
or

Cocoa beans mille-feuille, creamy pistachio and a 
mandarin reduction 

Cheesy raviole mushrooms fricassee, herbs 

emulsion and nuts 

Main courses

or

Desserts

Braised lamb shoulder tagine with spices, semolina, veggies and a harissa 

meat sauce 

Scottish salmon loin, beetroot gnocchis, crunchy kale and a orange sweet 

and sour sauce

Apple Tatin " French Toast", vanilla caramel and a double cream

Origin: Swiss

Origin: Scotland

or

  2 Place Bel-Air

Business lunch CHF 60.00

Proposal from the 26 of January to the 8 of February

Starters

Sea bream ceviche, leche de tigre coconut milk and 

lime, cajun nuts and tapioca pearls 

Origin: Greece


