MENU




Beel’Or Salad

Lettuce, dried meat, mustard sauce, hazelnuts, pickled onions, and sbrinz cheese

CHF 14.00.-

Burrata, Parma Ham
CHF 21.00.-

Jamon Iberico and bread with tomato
CHF 28.00.-

Black Angus Filet Tartare
Pickled onions, capers, sbrinz cheese & béarnaise mousse

CHF 21.00.-

Homemade toasted brioche & Wagyu Gyu dried meat
CHF 29.00.-

Buffalo mozzarella & confit cherry tomatoes
CHF 21.00.-

Conlfit octopus
White gazpacho, almonds & dried tomatoes

CHF 24.00.-

Cheese croquettes & Valais dried meat
CHF 17.00.-

Egg at 63.2° like a Carbonara
CHF 21.00.-

Homemade bao with Japanese Wagyu Gyu
Pulled & lacquered

CHF 29.00.-



Black Angus Beef Fillet (200 g)
CHF 49.00.-

Black Angus Beef Entrecote (200 g)
CHF 48.00.-

Black Angus Beef Picanha (200 g)
CHF 44.00.-

Black Angus Beef Ribeye (200 g)
CHF 49.00.-

Hérens Beef Ribeye (200 g)
CHEF 389.00.-

Swiss Beef Fillet (200 g)
CHF 45.00.-

Swiss Beef Hamburger
Smoked paprika mayonnaise & Cheddar cream, pickled peppers, confit onions & fries
Served with beef fat fries

CHF 29.00.-



Wagyu Picanha (200 g)
CHF 75.00.-

Wagyu Ribeye (400 g)
For two people — 1o share
CHF 79.00.-/person

Wagyu Entrecote (400 g)
For two people — To share
CHF 75.00.-/person

Satsuma Gyu A5 Wagyu Hamburger
Smoked paprika mayonnaise & Cheddar cream. Served with beef fat fries
CHF 59.00.-

Satsuma Gyu A5 Wagyu (150 g)
CHF 99.00.-



Swiss Angus Beef Rib (approx. 800 g)
CHF 22,50 per 100g

CHF ~180.00.-

Swiss Angus Beef T-Bone (approx. 800 g)
CHF 22,50 per 100g

CHF ~180.00.-

Rubia Gallega Beef Rib (approx. 800 g)
CHF 30 per 100g

CHF ~240.00.-

Rubia Gallega Beef T-Bone (approx. 800 g)
CHF 30 per 100g

CHF ~240.00.-

Northland Beef Rib (approx. 800 g)
CHF 30 per 100g

CHF ~240.00.-



Pepper Sauce
CHF 7.00.-

Chimichurri Sauce
CHF 5.00.-

Béarnaise Mousse
CHF 4.00.-

Light Potato Mousse
CHF 6.00.-

Beef Fat Fries
CHF 7.00.-

Sweet Potato Fries
CHF 7.00.-

Fried Plantains
CHEF 8.00.-

"Padron” Peppers
Glazed with leriyaki and Sesame
CHF 8.00.-

Broccoli

Hazelnut and Almond Butter
CHF 6.00.-



Burrata, Parma Ham
&
Cheese Croquettes and Valais Dried Meat

Black Angus Beef Entrecote (200 g)
Black Angus Beef Picanha (200 g)
Hérens Beef Ribeye (200 g)

served with
Light Potato Mousse
Broccoli

Light Potato Mousse

Beef Fat Fries
&

Chimichurri Sauce

Créme brulée

CHF 99.00.- /person

Egg at 63.2° like a Carbonara

Black Angus Beef Fillet (200 g)
Westholme Wagyu Ribeye (200 g)
Westholme Wagyu Entrecote (200 g)
served with
Beef Fat Fries
Sweet Potato Fries

Béarnaise Mousse

Chimichurri Sauce

Tiramisu

CHF 130.00.- / person



Homemade Toasted Brioche & Japanese Wagyu Gyu Dried Meat

Homemade Bao with Shredded and Glazed Japanese Wagyu Gyu

Westholme Wagyu Picanha (200 g)
Westholme Wagyu Ribeye (200 g)
Satsuma Gyu A5 Wagyu (150 g)
served with
Beef Fat Fries
Broccoli

Hazelnut & Almond Butter

Béarnaise Mousse

Créme brulée

CHF 180.00.- / person



White Chocolate and Pistachio Fondant (20 min)
CHEF 14.00.-

Tarte tatin
Served with a scoop of vanilla ice cream

CHF 14.00.-

Créme brulée
CHF 138.00.-

Tiramisu
CHF 13.00.-

L'Olive
Olive caramel, pine nuts, olive oil ice cream, and séré mousse
CHF 13.00.-

Scoop of Ice Cream or Sorbet
Coffee, mascarpone, vanilla, chocolate, olive, lemon, Valais apricot, prosecco, Valais pear
CHF 5.00.-






