


Starters

Cuttlefish (“calamars“) (to share) 21.00
Marinated, breaded and fried cuttlefish slices

Octopus Salad (to share)    22.00
Pieces of steamed octopus, onions and extra virgin olive

Mushroom Bruschetta (to share) 19.00
Toasted bread, mixture of fresh mushrooms sautéed in extra virgin olive oil

and thyme

Dried meat (pork filet) and cheese board (to share) 23.00
Cherry tomatoes, bufala mozzarella, basil and extra virgin olive oil

Mixed Salad 8.00

Seasonal vegetable soup 9.00
Carrots, potatoes, onions, seasonal vegetables

Meat

Served with a topping of your choice: fries / sweet potato fries / rice / vegetables; and a 
sauce of your choice: café de paris / 3 peppers / mushrooms

Beef rib steak ANGUS Suisse 250g 55.00

Beef tenderloin ANGUS Suisse 250g 59.00

Beef Tomahawk ANGUS +-1kg 130.00
(2 people)

Wagyu Beef Fillet 200g (on request) 100.00

Swiss Beef Rib Steak 250g (HALAL option) 45.00

Chicken skewers (HALAL option) 29.00

Tartar

(Served with home fries and toast)

Beef tartare ANGUS Suisse 39.00

Beef tartare ANGUS Suisse Italian style 44.00
With Homemade Pesto & Parmesan Shavings

Hamburgers ANGUS Suisse

(Served with home fries)

WAGYU option  150 g on all burgers + CHF 15 

VEGETARIAN option  on all burgers 

HALAL option  on all burgers (Swiss beef and chicken) 

“The Classic“ 27.00       double 35.00
Bread, Swiss Angus beef steak  150g, lettuce, tomato, fresh onions, cheddar, chef's sauce

“Flavours of Italy“ 29.00       double 37.00
Bread, Swiss Angus beef steak  150g, lettuce, tomato, homemade pesto, mozzarella di bu�ala, fresh 

onions, grilled aubergines and zucchini

“The Swiss“ 28.00       double 36.00
Bread, Swiss Angus beef steak  150g, lettuce, tomato, raclette, bacon, pickles, fresh onions and pepper 

mayonnaise

“Le sweet crispy chicken“ 26.00       double 32.00
Bread, breaded chicken breast, lettuce, tomato, fresh onions, sweet chili mayo sauce and hot sauce

Fish 

Grilled Octopus 39.00
Grilled pulp tentacles, baked potatoes, candied cherry tomatoes, seasonal vegetables, extra virgin 

olive oil on the wing

 

Perch fillets 34.00
Perch meunière fillets, tartar sauce and homemade fries

 

Perch fillets from Léman Lac (subject to availability) 45.00
Perch meunière fillets, tartar sauce and homemade fries

Salads

Salad “Léman Bae“ 28.00
Sliced beef, green salad, cherry tomatoes, tru�le-flavoured oil, homemade sauce

Chicken Caesar Salad (option halal)                                                         23.00
Grilled chicken slices, hard-boiled egg, green salad, shaved Parmesan, croutons

Goat cheese salad                                                         23.00
Toast with hot goat cheese, mixed salad

Vegetarian Dishes
   

Burgers of your choice (see hamburgers section) 

 

Fresh tagliatelle “Napoli“ 21.00
Fresh tagliatelle with tomato sauce and basil

 

Fresh tagliatelle with mushrooms 26.00
Fresh tagliatelle, with a mix of fresh mushrooms

 

Garden Plate  21.00
Grilled seasonal vegetables with extra virgin olive oil

 

Children

Chicken nuggets with home fries 15.00
   

   

Tagliatelle with tomato sauce 15.00
  

Mini hamburger "The Classic" 15.00 

Bread, Angus beef steak, lettuce, tomato, fresh onions, cheddar, chef's sauce

Supplements
 
Toppings supplements 6.00

Homemade sauce supplements 5.00

Other
  
Portion of homemade fries 8.00

Portion of sweet potato homemade fries 12.00

ALLERGIES: Dear customers, on request, our sta� will be happy to 
provide you with information about dishes that can trigger allergies 

or intolerances.

Desserts
Homemade chocolate lava cake with vanilla ice cream scoop 13.00
   

   

"Fire and Ice" 12.00
Baked apple with scoop of salted caramel ice cream

   

  

Crème brulée 11.00 

   

Meringues with Gruyère Double Cream 11.00

Scoops of ice cream of your choice 4.00

Two scoops of ice cream: 13.00

Passion fruit & aperol & proseco 

Citron & vodka/limoncello 

Vanille & Amaretto/whisky/Baileys

Apricot & apricot brandy

Pear & Pear Eau Vie

Mango & Rum
Raspberry & Raspberry Eau Vie

Moca & Co�ee Liquor

 
incl. VAT
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