
 

Heimat 

& 

 
 
Swiss  Salmon 

Char roe   /    Shal lots    /    Yogurt    /    L iquorice  
 
 
Pikeperch Ike J ime 

Lamb's  lettuce   /    AOC Rye bread   /    Munder saffron 
 
 
Porr idge 

Chives    /    Suckl ing pig    /    Belper  Knol le 
 
 
Cabri  Emmental  

Merlot    /    Hörnl i    /    Chipolott i    /    Carrots  
 
 
Swiss  Cheese   

Dried fruit  coul is  
 
 
Petite Arvine 

Ice  parfa it    /    Walnuts    /    Meringues   /    Rais ins  

Corresponding wines:  

2  wines  CHF 30.–,  3  wines  CHF 45.–,   

4  wines  CHF 60.–,  5  wines  CHF 75.–,  6  wines  CHF 90.–   

(each wine 1  dl )  

 

 

Z e r m a t t ,  w i n t e r  2 0 2 0 / 2 1  



 

 Fernweh 
   

 

White asparagus 

Vichyssoise    /    Quai l  egg   /    Oona Caviar  103   /    Duck breast 

 
 
Z iger-Gnocchi  

Ink    /    Gambero Rosso   /    B isque   /    Red curry   
 
 
Turbot  

Morels    /    Wi ld gar l ic    /    VS Dashi    /    Roui l le  sauce  

 
 
I r i sh Beef  C lub f i l let 

Foie  gras    /    Balsamico   /    F leur  des  Alpes        

Po lenta Terreni  a l la  Maggia    /    Truff le    /    Spinach  

 
 
Swiss  Cheese 

Dried fruit  coul is  

 
 
Felchl in Grand Cru Elves ia 

Exot ic  fruits    /    White  Toblerone   /    P iña Colada 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

      Z e r m a t t ,  w i n t e r  2 0 2 0 / 2 1   

Menu:  CHF 180.– 

5  course menu:  CHF 160.– 

4  course menu:   CHF 140.– 

3  course menu:   CHF 120.– 

 

 


