
Salade Niçoise au saumon gravlax
Niçoise salad with gravlax salmon                                                                 

Entrées - starters

Tartare de Boeuf, jaune d’oeuf, brioche maison & frites
Beef tartare, egg yolk, homemade brioche & French fries

Assiette de charcuteries & fromages de la région, pickles & focaccia maison
Local charcuterie & cheese platter, pickles & homemade focaccia

Salade césar
Caesar salad

Carpaccio de poulpe & Salade Panzanella

Octopus carpaccio & Panzanella salad

Fleurs de courgettes farcie au Sérac de la région, parmiggiana d’aubergines 

& émulsion basilic

Zucchini flowers stuffed with local Serac, eggplant parmeggiana 

& basil emulsion

Soupe d’ortie, canederlo au fromage des forts

Nettle soup, canederlo with “fromage des forts”

45,- CHF

34,- CHF

29,- CHF

29,- CHF

32,- CHF

36,- CHF

30,- CHF

Vitello Tonnato
Vitello Tonnato                                                             

18,- CHF



Sandwiches & burgers

Burger “Pays D’enhaut”, mayonnaise, ketchup, pommes frites

(Buns, chutney de tomates, oignons confits, salade, boeuf 200Gr, Etivaz, lardons)

“Pays D'enhaut" burger, mayonnaise, ketchup, French fries
(Homemade buns, tomato chutney, onions confit, salad, beef 200Gr, Etivaz, lardons)

Burger végétarien, mayonnaise, ketchup, pommes frites

(Buns, chutney de tomates, Avocat, oignons confits, salade, burger de quinoa, Etivaz)

Veggie burger, mayonnaise, ketchup, French fries
(buns, tomato chutney, onions confit, salad, quinoa burger, Etivaz)

“Pizza Al Padellino, Aubergines confites, stracciatella di bufala

"Pizza Al Padellino, candied eggplant, stracciatella di bufala

Club sandwich, pommes frites
(Poulet, salade romaine, tomate, oeuf dur, lardon, mayonnaise

Club sandwich, French fries

(Chicken, romaine salad, tomato, hard-boiled egg, bacon, mayonnaise

38,- CHF

35,- CHF

25,- CHF

36,- CHF



Plats principaux - main courses

Gnocchis de pomme de terre maison & sauce tomate basilic
Homemade potato gnocchi & tomato basil sauce

Spaghetti safran, Ail noir, piment & fruit de la passion
Spaghetti saffron, black garlic, chilli & passion fruit

Casoncelli farci à l’ortie, Caprin & Chanterelles
Casoncelli stuffed with nettle, goat cheese & chanterelle

Filet de sandre suisse, olives vertes,  courgettes trombetta, poireaux caramélisés 
& beurre blanc
Swiss pike-perch fillet, green olives, trombetta zucchini, caramelized leeks 
& beurre blanc

26,- CHF

28,- CHF

30,- CHF

70,- CHFEntrecôte de veau de Saanenland,  jus aux cerises, arancino  à la sauge
& poivrons  friggitello
Saanenland veal entrecôte, cherry jus, sage arancino
& friggitello peppers

52,- CHF



Desserts

Notre tiramisu maison 
Our homemade tiramisu

Déclinaison de cerises & glace  au chocolat 
Cherries variation & chocolate ice cream

Glace de la ferme de Berceau
Ice cream from Berceau farm

16,- CHF

16,- CHF

5,- CHF /BOULE

Sans lactose
Lactose free

Sans gluten
Gluten free Vegan

Nos prix incluent la TVA. Nos produits proviennent de Suisse & d’Europe. 

Our prices are VAT and service included. Our products comes from Switzerland & Europe

Tartelette aux abricots & glace au yaourt 
Apricot tartlet & yogurt ice cream

16,- CHF


