All fishes are served with wild rice and vegetables 

 
Our Pastas 

Spaghetti « Norma »   25.50 
 Eggplant, Tomato, Basil & Mozzarella 

Spaghetti with Lobster  38.50 

Champagne Risotto   26.50 

Homemade Truffle tartufata Gnocchi  29.50 

 

Gluten free pasta is available upon request 

  



   

 

Our Brasserie 

 Starter portion 

Traditional Beef Tartare  27.50 38.50 
Homemade French Fries & Salad 

Grilled Beef Filet   44.50 
Morel sauce 

MOSAIC Burger (100% Beef, Cheese, Bacon & Avocado)   26.50 
Homemade French Fries & Salad 

Grilled butterflied cockerel, lemon and rosemary 29.50 
Homemade French Fries & vegetables 

Pork ribs with barbecue sauce   29.50 
Homemade French fries & Salad 

 

 

All our meats are served with homemade French 
fries and vegetables 

  



   

 

 

 

Our homemade desserts 

MOSAIC Cheesecake  13.50 
Red fruits & caramel sauce 

Thin strawberry & rhubarb pie  14.50 
pistachio ice cream 

Chocolate & passion fruit lava cake  16.50 
vanilla ice cream 

Coffee gourmet  15.50 

Ice cream & Sorbets (per scoop)  4.50 

Cheeseplate  14.50 

 

   

  



   

 

White wines ½.bout. bout. 
 

Fendant coteaux de plamont, Marie-Thérèse Chappaz, Fully 55 

Fendant les bans, Gérald Besse, Martigny 42 

Johannisberg, Cave du Paradis, Salquenen 38 

Petite Arvine, Grand Métral, Provins, Sion 46.50 

Petite Arvine, Jean-René Germanier, Vétroz 49 

Petite Arvine, Trésors de famille, Gillard, Sion 51 

Chardonnay, Domaine des muses, Sierre 51 

Heida, Cave les Sentes, Loc 56 

Viognier, Varone, Sion 54 

Larix Mélèze, Cave du Paradis, Salquenen 59 
Petite Arvine & Humagne blanche 

Amigne Nobles de Vétroz , Bonvin, Sion 68 

 

Foreign white wines  bout. 
Grillo, Feudo Maccari, Terre siciliane  38 

Chablis 1er Cru, France  52 
Chardonnay 

Pouilly-Fuissé, France  56.50 
Chardonnay 

Riesling, Groebe, Allemagne  54 
  



   

 

Rose wines 

 

Œil de Perdrix, Cave du Paradis, Salquenen 36 

Dôle blanche, L’enfer de la tentation, Corin 
 

45 

Alie, Frescobaldi, Toscane, Italie 39 
Syrah & Vermentino Magnum 85 

 
Champagnes & Prosecco 

Franciacorta Ca’ Del Bosco, Italie  85 

Prosecco, Italie  39 

Moët & Chandon, France  86 

Laurent Perrier Brut, France  96 

Laurent Perrier rosé, France  145 

Dom Pérignon, France  250 

Louis Roederer Cristal, France  245 
  



   

 

Swiss red wines 

Dôle de Salquenen, Cave du Paradis, Salquenen 34 
Dôle des monts, Gillard, Sion  39 
Dôle la liaudisaz, Marie-Thérèse Chappaz, Fully 61 
Gamay, Domaine Saint-Théodule, Gérald Besse, Martigny 45 
Gamay, Ancolie, Frédéric Zufferey, Sierre  42 
Gamélys, Cave St-Michel, Corin  54  

Gamay, Gamaret & Diolinoir 
Pinot Noir, Rouvinez, Sierre  45 
Pinot Noir, Désir, Histoire d’enfer, Corin  62 
Pinot Noir, Cave Les Sentes, Loc   59 
Pinot Noir, Domaine des Muses, Sierre  65 
Diolinoir, l’enfer de la patience, Corin  75 
Diolinoir, Gérald Besse, Martigny  69 
Cornalin Chamarais, Jean-René Germanier, Vétroz 95 
Cornalin, Varone, Sion  65 
Bonvin 1858, Charles Bonvin, Sion  88 

