
CHEF’S WORDS 

 

« Cooking and I is a long and delicious love story.  

From my native Franche-Comté, I kept the authenticity and the taste of the 

real with a true appetite for vegetables and herbs on the local circuit. 

Throughout my gastronomic journey, I learned to mix the best ingredients 

from here or elsewhere.  

My inspiration? France of course, but also Italy, Switzerland and Martinique 

for a subtle spicy touch. 

 So many influences that I invite you to discover through a cuisine that is 

generous, gourmet and rich in flavours. 

Have a good culinary journey with us! » 

 

 

 

 

Christophe Pagnot 

  



Lunch Menu 

Business & Shopping 

Starters 

    

Mini peppers stuffed with tarragon flavoured crabmeat,  

sobrasada cream 
 

Velouté of grilled button mushrooms, perfect egg,  

 Noilly Prat emulsion  
 

 Spring tartelette with thyme, smoked and cured beef rumpsteak, 

leeks and chimichurri 
  

Toasted focaccia, vegetable antipasti,  

parmesan cheese and pesto siphon 
 

Main Meals 
 

 

Calamaretti in parsley sauce, pappardelle with green asparagus 
  

Roast chicken breast with wild garlic, smoked cream,  

stuffed mushrooms, yellow wine crumble 
  

Short poached haddock fillet, mousseline and roasted cauliflower 

with black garlic, pomelo variation 
   

Fish & Chips of sea bream, miso mayonnaise,  

mousseline and peas with peppermint  
 

Grilled broccoli, roasted carrots, béarnaise pistachio sauce,  

rice with vermicelli sauce 
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Sweets 

 
Vanilla-caramel millefeuille 

 

Rum baba with vanilla whipped cream and black cardamom 

 

Gourmet coffee 

 
Cheese plate selected by Johan and Christophe 

 

 
 

 

 

 
Menu served at lunchtime, from Tuesday to Saturday included, 

renewed every week 

A second “signature” menu is served in the evenings,  

from Tuesday to Saturday included 

 

 

 

 

 
  

 

Rate your experience on TripAdvisor. 

You are our best ambassadors! 
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Prices 

 

Starter | Main Meal | Dessert  66 

Starter | Main Meal 54 

Main Meal | Dessert  44 

Starter  26 

Main Meal 35 

Dessert  13 

Still or sparkling mineral water (5dl.) and coffee or tea offered with any set menu 

 

Our prices are indicated in Swiss Franc (CHF), service and 8.1% VAT included 
 
 

 

Origin of the meat: 

 

Chicken: France 

Beef: Switzerland 

 

 

 Origin of the breads & toasts: Switzerland 

 

Origin of the fish: 
 

Calamaretti: North Atlantic 

Haddock: North Atlantic 

Sea bream: North Atlantic 

Ⓥ Vegetarian  🌾 Gluten  

🥜 Peanut   🥛 Lactose  

🌰 Nuts 

 
            For more information on allergens in our dishes, please contact our head waiter 

 

In order to preserve all their quality and freshness, we would like to inform you that       

all our products are rigorously selected directly from the producers and craftsmen. 

We are dependent on the market and some products may occasionally be missing, 

please accept our apologies. 


