
ASIAN FLAVORS 
 

STARTERS 
Thai salad (1, 4) 22.- 
Watercress, mango, butternut squash, peanuts, mint, coriander, fried onions,  
sesame seeds, nuoc mam dressing 
Add crispy chicken (1, 3) 14.- 
Add prawns – 3 pcs (1, 2, 3) 16.- 
 

Sesame-crusted tuna tataki - 150 gr. (1, 4, A) 41.- 
Ginger ponzu sauce, wakame salad, edamame, herb salad 
 

Prawn tempura (1, 2, 3, A) 22.- 
Miso mayonnaise 
 

Grilled beef skewers -150 gr. (1, 2, 4, 6, 7) 26.- 
Satay sauce 
 

Chicken / Vegetarian Gyoza (1, 3) 22.- 
Teriyaki sauce, sesame seeds, sesame oil 
 

RAMENS 
Served with udon noodles, Santori egg, shiitake mushrooms, bamboo shoots, carrots, nori 
Crispy pork (1, 3, 4, A) 38.- 
Slow-cooked beef (1, 3, 4, A) 39.- 
Fried tofu (1, 3, A, V) 32.- 
 

GUA BAO (3 PCS) 
Served with carrot, cucumber, lime, herb salad, Sriracha mayonnaise 
Asian-style chicken (1, 3) 29.- 
Crispy glazed pork belly with soy-ginger sauce (1, 3) 30.- 
Fried pumpkin in sweet & sour sauce (1, 3, V) 26.- 
 

DESSERTS  16.- 
Mango & Coconut (V)  
Coconut textures and mango 
 

Rice pudding (5, V)  
Miso caramel, caramelized popcorn 
 
 

 

Nutritional Info: V. Vegetarian, P. Pork, A. Alcohol 
 

Allergens: 1. Gluten – 2. Shellfish – 3. Egg – 4. Fish – 5. Dairy – 6. Mollusk – 7. Nuts 
 

Origins: Beef, pork, bacon: Switzerland – Tuna: Greece – Chicken: France 
 

  



CLASSICS 
 

TIMELESS FAVORITES 
Club Sandwich (1, 3, 5) 34.- 
Roast turkey, lettuce, tomato, fried egg, pickle mayonnaise 
Add bacon   5.- 
 

Signature Burger (P, 1, 5) 41.- 
Brioche bun, caramelized onions, portobello mushroom, raclette, arugula, signature sauce 
Add bacon   5.- 
 

Caesar Salad (1, 3, 5) 20.- 
Baby lettuce, Caesar dressing, hard-boiled egg, parmesan, croutons 
Add bacon  12.- 
Add chicken  14.- 
Add shrimps  16.- 
 

PIZZAS 
Margherita (1, 5) 30.- 
Tomato, mozzarella, basil 
 

Parma (P, 1, 5) 35.- 
Tomato, cured ham, arugula, burrata di Buffala 
 

Porcini (V, 1, 5) 32.- 
Parmesan cream, confit porcini mushrooms 
 

LOCAL SPECIALTIES 
Local Cheese Platter – 160 gr.  28.- 
Four local cheeses with house accompaniments 
 

Valais Plate – 180 gr. 35.- 
Air-dried beef, cured ham, beef sausage, cured bacon, raclette, pickles, bread & butter 
 

SIDES 12.- 
House fries (1, 2, 4, 5, 7), sweet potato fries (1, 2, 4, 5, 7), 
mashed potatoes (5), green salad (V) 
 

DESSERTS  16.- 
Chocolate Fondant (1, 3, 5, 7)  
Peanut ice cream 
 

Nut Tart (1, 3, 5, 7)  
Double Gruyère cream ice cream 


