
« THE BEST CLASSICS EVER »
Lunch time au restaurant « The Chelsea » | 12h00 – 14h00

ENTRÉES - 

revisited salad “Niçoise” with fresh tuna and 63°c egg

***
Gravlax of salmon, sauce with dill and mustard 

***
Vitello tonnato

Pasta - 

Spaghetti alla carbonara

***
Fettuccine with basil, Genovese pesto, potatoes and green beans 

Fish & meat - 

zander fillet “from the alps” wrapped with bacon, sauce beurre blanc and chervil 
***

beef entrecôte from “Saanenland, hollandaise sauce, french fries,
 braised romana salad and confit cherry tomatoes

LES COUPES GLACÉES - 

Coupe tiramisù : savoiardo biscuit,  gmascarpone ice cream,  coffee, espuma of mascarpone and coffee granita

Affogato with coffee : vanilla ice cream and espresso

Affogato matcha : vegan almond ice cream and matcha

Ice cream cookie sandwich : cookies with chocolate and hazelnuts ice cream

ATELIER SUCRÉ

Discover our selection of individual pastries, freshly prepared every day
 by our Pastry Chef, Alessia

15 CHF

48 CHF

28 CHF

24 CHF
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