
STARTERS    MAINS

SNACKS TO SHARE

CHARCUTERIE	 19

Salsiz „Cervo“ 90gr,metzgerei HATECKE

MUSHROOM FRITTERS (5 PCS) (V) 	 22

Fried king oyster mushrooms and herb mayonnaise

ONION RINGS “CHOUPETTE” 5 pcs (V)		    18
Fermented garlic mayo
 
MOMOS „CHOUPETTE“  4 pcs. 		   24
Homemade momos with beef from the hirzel farm and crispy-chili oil

VINTAGE SARDINES	 19

Sourdough bread

SOMETHING TO START

BEEFSTEAK TARTARE (HAND-CUT)	 29 / 48

Lightly seared, truffle espuma, egg yolk cream and shiitake essence

TUNA TATAKI	 32

Dashi, pickles, herb oil and sesame seeds

SCALLOPS	 28

Trevisano and blood orange vinaigrette

PALM KALE SALAD (V)	 19

Sea buckthorn, fennel, pear and dill

SALADE CHOUPETTE (V)	 19

Lamb’s lettuce, onsen egg, grapes, focaccia crumble and vegetable vinaigrette

SOUP OF THE DAY	 15

 



   MAINS

CHOUPETTE SIGNATURES

CLASSIC VEAL MEATLOAF	  45

Truffle jus and mashed potatoes

BRAISED VEAL CHEEKS (Dino‘s Favourite Dish)	  59

Truffle jus and mashed potatoes 

SOLE À LA GRENOBLOISE	 59

Boiled potatoes and spinach

FALAFEL 	 34

Hummus, yogurt and herb salad

SEASONAL MAINS

SPIDER STEAK (BEEF, 200G) 	 46

Batatas a murro and monkey gland sauce

RIBEYE STEAK (BEEF, 180G / 250G) 	 58 / 69

Chimichurri and a side dish of your choice

CORN-FED BABY CHICKEN À L’AMÉRICAINE	 48

Café de paris butter and a side dish of your choice

WINTER COD ROULADE	 54

Yuzu beurre blanc and yellow beetroot

LEEK–POTATO TERRINE (V)	 36

Lovage espuma, onion–leek crumbs and vegan jus

ON THE SIDE

BUTTER NOODLES, FRENCH FRIES, BATATAS A MURRO, MASHED POTATOES
MISO CABBAGE, YELLOW BEETROOT, SPINACH LEAVES	

EACH 9

SWEETS → 



SWEETS

DESSERTS
COUPE CHOUPETTE	 17

Sea buckthorn ice cream, quince chutney and macarons

MOLTEN CHOCOLATE CAKE	 19

Blood orange sorbet

MINI TIRAMISU	 12

Biscuit, Kahlua and mascarpone

CHEESE SELECTION	 24

Fromagerie preisig

ICE CREAM	 5

Different flavors, per scoop

ORIGIN / DECLARATION:

We focus on seasonal and regional ingredients whenever possible, working 
closely with local farmers and trusted long-term suppliers.

Beef, eal: Switzerland / Argentina, fresh from the farm / Künzli Butchery
Poultry: Switzerland, Alfred von Escher / Künzli Butchery
Pork: Switzerland, Das Fleisch / Künzli Butchery
Cod: Norway, Bianchi
Scallops: Japan, Bianchi
Sole: Holland, Bianchi
Bread: Switzerland, Vuaillat Bakery




