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STARTER

Beetroot Tartare @
Orange segments, goat’s cheese, nori rice puff

Haricots Verts @™
Sautéed French beans, pistachio pesto, yuzu
créme fraiche, parmesan snow

Rocket Salad V™

Plum dressing, pickled shallot, walnuts,
stone fruit

SUSIII

Chef’s selection of vegetable
Maki and Nigiri

THE PENTHaUSE

THE HAUNTED
PENTH@USE

4-COURSE SET VEG MENU AT CHF120

MAIN COURSE

Eggplant Teriyaki @
(harcoal-grilled eggplant, sweet potato purée,
hispi cabbage, onion fritter

Saffron Corn Rice @V
Japanese rice, sweetcorn, creamy sweetcorn,
nori butter

Vegetable Bourguignon ®®
Dashi, champignons, pearl onions, baby
carrots, potato purée

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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