
 

 

We provide information about ingredients that may cause allergies or intolerances; our staff will be happy to provide you with 
further details upon request. All prices are in Swiss francs (CHF) and include 8.1% value-added tax. 

 

TO SHARE 

Crispy langoustines served with Sriracha mayonnaise (6 pieces)    36 

Marinated fried chicken « Carbon»        22 

Authentic Spanish croquettes         18 

Swiss beef tartare prepared tableside (80 gr)       33 

 

STARTERS 

Swiss trout tartare on a bed of cucumber, with ginger-orange vinaigrette    26 

Sea bass carpaccio with lemon gel, chive mayonnaise and citrus notes   28 

Spinach and rocket salad, warm peach, feta cheese and balsamic honey vinaigrette 18 

Burrata with roasted cherry tomatoes, pesto and balsamic glace    24 

Caesar salad «Ambassador»         26 

 

ESSENTIAL SOUPS 

Traditional Spanish Gazpacho         16 

Traditional onion soup baked in puff pastry and gratinated with Valais raclette cheese 18 

 

PASTA NOSTRA 

Spaghetti with clams          28 

Authentic Spaghetti Carbonara        26 

 

Vegetarian 

Crispy egg on a bed of green peas, seasonal vegetables     18 

Celery risotto with champagne emulsion, seasonal vegetables    24 

 

 



 

 

We provide information about ingredients that may cause allergies or intolerances; our staff will be happy to provide you with 
further details upon request. All prices are in Swiss francs (CHF) and include 8.1% value-added tax. 

 

Our FISH 

Salmon fillet served with Beurre Blanc, capers and seasonal vegetables   42 

Spanish-style sea bass with pil-pil sauce, baby zucchini, and leek oil    46 

Grilled Octopus served with roasted baby potatoes, cherry tomatoes and green leaves 42 

             

MEAT  

Beef fillet served with potato Mille-Feuille, confit shallots and Port Wine demi-glace 60 

Herb-Crusted Lamb chops with ratatouille, roasted baby potatoes    55 

Ribeye steak served with Café de Paris sauce and fries     53 

Chicken supreme with velouté sauce and herb rice      45 

 

 

 

HOUSE CLASSICS FOR 2 PEOPLE 

Chateaubriand served with seasonal vegetables, roasted potatoes and béarnaise sauce 110 

Herb-roasted Landes chicken served with velouté sauce and herb rice    95 

 

       

DESSERTS 

Chocolate mi-cuit with vanilla ice cream       14 

Crêpe Suzette flambéed with Grand Marnier and served with vanilla ice cream  18 

Basque-style cheesecake         12 

Italian tiramisù           14 

Selection of artisan ice creams        14 

Seasonal fruit platter          14 

 

 

Origins: 
Sea bass: Greece / Salmon: Norway / Langoustines: Denmark / Octopus: East Center Atlantik Morocco /  

Chicken: Switzerland / Ham: Spain / Lamb: Ireland / Beef: Switzerland / Bread: Switzerland / Toast bread, croissant bread and 
gluten-free bread: France 

  

 

 


