


our frontKUECHE

At lunchtime

Vital lunch buffet - the quick and varied alternative
Brain food from our VITAL buffet supports productive work through a balanced selection of 
dishes designed to maintain consistent concentration. Drawing on many years of experience 
with low-temperature and sous-vide techniques, as well as careful sourcing of natural 
products, we have developed the following VITAL offering:

• Generous, freshly prepared daily salad buffet with a cheese selection
• Soup of the day
• A wide choice of main courses featuring fresh products and specialities
• Desserts created by our pastry chef

Salad plate with antipasti
including cheese selection

small / large 
16 / 24

Soup of the day from the buffet 12

Main course plate of your choice 34

Buffet Royal - unlimited
Salad or dessert buffet, soup and main course - all unlimited

58

Vital lunch buffet - unlimited
The complete buffet

68

Dessert plate from the buffet small / large 
16 / 20

• We do not use monosodium glutamate (MSG) in our dishes
• We use corn starch and no gluten-based starch



our frontKUECHE

At dinner

Tavolata - the buffet served at your table, unlimited
(one day advance order)

at the culinary price of CHF 98.00 per person
Supplement: 200 g of meat from the ageing cabinet CHF 38.00

We serve our Tavolata every evening.

Tavolata means coming together around the table: enjoying the dishes you love and 
discovering flavours you may not yet know. Our head chef and his team create a table full of 
themed specialities, served in bowls, pots and on platters.

Available for groups of 4 or more. With advance booking, it can also be arranged on other 
days and at lunchtime.

Surf & Turf - frontKUECHE with Teppanyaki grill
(subject to availability - advance booking for groups of 10 or more)

Surf & Turf buffet - unlimited
Enjoy the complete buffet just as you please

98

"Royal" (without dessert) 89

Seasonal grill plate 48

Salad and starter buffet
(small plates)

20

Dear Guest

Our team will be pleased to provide information on ingredients in our dishes that may cause allergies or 
intolerances.

Your host



tonWERK
Premium Steaks & Lobster

Starters

Soup of the day made with fresh seasonal vegetables or Classic gazpacho A, B, D, F
Your host will be pleased to tell you about today's selection.

16

Burrata | tomatoes G, F, V
Leaf salads | seeds | apple

19

Lobster Catalana (approx. 150 g) B, G
2 half lobster tails | ratatouille | basil sorbet

38

Beef tartare G, C, A
Salt | cayenne pepper | egg | toast | hand-cut

(80 g) 27 
(160 g) 48

Zucchini croquettes A, C, V
Homemade | freshly prepared | tzatziki

18

Salmon or kingfish tartare B, D, F, R, A
Lemon olive oil | vegetable carpaccio | crostini

24

50-minute egg C, G
Mushrooms | truffle | Emmental cheese

18

Prawn and avocado cocktail B, C, G
Mayonnaise | mustard | crème fraîche | lime

24

Origin
Fish: inland lakes, Mediterranean
Crustaceans: Mediterranean, Iceland, Vietnam
Poultry: Switzerland, France

Allergens
A: Gluten   B: Crustaceans   C: Eggs
D: Fish   F: Soy   G: Lactose
H: Peanuts/nuts   R: Molluscs   V: Vegetarian

Crustaceans may cause allergic reactions.
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Beef
Bone ageing and dry ageing are traditional butcher's crafts that substantially transform the meat 
(Ireland):

• The meat loses its typical blood flavour and develops a lightly nutty note.
• Very little juice or blood escapes.
• For this reason, all aged meat should be ordered no more than medium rare, i.e. saignant.

Château Briand - John Stone - dry-aged, per person
(400 g), for 2 people (Ireland)
Seasonal vegetable selection | potato gratin | sauce Béarnaise

78

Sashi Beef (Finland)
Sashi Beef is a European premium beef line renowned for its exceptional intramuscular marbling and is often 
described as "European Wagyu". The word "Sashi" comes from Japanese and translates directly as "marbling". The 
brand was created by Danish meat importer John Sashi Nielsen. The beef comes mainly from Finnish heifers - 
young cows that have not yet calved - of the Ayrshire and Friesian breeds. It has won the prestigious World Steak 
Challenge several times as the world's best steak.

