
Brunch

Bubbles
Philipponnat Brut  23

André Clouet  28 
Rosé Brut

Grand Siècle  45 
Itération 26, Laurent-Perrier

Juices
Morning Booster  13 

Avocado, spinach 
Apple, ginger, lemon

Ginger lemon shot  9

Drinks
Bellini  20

Bloody Mary  18

Espresso Martini  19

Mimosa  22

Eggs
Omelette  20

1 fried egg  9 
2 fried eggs  18 
3 fried eggs  27

Scrambled eggs  18

Bagels & Bread
Salmon Bagel  29 

+ Eggs from  9

Scrambled Eggs Bagel  22 
Bacon, cheddar

Avocado Toast  24 
Tomatoes, chili flakes 

+ Eggs from  9

Bowls
Chia  25   

Oat milk, mango purée 
Pineapple, kiwi

Birchermüesli  17

Viennoiserie
Lye Croissant  4

Praliné Croissant  5

Almond Pastry  6

Starters
Chef‘s beef tartar with rum  36/49

with 5gr caviar  +8

Mozzarella  27 
Rocket salad, tomatoes

Chef‘s salad  19/29 
Green leaf salad, avocado 
Datterini tomatoes, egg

Bacon, croutons 
Pommery mustard vinaigrette

Cheese selection  19/29

Sweets
French toast  22 
Braided bread 
Maple syrup

Chocolate mousse  16 
Classic 1844

Vanilla cheesecake  21 
Berries

Chef de cuisine: Olivier Rais
CHF / incl. 8.1% VAT

Allergens & declarations: 
Our service staff will be happy to provide you with exact information about the allergens and declarations of our dishes.