Cornalin & Syrah  Magnum   189 
Sherpa rouge, Domaine Chevaliers, Salquenen  66  

Humagne rouge & Pinot noir 
Archange Obscur, Cave St-Michel, Corin  69 

Humagne rouge & Pinot noir 
Electus, Provins, Sion  280 

Château Lichten, Rouvinez, Sierre  58 
Cornalin, Humagne rouge & syrah 

Merlot, Cave la danse, Sierre  59 
Merlot, Il canto della terra, Tessin  250 
Humagne Rouge, Cave St-Michel, Corin  55 
Tourmentin, Rouvinez, Sierre  69 

Cornalin, Humagne rouge, syrah & Pinot Noir 
Cabernet Sauvignon, Simon Favre, Venthône 58 
Syrah « Cayas », Jean-René Germanier, Vétroz 84 
Syrah, l’enfer de la patience, Histoire d’enfer, Corin 79 
Syrah, Caprices du temps, Miège  61 
Baroq, Jean-René Germanier, Vétroz  61 

Merlot, Cabernet & Cornalin  



   

 

Foreign red wines 
Mosaico, Casa di terra, Bolgheri, Italie  68 
 Merlot & Cabernet franc 
Maronea, Casa di terra, Bolgheri, Italie  115 
 Cabernet franc & Cabernet sauvignon 
Nipozzano, Vecchie viti Riserva, Chianti Ruffina, Italie  54 

Sangiovese 
Dievole Novecento, Chianti Classico, Italie  69 
Tenuta di Castiglioni, Frescobaldi, Toscane  49 
 Sangiovese, Cabernet franc & sauvignon, merlot 
Le Volte, del’Ornellaia, Italie  54 

Cabernet Sauvignon, Merlot & Sangiovese 
Orma, Bolgheri, Italie  95  

Cabernet Sauvignon, Merlot & Cabernet Franc   Magnum   250 
Lamaione, Frescobaldi, Toscane, Italie  97 

Merlot 
Ca’marcanda Magari, Gaja, Toscane, Italie  156 

Merlot, Cabernet Sauvignon & Franc 
Ca’marcanda Promis, Gaja, Toscane, Italie  112 

Cabernet Franc, Cabernet Sauvignon, Petit Verdot 
Brunello di Montalcino, Gaja, Italie  172 
Amarone della Valpolicella, Classico, Italie  65 
Amarone della Valpolicella, Riserva Montefante, Italie 125 
Luce, Toscane, Italie  190 

Sangiovese, Merlot 
Serre Nuove, del’Ornellaia, toscane, Italie  110 

Merlot, Cabernet Sauvignon & Franc, Petit Verdot  
Ornellaia, Toscane, Italie  290 

Cabernet Franc & Sauvignon, Merlot, Petit Verdot 
Sassicaia, Toscane, Italie  270 

Cabernet Sauvignon 
Masseto, Toscane, Italie  950 

Merlot 
Château Mouton Rothschild, Pauillac, Bordeaux, France 1350 

Merlot, Cabernet Sauvignon & Franc, Petit Verdot 
Château Palmer, Margaux, Bordeaux, France  750 

Merlot, Cabernet Sauvignon, Petit Verdot 
Château Sociando-Mallet, Haut-Médoc, Bordeaux, France 115 

Cabernet Franc, Cabernet Sauvignon, Merlot 
Château Larmande, St-Emilion Grand cru classé, France  72 

Cabernet Franc & Merlot 
Gevrey-Chambertin, Bourgogne, France  145 

Pinot Noir 
Finca Azaya, Ribera del Duero, Espagne  56 
Portia, Ribera del Duero, Espagne  49 

Tempranillo 


