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Le Menu Gourmet Suisse

LA PETITE^
Mixed salad

LA BELLE SAU

Avarie*»'"®"'

randefchunks
,d scamP'

LE«** "„viol
Horne-fP®

LA SOL?® AUX

"a-*"*""
LA TASSER
powder preP»

dumpl'"^

cplNAROS

jp made witla Spina*-

thurgovienne
,...Wri Swiss style.

eldeta^
GRorriNO

with graP®' f
LES E'L

k\ Fille« of

^ walnuts

CREVEÎTES

lied!»»»®

.—==33=
LE SORBET aux prunes

Plum Sorbet

LE CAFE POUR LU'
Ot/

LE CAFE FOUR ELLE

La Cuisine du marché

LA B'SßUE BE HOMARB

Cream of Lobster soup

LENAVAR'NB'AGNEAUGENEVO/SE

lamb slew in a saffron sauce with fresMy made Spatz

and a fresh vegetab/e of the day

LESROGiVOiVSBEVEAUAUXMOR'LLES

Slices of veal kidney with morel sauce, served with nee

and a fresh vegetab/e of the day

LES FRA/SES AU FOJVRE iVO'R

fresh strawberries with black pepper and cream

Les Vins du Mois

h ,r c crfpnre rt is at the same time

Even though the tasting of wine is M art M we^ ^ ^swdy of our

oneoftbegreatestptou^ofeed^ ^ elected w/nes, by the glass

Swiss wines, we win serve y

MONTEES F'ERRABX/i'S

A i/ght white wirrô with a spark/e

VATand Service charge are included in our pnees
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forty foy/cr

Here is Swiss hospitality at its best. The old traditions of yesterday coupled with
the light and creative dishes that epitomises modern Swiss cooking. Each hot dish
is brought to your table covered with a silver cloche - and the variety on offer even
surpasses the high standard for which The Chesa has long been so justly famed

E'fiW/VC£HE V"E',1E'ZL7f/cy/E>/VE

F0/£• /)£ C//£54

^ "'^"c«/ca/Cs//Versauieerf,
fe. vv/fb/resb/jerôs butter and seasoned

,f%s

'cejO(//7/e

*»*W,

"'«•"boo/
***'W

vegetable of (he

Les Grillades

Vea/sfea/c

i«C07ï££JTESZ)'ACA!E4D-
Lan?6 cuf/ets

i'£/V7»EC0r£-
5/r/o/n stea/r

i£«££TZ)£SO££/E
ßeef /"///etsfea/f

Ki/mpsteafc

A" our grills are served with a choice ofspicy butter

GAÂAïrwtÊS
5/cfe d/s/tes

«reeo o^or ,£ Späte//,



tarty tay/to
PASTA

•//.VES/V?/;
SOWS SWPf.v

AA7/P,4.V'P/
SMRffRS VORS/>f/5f,v

sauce

250gr

E £ c/pol./ /
fried in butler at

wines, please ask wine li

«PfÄ.S

All these specialities are serv

MËRTOT
RfOVVINE

2dl BOCCALWO
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