Business-Lunch

Menu 1

Chef’s surprise 3-course menu

Menu 2

Cream of maize soup with chorizo
Poetoie
Roast beef
with red wine sauce
vegetables and potato croquettes

T

Catalan cream

Menu 3

Mixed salad with radish
thin strips of cucumber and shoots

T

Chicken breast poached with herbs sauce
with vegetables and brown rice

T

Curd cheese with raspberry sauce and fruits

Les tarifs ci-dessus incluent le service et sont TTC 03/2011



Business-Lunch

Menu 4

Cream of mushrooms soup with watercress
ReSo e

Pork loin in Dijon mustard sauce
with glazed carrots and potato strudel

RCES

Red berries jelly with vanilla sauce

Menu 5

Mixed green salad with thin strips of salmon
ReSo e

Braised veal Tafespitz with sautéed onios
broccoli and spaetzle

RCES

Sour cream mousse with cherries

Menu 6

Shepherd’s salad with feta and olives
oetSeie

Braised chicken with lemon sauce
and tagliatelles

T

Tiramisu with fruits

Les tarifs ci-dessus incluent le service et sont TTC 03/2011



Business-Lunch

Menu 7

Crunchy green salad
with yogurt dressing
and sautéed mushrooms
etoie

Steamed salmon fillet on lemongrass sauce
spinach and tomato rice

T

Raspberry cream with vanilla sauce

Menu 8

Vegetarian Menu

Cream of bell pepper soup with basil
e\ oie
Herb pancakes
stuffed with leek and tomatoes
with curry-fromage frais sauce

PRCES

Buttermilk cream with fruits

Les tarifs ci-dessus incluent le service et sont TTC 03/2011



Business-Lunch

Menu 9

Vegetarian Menu

Roman salad with citrus fruits
and yogurt dressing

Fe\oie
Spelt spaghetti
on Ligurian vegetables
with olive and tomato sugo

RCES

Curd cheese with bilberries

Menu 10

Gluten free

Crunchy green salad with mushrooms
lime dressing
Fresh gluten-free bread

Poeteie

Chicken breast poached in herb stock

on vegetables ragout
and baby potatoes

Fe\oie

Buttermilk mousse with kiwi

Les tarifs ci-dessus incluent le service et sont TTC 03/2011