Key characteristics

Origin and husbandry: The cattle come mainly from Finland, the northernmost agricultural country in the world. They are 
raised on small, traditional family farms with plenty of room to roam on lush pastures. Finland has extremely strict animal-
welfare controls, and the use of growth hormones is prohibited.

Quality grades: The beef is sorted precisely according to its level of fat marbling, using an MBS scale similar to the Kobe 
scale: Sashi Gold (MBS 1-4), Sashi Diamond (MBS 5-6), Sashi AAA (MBS 7-10) and Sashi Saiko (MBS 11-12).

The "Choco Beef" speciality: A particularly sought-after variation is Sashi Choco Beef. During the final months before 
slaughter, the cattle receive approximately 300 to 500 grams of chocolate in their daily feed. The carbohydrates intensify 
fat marbling, giving the fat a lightly golden colour and the meat a tender, subtly sweet cocoa note on the finish.

Flavour and texture: Thanks to its finely distributed connective tissue and intramuscular fat, the meat virtually melts on 
the tongue as it cooks, developing a buttery tenderness and a deep beef flavour.

Sashi fillet (150 g) or John Stone fillet 59

each additional 50 g + 15

Sashi entrecôte (200 g) 54

each additional 50 g + 10
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Sashi - New York strip, "Cut de Paris", served in a pan (200 g)
The rump steak is served directly in butter on a tabletop warmer, allowing the butter to melt slowly. The 
meat can then be turned directly in the butter.

54

Sashi - Whiskey Stroganoff (beef fillet, Finland, 200 g) A
Recommended doneness: medium
Rice | grilled vegetables

69

Sashi beef fillet mignon (Finland, 180 g)
Truffle | Madeira sauce | baby vegetables | rice

69

Special cuts

Flat iron steak (Switzerland, 200 g) A
Recommended doneness: medium
This cut closely resembles an entrecôte in flavour and texture.

48

Beef from Canada, Australia and the USA
Bison (Beretta)

These wild animals live on the North American prairie and feed on grass and countless herbs. The fine-fibred, very tender 
and low-fat meat has a distinctive, savoury flavour. At the beginning of the 19th century, 60 million bison populated the 
prairies. White settlers reduced the population to only 550 animals. Today, around 450,000 bison once again live in 
national parks. To keep populations stable, a defined number of animals is sold each year as part of controlled wildlife 
culling.

• No stable housing - bison are wild animals
• Fresh, savoury and authentic flavour
• Leaner than poultry, with almost no marbling
• Fine-fibred and very tender meat
• Contains numerous vitamins
• Particularly rich in iron, zinc and selenium
• Bison contains 30 percent less water than beef
• Shorter cooking time because of the lower water content, but a longer resting time

Bison entrecôte "Beretta" (Canada, 250 g) 69

each additional 50 g + 15

Bison rib eye "Beretta" (Canada, 250 g)
Tender, lightly marbled and exceptionally juicy meat.

69

each additional 50 g + 15
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The "Big Ones" from Spain
98

170 / 1,000 g

Iberico beef; Côte de Bœuf (500 g, net approx. 400 g)

Known in Spain as "Chuleton", the Côte de Bœuf is matured on the bone. 
Prepared on the bone, this rib steak becomes a true culinary experience.

Cooking the meat on the bone intensifies its flavour and gives it the 
distinctive character sought by meat lovers.

Ideal for two:

Spanish Charra beef tomahawk (1000  -1300 g)
With fresh herbs

The Charras come from the Spanish provinces of Salamanca, Zamora and 
Ávila. The animals are crosses of Morucha with Charolais or Limousin, and 
Avileña with Charolais or Limousin. They are around 12 months old. For 
approximately five to six months, they live outdoors on lush pastures with 
their mothers, feeding on milk, grass and acorns. They spend the remaining 
time in open barns with ample daylight.

The Bovine Quality Association of Salamanca guarantees the origin and 
quality of Charra cattle through documentation and control systems, which 
are audited by an external certification body. The association protects and 
classifies the meat according to the animal's age and weight.

