
 

 

 

DESSERTS 

Roasted strawberries | Port wine | Vanilla Timut peppercorn ice cream | Lemon sablé | Basil oil 16  
Fraise fraîche rôtie | porto | glace vanille au poivre de Timut | sablé citron | huile de basilic 
  
Cornelian cherry panna cotta | Marinated red berries | Crumble     18 
Panna Cotta au cornouiller | fruits rouges marinés | crumble      
 

Blackcurrants | Almond milk | Black lemons | Meringue      19 
Cassis | lait d'amande | citron noir | meringue  
 

Elderflower Quark Mousse | Lemon Sablé       17 
Mousse fleur de sureau | Quark | sablé citron 
 
Roasted wine peach | Almond | Rosemary | Almond milk ice cream    18 
Pêche de vigne rôtie | amande | romarin | glace lait d'amande  
 
Apricot Tarte Fine | Rosemary | Honey | Double Cream | Pistachio Ice Cream   19 
Tarte fine aux abricots | romarin | miel | crème fraîche | glace pistache   
 
Black cherry clafoutis | Buttermilk ice cream | Roasted hazelnuts     17 
Clafoutis aux cerises noires | glace lait ribot | noisette torréfiée      
       

Ice cream & Sorbet                                                                                                        Per serving      5.50 

Vanilla 
Vanilla-Timut-Pepper 
Pistachios 
Almond milk ice cream 
Buttermilk ice crem  
Cassis 
 
Cheese selection from Switzerland, France and Italy (4 or 6 pieces)                18 | 24 
Plateau de fromages variés (4 ou 6 morceaux)    
 
  

 
 
 
 
 
 
 
 
 
 

 
All prices are in CHF and include VAT. 

If you have any questions regarding dietary requirements, allergens, or intolerances, please ask our staff. We will be happy to assist you. 
 


