
Certains plats sont adaptables sur demande.

BRUNCH
February 14, 15, 2026

SELECT 3 DISHES
95 chf

1 HOT BEVERAGE
1 FRESH JUICE

1 GLASS
of Prosecco

Classics     

French Toast
Whipped Cream & Red Berries

or Caramel Sauce

Belgian Wa!es
Whipped Cream & Warm Chocolate 
or Whipped Cream & Red Berries

Pancakes
Warm Chocolate Sauce

or Maple Syrup

Our Favorites
Wild Mushroom Vol-au-Vent: Pu" Pastry, Poached 

Egg, Sautéed Mushrooms, Black Tru!e Cream     

Brunch Burger, Rösti, Smoked Diot Sausage,
Raclette Cheese, Onion Con#t, Pepper Sauce

Leman Lake Perch Fish & Chips,
French Fries, Tartare Sauce

Fresh Pappardelle Pasta,
Shell#sh Bisque and Seared Scallops

Our Butcher Gilbert Daviaud’s Choice, 
Fries and Creamy Black Tru!e Sauce     

Board: Semi-Cooked Foie Gras, Country Ham, 
Multigrain Lodève Bread Toast

Egg-Sclusive     

Eggs Benedict: 2 Poached Eggs, Mu$ns,
Hollandaise Sauce. 

Your Choice: Ham / Spinach / Smoked Salmon.

Shakshouka Skillet Hash: Rösti, Fried Eggs,
Merguez Sausage, Tomato, Bell Pepper, Onions, 

Coriander, Cheddar     

Avocado Toast: Poached Egg, Homemade Guacamole,
5 Cereals Bread, Cottage Cheese, Mustard Seeds

Tru!ed Toast: Scrambled Eggs,
Garlic Butter, Black Tru!e

Desserts     

%e Living Room Swan, Pro#terole, 
Chocolate Sauce, Vanilla Ice Cream, Milk Chocolate 

Whipped Ganache, Pecan Praline

Coconut & Mango Freshness: Coconut Tuile,
Light Coconut Cream, Mango and Pineapple 

Brunoise with Passion Fruit and Cardamom Juice, 
Passion Fruit and Pineapple Sorbet

Madagascar Pompona Vanilla Flan
Gruyère Cream, Caramel Sauce, Sea Salt Flakes

Select a Dish within
Light Start, Classics, Desserts: 15 chf
Our Favorites, Egg-Sclusive: 20 chf

Sauce or Dressing 3 chf
Fresh Salad 7 chf

Homemade Fries 7 chf
Mashed Potatoes 7 chf

Extras

Light Start
Homemade Granola, Greek Yogurt, Berries     

Seasonal Fresh Fruit Plate, Sorbet      

4 Sentinelle Oysters, Chef ’s Dressing     

Meagre Ceviche, Leche de Tigre, Kumquat Jelly, 
Pickled Cucumber, Avocado, Jalapeños     

Caesar Salad, Grilled Marinated Chicken, 
Parmesan, Croutons, Anchovies

Tru!ed Sweet Cévennes Onion Soup, Sweet Onions, 
Gruyère Cheese, Croutons, Black Tru!e     


