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DONALD SULTAN. GALERIE ANDRES THALMANN ZURICH

CRUDOS & STARTERS
TENDER MOSCARINI OCTOPUS ALLA LUCIANA WITH TAGGIASCA OLIVES
SAN MARZANO TOMATO SAUCE. CRISPY CROSTINI 31.80

HOMEMADE PIEMONTESE GNOCCHI WITH PUMPKIN CREAM
PORCINI MUSHROOMS. BURRATA-VANILLA CREAM
FIGS AND TOMATEOS CONCASSEES 28.80

IVAN'S CARAMELLE PASTA FILLED WITH SWISS BLACK ANGUS BEEF
ONION CONEFIT. CRISPY TARALLI AND VEAL JUS 31.80 / 44.00

LAMB'S LETTUCE SALAD WITH FARM-FRESH EGG. CRISPY SWISS BACON 19.80
AVOCADO. MSC PRAWN COCKTAIL. TIVOLI SAUCE 23.80

SWISS BEEF TARTARE. TOAST. BUTTER 23.80 / 37.00
GREEN LETTUCE WITH CHIVES 15.80
SOUP OF THE MOMENT 15.80



MEAT DISHES
IRISH BEEF FILLET CAFE DE PARIS (SINCE 2000)
POMMES ALLUMETTES 59.80 / 74.00
MIXED VEGETABLE PLATTER 9.50

OVEN-ROASTED MEDALLIONS OF AUSTRIAN VENISON SADDLE
WINTER VEGETABLES. PIEMONTESE GNOCCHI
LIGHT ROSEMARY JUS WITH CRANBERRIES 49.00

CLASSIC OVEN-BRAISED OSSO BUCO GREMOLATA
SAFFRON RISOTTO AND BROCCOLINI VEGETABLES 48.80

FISH DISHES
GRILLED TURBOT FILLET. CREAMY CHICKPEA CREAM
STEAMED SWISS ROOT SPINACH. BEURRE BLANC SAUCE 56.80

TENDER MOSCARINI OCTOPUS ALLA LUCIANA WITH TAGGIASCA OLIVES
SAN MARZANO TOMATO SAUCE. CRISPY CROSTINI 44.00

VEGETARIAN PASTA & VEGAN DISH
SPAGHETTI AL SUGO DI POMODORO E BASILICO 24.80
GRILLED GAMBAS 18.00

HOMEMADE PIEMONTESE GNOCCHI WITH PUMPKIN CREAM
PORCINI MUSHROOMS. BURRATA-VANILLA CREAM
FIGS AND TOMATOES CONCASSEES 41.80

OVEN-BRAISED FREE-RANGE CELERIAC
PUMPKIN-BARLEY SALAD. CRUMBLE OF ARABIC DUKKAH NUT MIX
CURRY-COCONUT FOAM 35.80

SWEET MOMENTS
CAKE OF THE DAY 8.50

FELCHLIN CHOCOLATE MOUSSE 9.00 / 14.00
CLASSIC RUM BABA. VANILLA CHANTILLY 14.80

DREAM OF CHOCOLATE
CHOCOLATE AND COFFEE FRANGIPANE
CARDAMOM GANACHE. ROASTED MACADAMIA NUTS
WILLIAMS PEAR SORBET 15.80

RAGOUT OF FIGS FROM THE TUSCANY. NUT CRUMBLE
FIG SORBETTO. MASCARPONE ESPUMA 15.80
AFFOGATO AL CAFFE 11.00

ICE CREAMS / SORBETS 5.50
VANILLE- BOURBON. CHOCOLAT NOIR. HASELNUSS CROQUANTINE.
AMARETTO.CANNELLE FINE ZIMT.CAFE. FEIGEN. POIRES QILLIAMS. CITRON



