Belvedere



MENU

HAUTE CUISINE DU TERROIR

START
SPRUCE-MACARON | BEETROOT-TARTELETTE

SALSIFY I LICORICE | PARSLEY

BELVEDERE SOURDOUGH BREAD | SPELT BRIOCHE | BUTTER WITH FOREST HONEY

CEVICHE OF SWISS SALMON TROUT
ORANGE VINAIGRETTE | CARROT | PICKLED ONIONS

POACHED ORGANIC FARM EGG
MUSHROOMS | CONCHIGLIONI PASTA | SMOKED DASHI-ESSENCE

SWISS MOUNTAIN PIKE PERCH
BEURRE BLANC WITH SAGE | MONK'S BEARD | SUNCHOKE

SWISS PRIME PORK LOIN
TRUFFLE VELOUTE | BBQ PULLED PORK | TURNIP & APPLE

MOUSSE OF TONKA BEANS
TANGARINE | SALTED CARAMEL | MINT

THE END
FRIANDISES | PRALINES

188



TASTING MENU

HAUTE CUISINE DU TERROIR

START
SPRUCE-MACARON | BEETROOT-TARTELETTE
SALSIFY I LICORICE | PARSLEY

BELVEDERE SOURDOUGH BREAD | SPELT BRIOCHE | BUTTER WITH FOREST HONEY

CEVICHE OF SWISS SALMON TROUT
ORANGE VINAIGRETTE | CARROT | PICKLED ONIONS

POACHED ORGANIC FARM EGG
MUSHROOMS | CONCHIGLIONI PASTA | SMOKED DASHI-ESSENCE

SWISS MOUNTAIN PIKE PERCH
BEURRE BLANC WITH SAGE | MONK'S BEARD | SUNCHOKE

BEETROOT MILLEFEUILLE
LOCAL TROUT- & CHAR CAVIAR | LOVAGE VELOUTE

SWISS PRIME PORK LOIN
TRUFFLE VELOUTE | BBQ PULLED PORK | TURNIP & APPLE

ALPINE CHEESE FROM ENGELBERG
QUINCE | PEANUT | PEAR

MOUSSE OF TONKA BEANS
TANGARINE | SALTED CARAMEL | MINT

THE END
FRIANDISES | PRALINES

228
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MICHELIN
2023 GaultsMillau

«UBER ZUTATEN IN UNSEREN GERICHTEN, DIE ALLERGIEN ODER INTOLERANZEN AUSLOSEN
KONNEN, INFORMIEREN SIE UNSERE MITARBEITENDEN GERNE AUF ANFRAGE.»
ALL PRICES ARE IN SWISS FRANCS INCLUDING GOVERMENT TAXES.



