Chef’s Table by
Deepanker Khosla

APERITIF / AMUSE BOUCHE

TARTELETTE AUX POIS GOURMANDS ET LARDO
Tartlet with snow peas and lardo

CROUSTADE DE SAINT-JACQUES ET TAMARIN
Scallop and tamarind tartlet
CHF 35.00

SANDWICH BOMBAY
Bombay Sandwich

PANI PURI A LA GRENADE
Pomegranate Pani Puri

ROSETTE CHAAT AUX FRUITS ALPINS
Alpine fruit chaat rosette

ENTREES A PARTAGER / STARTES TO SHARE

MOULES DE BOUCHOT
Bouchot mussels

CREVETTES AUX EPICES INDIENNES
Prawns with Indian spices

PLAT PRINCIPAL A PARTAGER / MAIN COURSE TO SHARE

CURRY DU SANDRE AU CAVIAR OONA
Pike perch curry with Oona caviar

BUTTER CHICKEN MASALA
Butter Chicken Masala

CURRY QORMA DE BCEUF SUISSE
Swiss beef qorma curry

RIZ BASMATI AUX CHAMPIGNONS
Basmati rice with mushrooms

PAIN NAAN PRESSE
Pressed naan bread

DESSERT A PARTAGER / DESSERT TO SHARE

ROSE CHAUDE ET RIZ AU LAIT
Warm rose with rice pudding

DECLINAISON DE CHOCOLAT
Chocolate textures

Menu
CHF 175.00

Le menu est servi pour I’ensemble de la table / The menu is served for the entire table
En cas d’allergies ou d’intolérances alimentaires, nous vous prions d’en informer notre personnel de service.
Should you have any allergies or dietary intolerances, please inform our service team.
Menu sous réserve de modifications de derniere minute.
Menu subject to last-minute changes.



