RESTAURANT

STARTER

\’ BEETROOT
H,0

sour cherry, cashew, calamansi, chervil
14,90 €

BURRATA
G,LM,0

port-wine fig, quinoa, arugula
16,90 €

“SIMMENTALER” BEEF TATAR
ADHM,0

citrus fruit, mustard seeds, wild herbs
80g | 21,90 €
160g | 31,90 €

V’ BITTER SALAD
H,LM,0

pear, candied walnut
walnut-vinaigrette

16,90 €

CAESER SALAD
ACGLMO

brioche, caper, “Asmonte” cheese

17,90 €

with free-range chicken breast (G)
23,90 €

SOUP

\’ CARROT SOUP
L,0

ginger, apple, chickpea
9,90 €

BEEF CONSOMME
A,CF,G,LM,P

truffle-pancake-stripes, root vegetables
10,90 €

MAIN COURSE

V¥ HEIRLOOM CARROTS
ALMN,0

vadouvan broth, cape gooseberry
“Einkorn” wheat

22,90 €

V’ SWEET POTATO
H,0

broccoli, almond
caper-grape-vinaigrette
21,90 €
with catfish (D)
28,90 €

HOMEMADE GNOCCHI
ACEGLM,0,P

goat cheese, hokkaido pumpkin
cashmir curry, pumpkin seed oil
24,90 €
with free-range chicken breast

29,90 €

WIENER SCHNITZEL
ACEGLM,0,P

potato-lamb’s lettuce salad
pumpkin seed oil, lingonberry, lemon

33,90 €

“SIMMENTALER” BEEF TENDERLOIN
G,LM,0

Madeira-]Jus, shallot, fries
150g | 39,90 €

250g | 58,90 €

COVER
AF,GMP

homemade bread & seasonal butter

4,20 € per person

ALMANAC
CLASSICS

HIGH CLUB SANDWICH

A,CEGMO

free-range chicken breast
lardo, tomato, salad

23,90 €

BEEF BURGER

AGEGLMN,0,P
short rib, gherkin, black sesame, udon
24,90 €

VEGETARIAN BURGER

A,CFGLM,N,0,P

enoki, yuzu-mayonnaise
gherkin, black sesame

21,90 €

ALMANAC FRIES
A,C,GM,0

“Asmonte” cheese, Dijon-mayonnaise
8,90 €

DESSERT

"V’ CHOCOLATE MOUSSE
AFHMP

hazelnut, plum, plum-sorbet
12,90 €

\’ APPLE STRUDEL
A,FHM,P

vegan vanilla-sauce

8,90 €

TART TATIN
ACFEGMP

apple, caramel, cinnamon
vanilla-ice-cream

11,90 €

ALLERGENIC INFORMATION: All dishes contain traces of gluten & nuts. Vegan V'

A - Cereals Containing Gluten | B - Crustacean | C -Eggs | D - Fish | E ~Peanuts | F - Soy | G -Milk or Lactose | H - Nuts | L ~Cellery | M - Mustard | N - Sesame | O -Sulphites | P ~Lupin | R - Molluscs





