
TRADITION 
THE PALACE CLASSICS 

    CHF 

STARTERS  SCOTTISH SALMON 

  LIGHTLY SMOKED, SLICED AT YOUR TABLE   49.– 
  

  OYSTERS 

  BELON OO AND MARENNES OLERON PLATTER 
  SERVED ON ICE WITH LEMON   68.– 
  

  CAVIAR  
  OSCIETRE SELECTION PALACE 
  TRADITIONAL GARNISH 50 GR  350.– 
  

  BRITTANY BLUE LOBSTER 
  WALDORF CELERI SALAD 
  GREEN APPLES   78.– 
  

  WHITE ASPARAGUS* 
  IN BUNCHES POWDERED WITH PARMESAN 
  POACHED EGG AND BLACK TRUFFLE SLICES   45.– 

 
 

OPEN FIRE TRADITION 

FISHES  NORTHERN SMALL TURBOT 
  GRILLED WITH WILD FENNEL 
  CHAMPAGNE SAUCE 2 PERS   180.– 

   
  SEA BASS 
  IN TOURNEDOS GRILLED WITH WHITE BEANS AND LEMON GRASS  85.– 

  
MEAT  NANTESE DUCK 

  ROASTED AND PERFUMED WITH ORANGE 

  IN TWO SERVICES 2 PERS  220.– 

   
  FARMER’S VEAL  

  IN TOURNEDOS OF FILET MIGNON 
  WITH DUCK LIVER   69.– 

   
  CHATEAUBRIAND 
  GRILLED SIMMENTAL BEEF 
 CARVED AT YOUR TABLE 2 PERS  185.– 

EVOLUTION 
THE GRILL IN THE 21ST

 CENTURY 

    CHF 

STARTERS SCALLOPS AND SALMON 

 CARPACCIO WITH NUT OIL AND FLEUR DE SEL   47.– 

 

 FIRE & ICE 
 WARM AND COLD GOOSE LIVER 
 WITH SWEET-SOUR RHUBARB   47.– 

 

 GREEN PEAS * 
 SOUP WITH THIN SLICES OF BLUE LOBSTER   38.– 

 

 MARINATED ZUCCHINI* 
 WITH RAMATI TOMATOES 
 BURRATA AND VERDURETTE SALAD   38.– 
 
 

OPEN FIRE EVOLUTION 

FISH SOUTH AFRICAN SCAMPIS 

 GRILLED WITH LIQUORICE   85.– 
  

MEAT WAGYU BEEF 
 AUSTRALIAN BEEF N°9 
 PONT NEUF POLENTA WITH BANYULS 
 OLD BALSAMICO   185.– 

  

 LAMB FROM PRE-SALE 
 TRIPLE RIB CHOPS AND SHANKS OF LAMB 
 CANDIED WITH ESPELETTE PEPPER JELLY   58.– 
  

 FRENCH SPRING CHICKEN 
 GRILLED AND MARINATED WITH HERBS   49.– 
  

The origin of our poultry and meat 
 POULTRY:  FRANCE  VEAL: SWITZERLAND 
 PORK: SWISS AND SPAIN  BEEF: SWITZERLAND 
 WAGYU BEEF: AUSTRALIA LAMB: FRANCE 

*VEGETARIAN DISH 
 



TEMPTATION 

IRRESISTIBLE SPECIALTIES 

CHEESES FRESH AND REFINED CHEESES 

 SPECIALTIES OF THE REGION AND NEIGHBOURING COUNTRIES   28.– 

 
SWEETS GUANAJA CHOCOLATE FONDANT  

 WITH CACAO AND MANGO   28.– 

 
 CHESTNUTS SHELL 
 AND ORANGE FILLETS IN JELLY   28.– 

 
 MINT ICE PARFAIT 
 AND CHOCOLATE CUBES WITH RASPBERRIES MILLEFEUILLES   28.– 

 
 THIN PUFF PASTRY TART WITH CARAMELIZED PEAR 
 CACAO SORBET   28.– 

 
TO BE ORDERED AT THE BEGINNING OF YOUR MEAL     

SWEETS SPIT-ROASTED PINEAPPLE 

 COCONUT ICE CREAM   30.– 

 
 GRAND MARNIER SOUFFLE 
 WITH VANILLA OR CHOCOLATE 2 PERS  64.– 
 
  
 

 

 

 SERVICE CHARGE AND 8 % VAT INCLUDED. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

THE CHEFS : 
 

 

 

PETER WYSS     YOANN CARLIER 
 
 
 
 
 
 
 
 
 
 
 


