
AUTHENTIC SWISS RESTAURANT

STARTERS
CROUTE AUx CHAMPIGNONS

Wild Mushrooms Ragout on Toasted Bread

la SALADE de Grand-Pere Cesar (V)
Lettuce, Sbrinz Cheese, Croutons & Grand-Père Dressing

LE POTAGE DU JOUR 
Soup of the Day

Malakoff (V) (+$10)
Traditional Gruyère Cheese Dome with Dijon Mustard

MAINS

Mignons de Porc a la Moutarde Ancienne
Pork Tenderloin, Whole Grain Mustard Sauce & Potato Rösti 

Filet de Bar au Vin Blanc
Sea Bass Fillet, White Wine Sauce & Seasonal Vegetables

Rigatoni All’arrabbiata (v)
Rigatoni Pasta with Tomato Sauce, Red Chili Flakes and Garlic

Steak Frites (+$15)
Angus Beef Stripoin with Herbs Butter Sauce & Homemade Fries

DESSERTS
Assiette de Fromages (+$5) (v)

2 type of Swiss Cheeses served with Bread

Coupe Romanoff (v)
Vanilla Ice-Cream, fresh Strawberry and Chantilly Cream

Glaces et Sorbets avec Läkerli (v) 
Choice of Ice Cream and Sherbets 

Cafe & Brownies (v) 
Choice of Coffee with Mini Brownies

2 Courses $35
3 Courses $39

All prices are subject to 10% service charge and prevailing GST
Avai lable  Monday to  Fr iday  lunch except  publ ic  hol idays


