
 

 Tatin tart with GRTA candied apple and a Gruyère 
double cream 

or

Caramelised banana, pecan nuts crumble, Dulcey 
chocolate espuma and a vanilla ice cream 

Freshness of crab meat with lime, avocado tartar, sun 
dried tomatoes and a avruga vinaigrette

Main courses

Artic char fish fillet à l'unilatéral, polenta "Pont-Neuf", green cabbage cannelloni 
with confit lemon and a yuzu shellfish emulsion 

or

Saddle of lamb in crust, stuffed with fresh herbs, roasted GRTA eggplant and a 
harissa meat sauce 

Dessert 

Origin: Iceland

Origin: Indonesia

Origin: Swiss

or

  2 Place Bel-Air

Business lunch CHF 60.00

Proposal from the 22 of September to the 5th of October

Starters

Mushrooms and hazelnuts fricassee in a cheesy 

raviole, parsley emulsion and a saffron brioche 
croutons


