HUNTING MENU 2026

In case of allergies or food intolerances, please speak to our team.
Service & VAT 8.1% included.
Provenance: Fish, pork and beef: Switzerland. Game: Switzerland, Spain, Austria and France.

STARTERS

Seasonal salad, vegetable pickles — CHF 9

Eggs in Meurette sauce, World Champion at the Clos de Vougeot — CHF 24
Richelieu venison paté en crodte, pistachios, trumpet mushrooms — CHF 28
Wild boar terrine with cranberries and pumpkin seeds — CHF 24

Poached eggs in autumn vegetable borscht — CHF 22

Gold Medal Malakoff, salad and vegetable pickles (two pieces) — CHF 22
Malakoff supplement — CHF 8/piece

INTERLUDE

Apple carpaccio, lemon cream and bay-leaf granita — CHF 9

MAIN COURSES

Stuffed cabbage with baby vegetables, carrot, orange and cashew nut sauce — CHF 39
Swiss fish pot-au-feu, horseradish condiment — CHF 48

Confit shredded beef, sautéed oyster mushrooms and sage-butter spatzli — CHF 48

Green game-inspired dish: spatzli, celeriac purée with Tonka bean, confit red cabbage and pear in Hypocras —
CHF 34

GAME

Our game dishes are served with spétzli, chestnuts, celeriac purée with Tonka bean and confit red
cabbage.

Wild boar stew and pear in Hypocras — CHF 48

Venison atriaux with hazelnuts, clementine condiment and Timur berries — CHF 46
Venison Pithiviers, Wellington-style (in puff pastry) — CHF 74/person

Dish for 2 people — 50 minutes preparation time; served evenings only.

Tournedos of venison, fine stuffing, mushroom duxelles and foie gras.

For the extra hungry, additional game accompaniments — CHF 9/person

DESSERTS

Cheese duo from our region — CHF 15

Soft chocolate biscuit, fromage blanc mousse and flambéed Morello cherries — CHF 15

Poached pear, chocolate cream and spiced sauce — CHF 15

Mandarin baba, light chestnut cream, mandarin confit — CHF 15

Ice cream: Vanilla, hazelnut, coffee, black sesame, double cream, pistachio, rum & raisin — CHF 4.90/scoop
Sorbets: Pear, prune, raspberry, Valais apricot, chocolate — CHF 4.90/scoop

Whipped cream supplement — CHF 1.50



