
      
 
 
 
 
 
 
 
 

 
By Arnaud LAFOND 

Terroir Menu 
 

Starter & main dish OR Main dish & dessert:  42.00 CHF 
 

Full menu: 53.00 CHF 

 

 Starters 10.50 CHF 
 Seasonal green salad (V/L) 

   

  Fera sushi, cucumber & tomato salpicon 

       Hazelnuts crunch, white butter sauce 
 

Cauliflower soup, smoked haddock espuma, pickled red onions croutons 
  

 Crispy reblochon with tarragon and pepper,  spiced  pear compote 

      Salad, dry meat 
  

 Hot and cold mushrooms tart with bacon, herbs salad 
       

 Main dishes 36.00 CHF 
   Cheeks of beef with potatoes, jus, braised vegetables  (L) 
          

   Supreme of Guinea Fowl forestière style, mushrooms jus G) 

        Creamy polenta, steamed red cabbage 
    

   Trout steak cooked unilaterally , crawfish coulis, steamed leeks with smoked salt 

        Potatoes noodles with  Espelette pepper  
    

   Creamy risotto with candied vegetables, (G/V) 

        Jerusalem-artichoke emulsion 
    

   French lamb stew  (G) 
          Candied potatoes with garlic and herbs 

 
 Desserts  12.00 CHF 
   Cheese plate 
    

   Dessert buffet or choice in the dessert menu 
    

   Sorbet with alcohol supplement 4.00 CHF 

 

 

Les planchettes 
 
 

Dry deer meat 19.50  Cold cuts & Cheese 24.00 
Swiss cheese 12.00    
Cold cuts (dry deer meat, wild boar  raw ham , speck from Wallis, 
horse sausage) 

22.00 

 
 

G : WITHOUT GLUTEN V : VEGETARIAN L : LACTOSE FREE 
«Dear customer, on request, our staff will be happy to give you  
information on dishes that can trigger allergies or intolerances.» 

« 
Origin of meat and fish :  

Meat : Swiss, France, Australia, New Zealand  

Fish : Swiss, France, Atlantic North East 

 
The asterisk (*) means that the dish does not meet the requirements of the “homemade” label 

 
Order taken from 12:00pm to 02:00pm and from 07:00pm to 10:00pm. Prices in Swiss francs, VAT and service included. 
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   CHF 
A la carte 

 
 

Starters 
 Salmon from Tessin area (Canton) marinated gravlax style 16.50 

       Crispy vegetable, seaweed Chantilly 
  

 Smoked fresh duck cannelloni with pine nuts and parsley 19.00 
      Apple and red cabbage salad, mustard salad dressing 
  

 Mushrooms ravioli style, light parmesan cream, reduced jus (G) 21.00 
   

 Salad of the day(V/L) 15.00 
  

 Sauteed baby squid with lemon and tomato, smoked sweet pepper espuma 22.00 
      Salad with herbs, toasted bread 
 

 Homemade steak tartare with parmesan (G) 16.50 

 
 
 Main dishes  
 Homemade steak tartare with parmesan, (G) 36.00 
   French fries*  
   

  Swiss-burger with grilled bacon, fried onions and Swiss cheese 25.00 
  

 Parisian entrecote swiss Black Angus, butter Café de Paris, (G) 44.00 
   French fries*  
  

 Spider veal steak,  mushroom sauce 36.00 
   Creamy polenta and braised vegetables 
  

 Lamb filet mignon, strong gravy, mils garlic emulsion (G/L) 39.00 
          Candied potatoes,  
  

 Fresh “Filets de perches”, lime butter emulsion 39.00 
 French fries* and fresh spinach   

  

 Pan-fried scallops, citrus sauce 39.00  
   Jerusalem-artichoke mousse, leeks 
  

 Penne   

 With mushrooms and cream 21.00 

 Bolognese 22.00 

 Fresh tomatoes (L/V) 19.00 
 
 

Children’s corner 
 

 Chicken nuggets, French fries* 12.00  

 “Filets de perches” lime butter emulsion, French fries* 16.00 

 Junior homemade hamburger, French fries*  12.00
 Penne Neapolitan 9.00 

 
G : WITHOUT GLUTEN V : VEGETARIAN L : LACTOSE FREE 

«Dear customer, on request, our staff will be happy to give you  
information on dishes that can trigger allergies or intolerances. » 

 
 

The asterisk (*) means that the dish does not meet the requirements of the “homemade” label 

 
Order taken from 12:00pm to 02:00pm and from 07:00pm to 10:00pm. Prices in Swiss francs, VAT and service included. 
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                                                                                        CHF 

Desserts 
 

  
 
 Dessert and sweet treats buffet 12.00 
  
 Ice cream with Lavaux wine lees and meringue 12.00 
 (2 scoops of ice cream with Lavaux wine, whipped cream, caramel sauce and meringue) 
 

 Denmark Cup 12.00 
 (3 scoops of vanilla ice cream *, whipped cream, hot chocolate) 
  

  Saint Hubert Cup 12.00 
 (3 scoops of walnut ice cream, whipped cream, caramel sauce) 
 

 Sorbets and ice creams, choice perfumes (per scoop) 3.50 
   Artisanal : Ice cream with Lavaux wine lees, maple ice cream, 
                     Vanilla ice cream and homemade sorbets. 
   Ice cream : caramel, pistachio, chocolate, strawberry, coffee, walnut 
   Sorbet : raspberry, lime, apricot, blackcurrant, apple, pear. 
 
 

 Sorbets and ice creams and with alcohol (2 scoops) 16.00 
  Vaudois :  ice cream with wine from Lavaux and brandy grapes 
  Valais* :  apricot and apricot sorbet 
  Canadian :  ice cream with maple and spell 
  Williamine* : pear sorbet and williamine 
  Colonel* :  lemon sorbet and vodka 
  Calvados* :   apple sorbet and calvados 
  General* :  vanilla ice cream and whiskey 
 

«Dear customer, on request, our staff will be happy to give you  
information on dishes that can trigger allergies or intolerances. » 

 

The asterisk (*) means that the dish does not meet the requirements of the “homemade” label 

 
"The dishes offered on this menu, which are not marked  

with an asterisk (*), are entirely produced on site using raw 
products and traditional cooking products according to the 
criteria of the "homemade" label established by the French-

speaking consumers' federation. (FRC), Swiss Gastro, Taste Week 
and Slow Food." 

 
  

Order taken from 12:00pm to 02:00pm and from 07:00pm to 10:00pm. Prices in Swiss francs, VAT and service included. 

 

 
 


