
LUNCH     AFTERNOON     GROUPS 

 
CLAUDE VIALLAT    GALERIE ANDRES THALMANN ZURICH  

 
CRUDOS & STARTERS 

GREEN SALAD SINCE 2000 WITH CHIVES 15.80 
BEEF TATAR SUISSE. BRIOCHE TOAST AND BUTTER 23.80 / 38.00 

AVOCADO & SHRIMPS WITH TIVOLI SAUCE 23.80 / 38.00 
ITALIAN TOMATO SALAD WITH BURRATA PUGLIESE 

PINE NUTS, ROCKET SALAD 21.80 
GAZPACHO ANDALUZ 14.80 

FLEURS DE COURGETTE. TOMATO SAUCE 22.80 
 

FISH DISHES 
PERCH FILLETS DEEP FRIED (LAKE CONSTANCE) 

POMMES ALLUMETTES, SAUCE TATAR 42.00 
SEA BASS FILLET FROM GREECE WITH PEPERONATA 

PINE NUTS. OVEN-ROASTED LEMON POTATOES 46.80 
 

MEAT DISH 
SEEROSE BEEF TENDERLOIN (IRELAND) SINCE 2000 CAFÉ DE PARIS SAUCE 

FRIED MATCHSTICK POTATOES 59.80 / 74.00 
 

VEGETARIAN DISHES 
SPAGHETTI AL SUGO DI POMODORO 24.80 

+ SAUTÉED PRAWNS (VNM) 18.00 
 

KIDS MENU 
SPAGHETTI WITH BUTTER OR TOMATO SAUCE 16.50 

CRISPY PERCH FILLETS WITH TATAR SAUCE, FRENCH FRIES 16.80 
CHICKEN NUGGETS WITH KETCHUP, FRENCH FRIES 16.80 

(INCLUDES 1 SCOOP OF ICE CREAM IN THE KITCHEN) 
 

DESSERTS 
RASPBERRY TIRAMISÙ 11.00 

N.Y. CHEESECAKE WITH BERRIES FROM THE MARKET 14.80 
MOUSSE AU CHOCOLAT 11.00 

PANNA COTTA. FRUIT COULIS 11.00 
ICE CREAM: VANILLA CHOCOLATE. SOUR CREAM 5.50 

SHERBETS: LEMON. ORANGE. RAPSBERRY 5.50 
AFFOGATO ALL’ CAFÈ 11.00 