Veal from Switzerland

Veal cordon bleu (250 g, Switzerland) A, C
Filled with farmhouse ham | cheese | fresh market vegetables | French fries

52

Swiss Gourmet veal loin chop (250 g) C 56
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Specialities

Tasting selection for 2
Grilled vegetables | steak fries | port jus
Sashi New York strip (200 g)
Bison entrecôte (200 g)
Flat iron (200 g)

169

Surf & Turf

Lobster duet
Sashi beef entrecôte (200 g) 1)
2 half lobster tails (approx. 150 g), rock lobster, wild-caught, South Africa

82

Organic prawn duet
John Stone beef fillet (150 g) 1)
Headless organic prawns (80 g)

80

Supplement: lobster tail (approx. 150 g) + 22 / 150 g

Organic prawns: They come from the Ca Mau region of Vietnam, which is covered by water and mangrove 
forests. Smallholders catch the prawns by hand, process them immediately and flash-freeze them. Thanks to 
this sustainable and exemplary form of natural aquaculture, the scampi are certified organic by Naturland.

Seafood

6 half lobster tails (450 g), rock lobster, wild-caught, South Africa
Pan-fried with aromatics | seasonal vegetables
Champagne sauce | side dish of your choice

99 / 450 g
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Organic fish fillets

Kingfish - yellowtail steak or salmon steak (180 g) G
Citrus risotto | vegetables | truffle foam

58

Meat-free dishes and classics

Truffle risotto G
Cheese | vegetables | mushrooms | white wine

32

Vegetarian lasagne A, C, G
Seasonal vegetables | béchamel | mountain cheese

32

Vegetable curry
Basmati rice | seasonal vegetables | coconut milk

32

Beef burger - 25 minutes (300 g, gluten-free option, Switzerland) A, C
Juicy, hand-made house burger
Homemade BBQ sauce | tomato | onion rings | gherkin
Cheese | crispy pancetta | steak fries | refreshing salads

42

Club sandwich - 20 minutes (gluten-free option, Switzerland) A, G
Chicken | tomatoes | French fries | cocktail sauce | salad bouquet | bacon
We are also happy to prepare a meat-free club sandwich for you.

32

Vegetable wrap A, G
Crème fraîche | assorted vegetables | mountain cheese | salsa
Salad bouquet | tortilla

26
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Side dishes of your choice

Side dishes
Potato wedges, French fries
Baked sweet potato filled with pepper crème fraîche
Risotto
Marinated grilled vegetables

7 each

Potato gratin 8

Pasta 6

Seasonal baby vegetables 8

Homemade sauces
BBQ sauce, jus
Chimichurri paste

included

Port jus
Sauce Béarnaise
Pepper sauce
Mushroom sauce
Herb butter

included

Dear Guest

Our team will be pleased to provide information on ingredients in our dishes that may cause allergies or 
intolerances.

Your host
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Steak temperatures / degrees of doneness

To avoid any ambiguity, this is how we define the degrees of doneness for aged meat:

Rare / bleu / very rare

Deeply seared and caramelised on the outside. The core temperature is 42°C. The meat is still raw 
and the juices are red.

Medium rare / saignant / rare

Deeply seared and caramelised on the outside. The core temperature is 45°C. The centre of the 
meat is warmed through and the juices are light red. With aged meat, the centre is no longer dark red 
and no blood escapes.

Medium / à point / pink

(not recommended for aged meat)
Deeply seared and caramelised on the outside. The core temperature is 48°C. The meat is cooked 
over medium heat until perfectly pink. This is also the ideal degree of doneness for guests who 
prefer little blood flavour. The special properties of aged meat produce an excellent result at this 
stage. Except for Swiss Gourmet beef fillet.

Well done / bien cuit / lightly pink

Deeply seared and caramelised on the outside. The core temperature is between 64°C and 70°C. 
The meat remains lightly pink in the centre and contains no blood.

Weight loss during cooking: approx. 10-15%

Aged meat behaves differently from traditional meat: the usual release and flavour of 
blood are no longer present (except when cooked bleu). The three-stage method also 
ensures an even colour throughout the meat.

Allergens
D: Fish       F: Soy
A: Gluten     G: Milk
C: Eggs       R: Molluscs
B: Crustaceans   H: Nuts
H: Peanuts

Origin
Fish: inland lakes, Mediterranean
Crustaceans: Mediterranean, Iceland, Vietnam 
(organic)
Poultry: Switzerland / France


