BRASSERIE

An altitude. A destination. A culinary vision.
At 1,519 meters in the heart of Verbier, Brasserie 1519 brings together the soul
of the Swiss Alps and the bold spirit of the Mediterranean.

1519 BEEF TARTARE (90 GR.)
Toasts, hazelnut, black truffle,
Jerusalem artichoke textures
1,3,5,7

GUACAMOLE AL MOLCAIJETE
Avocado, red onion, red chili, lime,
coriander

V

EXTRA
Black Truffle 4 gr

STARTERS

CHF 25

CHF 21

CHF 18

PUMPKIN SALAD CHF 24
Kale, Buffalo Burrata, truffle vinaigrette,

caramelized walnuts

V,5,7

HAMACHI CRUDO (90 GR)) CHF 26
Oranges, kumquats, red onions,

extra virgin olive oil

4

ARTICHOKE VELOUTE CHF 21
WITH TRUFFLE

Parmesan espuma, potato chips

V,1,5

HOMEMADE BREAD

Ciabatta bread served with herb butter CHF 6



GRILLED DISHES

Serve with fries, or mashed potatoes, or roasted pumpkin

HERENS BEEF FILLET CHF 69
Pepper-tomato sauce

CRISPY BONE-IN PORK BELLY CHF 56
Chimichuri sauce

1,57

DEVILED CHICKEN BREAST CHF 45

Marinated with mustard, cayenne pepper,

crispy breadcrumbs, and served with béarnaise sauce
1

SKATE WING EN PAPILLOTE CHF 48
Cherry tomatoes, Kalamata olives, lemon,

aromatic herbs
4

ROASTED CAULIFLOWER CHF 32
WITH ZAATAR

Red lentil cream, herb salad, curry granola

V1,7

PASTA & PIZZA

SIDES

CHF 12

Homemade French fries (1, 2, 4, 5,7)
Parmesan and truffle oil fries (1, 2, 4, 5, 7)
Sweet potato fries (1, 2, 4, 5, 7)

Mashed potatoes with tartufata (5)
Classic mashed potatoes (5)

Roasted pumpkin with honey and feta (5)
Green salad

RIGATONI WITH PANCETTA CHF 36
Parmesan cream, crispy onions

P, 135

PIZZA

Parmesan cream, confit porcini mushrooms CHF 32
V,1,5

Tomato, cured ham, arugula, Buffalo Burrata CHF 35
P15

EXTRA CHF 18
Black truffle 4 gr

CHEESE PLATE CHF 24
From La Laiterie de Verbier (120 GR.)

1,57

TARTE TATIN CHF 14
Served with double cream ice cream

V,1,3,5

BLACKCURRANT VACHERIN CHF 15
Pear Williamine sorbet, Swiss meringue

V,3,5

CREME CATALANE CHF 14
Mandarin sorbet, sablé biscuit mousse

V,1,3,5

DARK CHOCOLATE MOUSSE CHF 15

72% Venezuelan chocolate, raspberry
V,3,5

Please inform us of any allergies or specific dietary requirements.

ORIGIN OF MEAT AND FISH:
Ham: Spain. | Beef: Switzerland | Pork: Switzerland | Pancetta: Italy | Skate: FAO 27 | Chicken: France | Hamachi: Japan

NUTRITIONAL INFORMATION: A = Alcohol, V = Vegetarian, P = Pork

ALLERGENS: I. Gluten - 2. Crustaceans - 3. Egg — 4. Fish - 5. Lactose - 6. Mollusks — 7. Nuts



