
STARTERS MAINS

SNACKS TO SHARE

CHARCUTERIE	 19

Salsiz „grisoni“ 90gr, beef & pork, metzgerei HATECKE

CAULIFLOWER FRITTERS (V) 	 22

Srirachamayo 

HUMMUS & FOCACCIA		    18
Homemade hummus and sourdough focaccia from the vuaillat bakery

VINTAGE SARDINES	 19

Sourdough bread

MOMOS CHOUPETTE	 24 
Beef-filled momos with chili oil crunch  

SOMETHING TO START

BEEFSTEAK TARTARE (HAND-CUT)	 29 / 48

Swiss beef rump, shallots, capers and olive oil 

TOMATO SALAD WITH  BURRATA 	 22

Basil

MELON SALAD WITH PROSCIUTTO 	 29

 
BABY LETTUCE SALAD (V)	 23

Pickles and house dressing 

SOUP OF THE DAY	 15

 



MAINS

CHOUPETTE SIGNATURES
 

SOLE À LA GRENOBLOISE	 59

Boiled potatoes and spinach

QUICHE (V)	 34

Cherry tomato and zucchini
 
RIB-EYE FROM BLACK ANGUS BEEF	  	  59 
Pommes frites and Chimichurri  
 
 
SEASONAL MAINS
 
CHEESE SAUSAGE FROM THE FARM (FAMILY ASCHWANDER, ZH)  	  26

BABY CHICKEN À L’AMÉRICAINE	 48

sage and lemon butter 

GRILLED SEA BASS (BUTTERFLYCUT) 	 54

Apricot and rosemary marinade 

ON THE SIDE

SUMMER VEGETABLES                                                                                           EACH 9

FRENCH FRIES 
HOMAMADE TAGLIATELLE  
NEW POTATO AND CUCUMBER SALAD 
SPINACH LEAVES	

SWEETS → 



SWEETS

DESSERTS
 

MOLTEN CHOCOLATE CAKE	   19	

Sour cream ice cream 

MARINATED STRAWBERRIES	 19

with ice cream of your choice

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 / Künzli Butchery
Poultry: Switzerland, Alfred von Escher / Künzli Butchery
Pork: Switzerland, Das Fleisch / Künzli Butchery 
Sea bass: Greece, Bianchi
Sole: Holland, Bianchi 
Bread: Switzerland, Vuaillat Bakery




