
Signature Menu
Served for the whole table 

Roasted Dublin Bay prawns with pistachio         
Amalfi citruses & star anise / crunchy fennel              

* * *

Gratinated cannelloni with artichokes         
poultry jus          

* * *

Roasted Skrei cod    
smoked vegetables / «a la plancha» black pudding              

* * *

Simmental beef fillet with duck liver        
leek and black truffle potatoes

* * *

 Fresh and matured cheeses

* * *

Crispy chestnut and pure malt whisky napoleon   
vanilla ice cream             

	
Chf. 170..- per person

Dinner only

Tasting menu à «l’huile d’olive nouvelle»
Mediterranean Sun 

served for the whole table 
                

Flame-briled tuna / smoked eggplant caviar
bottarga toast

«Terre Bormane first pressure olive oil»         

* * *

Dublin bay prawns, venus clams /calamaries with coco beans          
arugula leaves & Taggiasche olives
 «Poggio ai Santi organic olive oil»           

* * *

Spit roasted rack of lamb
artichokes and potatoes 

«Poggio ai Santi organic olive oil»
 
* * *

Ginger panna cotta with jelly
 

«First cold pressure olive oil ice cream»             

Chf. 135.- per person

Gastronomic restaurant « La Table d’Edgard »

Du Mardi au Vendredi

Déjeuner 	 12h00-14h00
Dinner 		 19h00-22h00

Saturday

Lunch  		 Closed
Dinner 		 19h00-22h00

Closed Sunday & Monday

From Tuesday February 21st to Friday February 24th 2012
This menu is based on market products and renewed every tuesday
The courses are cooked exclusively with Ligurian extra virgin olive oil

This menu is only served at lunchtime

Shrimp                                 
Roasted shrimps with baby fava bean vinaigrette 

sun-dried tomato and veal head cheese          
Or

Pissaladière                          
Thin pissaladière tart with Taggiasche olives 

provençal mixed greens                           
Or

Lentils            
Smoked duckling with «du Puy» green lentils                              

  
* * * 
Cod                                

Roasted cod with saffroned stockfish estouffade 
«Bellota» Iberico ham 

Or

Beef                   
Ash-grilled «Montana» beef 
potatoes with «fleur de sel»  
eggplant & piquillo peppers 

Or

Vegetables      
Carnaroli risotto of golden spiny artichokes                      

* * *

Cheese
Fresh and matured cheeses 

Or

Fruit  
«Pure Arabica» coffee sponge cake 

tiramisu mousse and pistachio ice cream with sou cherries 
Ou

Frozen             
pineapple & ginger frozen vacherin  

tropical fruit brunoise        

Chf. 75.- per person 
including coffee 

Menu Plaisir



Starters    

Lobster and winter vegetables salad		  Chf. 49.-

Roasted Dublin Bay prawns with pistachio   		  Chf. 48.-
Amalfi citruses & star anise
crunchy fennel    

Foie gras terrine with basil and Espelette pepper 		 Chf. 36.-
country bread toast

Squid ink risotto-stuffed baby calamari 		  Chf. 36.-	
Bellota Iberico ham

Black Truffle       

Artichoke cannelloni / black truffle		  Starter 

and artisanal ricotta cheese / crispy Reggiano cheese  		  Chf. 46.-

Grilled scallops with brocoletti 	  	 Starter 

sucrine salad with black truffles and sun-dried tomatoes 		 Chf. 58.-

Cream of artichoke soup with «primeur» oil 	  	  

ricotta and burrata cheese ravioli with black truffles 		  Chf. 26.-
 

Pan fried foie gras & ribs 	  	  

black truffles and potatoes		  Chf. 52.-

Cheeses and dessert 

Fresh and matured cheeses	 Chf. 25.-	

Clementine           
Frozen clementine / «Grand Marnier» crème brulée        
citrus supremes      	 Chf. 25.-	

Chocolate       
«Manjari» chocolate molten cake
Vanilla pear balls
gingerbread ice cream     	 Chf. 25.-    

Le Soufflé      
Green chartreuse «V.E.P» liquor soufflé    
greek yogurt sorbet       	 Chf. 28.- 

Pure Malt         
Crispy chestnut and pure malt whisky napoleon      
gingerbread ice cream       	 Chf. 25.-

Frozen            
Frozen cube of Amalfi citruses           	
rosé Champagne   	 Chf. 25.-

served for two people

served for two people

The Sea  

Roasted skrei cod    	 	 Chf. 54.-
smoked vegetables / «à la plancha» black pudding     	   

Pan-fried scallops                             	Chf. 68.-
«ratte» potato with Prunier caviar / coral sauce   	    

«A la plancha» scampi and shellfish ravioli		  Chf. 66.-
with Menton lemon and basil

Grilled turbot and stewed leeks  		  Chf. 68.-   	  
«Gillardeau» oyster persillade   
      

Salt-crusted seabass    	   p.p. Chf. 68.-
borage and swiss chard  		
roasted thyme potatoes / rock fish jus

The Farm     

Calf’s sweetbreads with wild laurel               	Chf. 56.-
prime baby fava beans and green asparagus     

«Label Rouge» lamb from «le Poitou»		  Chf. 64.-
greens / eggplant caviar & vegetables

Simmental beef fillet with duck liver           	 Chf. 69.-
leek and black truffle potatoes    

Roasted Ormalingen suckling pig duo 	  	 Chf. 58.-
crispy pig’s trotter pie / romaine in a mustard vinaigrette    

      
Spit-roasted «Miéral» duckling with citruses    	  p.p. Chf. 62.-
Taggiasche olives and Sarawak pepper thigh  

   


