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STARTER

Sea Bass Crudo ©®©

Sea hass, crispy pickled shallot, fennel,
beetroot, burnt blood orange, mandarin ponzu

Burrata VO®

Rocket leaves, plum dressing, pickled shallot,
walnuts

Prawn Gyoza ©
Red curry sauce, crispy potato

SUSIII

Chef’s selection of Maki and Nigiri

THE PENTHaUSE

THE HAUNTED
PENTH@USE

4-COURSE SET MENU AT CHF120

MAIN COURSE

Wild Seelach Fish®

Miso Alaskan seelach, cauliflower purée, wild
mushrooms, seafood bisque sauce, chilli oil
Saffron Corn Rice ®©

Japanese rice, sweetcorn, creamy sweetcorn,
nori butter

Beef Short Ribs ©
24-hour cooked Swiss Angus beef short ribs,
beetroot purée, sweet potato chips

DESSERT

Pecan & Pumpkin Pie ®©®

(D) Dairy, (GF) Gluten Free, (N) Nuts, (R) Raw, (S) Shellfish, (V) Vegetarian
All prices are in CHF and inclusive of 7.7% VAT.
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