
veggie 45.-/ PERS
First course

•••
Trilogy French Baguette : bruschetta, 

warm goat cheese & guacamol
•••

Tagliatelle with vegetables tartar & feta 
•••

Toblerone Mousse made by Linya

carnivores 50.-/ PERS
First course

•••
Beef carpaccio, parmesan shaving

and olive oil
•••

Charolais beef Onglet with pepper sauce, 
assorted vegetables & thin French fries

•••
Sorbet trilogy : blackcurrant, lemon & mango

rock star 50.-/ PERS
First course

•••
Chicken Salad

•••
Classic Burger : beef burger, tomatoes, 
red onions, bacon, cheddar cheese

& homemade BED sauce
•••

Mad’s Colonel (lemon sorbet & vodka)

cosmopolitain 55.-/ PERS
First course

•••
Our tomato-mozza’ salad

•••
New-York Strip steak 250gr, Charolais beef, 

French fries & assorted vegetables
•••

Mango carpaccio with its sorbet

Sky, earth & sea 75.-/ PERS

First course
•••

Salad, salmon pie with lime, grannysmith 
apples & grilled shrimps

•••
Prosecco blackcurrent shot

•••
Veal chop, morel sauce, tagliatelle 

& assorted vegetables
•••

Perfect iced red Fruit 

royal suite 89.-/ PERS
Champagne glass

•••
Appetizer

•••
Exotic salad, prawns 

& grilled scallop
•••

Small beef tartar 
with foie gras shavings

•••
Iced vodka shot

•••
Beef fillet, red porto reduction, truffle mashed 

potatoes & assorted vegetables
•••

Oh my god : mini lemon pie, 
white Toblerone mousse, perfect iced coffee 

& a shot of strawberry vodka
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MEAT ORIGIN  / Boucherie Maillefer - Mont-sur-Lausanne I Charolais Beef (France) I Lamb (New-Zealand) I Chicken (Switzerland) I Foie gras (France)
FISH ORIGIN :  Scallops (Canada) I Shrimps (Vietnam) I Perchs fillets (Russia)


