
GROUPS AND PRIVATE DINING 



MENU A £35 PER PERSON

Crispy Salt & Pepper Fried Squid, Sweet chilli mayonnaise 621 kcal 

Swiss Salad, individual salads of beets, carrots, celery, corn, cucumber & French dressing /vg 251 kcal

Wurst Salad, smoked sausage, Emmental cheese, pickle and onion 422 kcal

---

Wild Mushroom Rosti, Wild rocket, mustard vinaigrette /vg 629 kcal 

Baked Seabass Fillet, Mustard mash, creamed savoy cabbage & charred leeks 543 kcal

Chicken Schnitzel, braised spiced red cabbage & red wine jus 816 kcal 

---

Apple Strudel Raisins & cinnamon, vanilla sauce /v 555 kcal 

Plum and Almond pudding, Plum & Brandy compote, almond /vg 326 kcal 

Spiced Pumpkin Panna Cotta, Roasted figs,  gingerbread crumb, apple sorbet /vg 366 kcal 

Parties of up to 12 - 24 guests individual pre-orders from selected menu 7 days prior to the event. 
Parties of 25+ are kindly asked to select one starter, one main and one dessert for the whole group with dietary requirements catered for separately. 

Please kindly note this menu is subject to change based on availability and seasonality



MENU B £55 PER PERSON

Roast Goats’ Cheese, beetroot, chicory, radicchio, rocket, mustard vinaigrette /v 782 kcal 

Smoked Salmon Rösti , horseradish cream, baby beetroot & dill 324 kcal 

Mountain cold cuts, pickles, rye bread 423 kcal 

---

Wild mushroom gnocchi, shaved Autumn truffle & Parmesan /v 378 kcal 

Schweinshaxe, Crispy whole ham hock, sauerkraut, potato dumplings & red wine jus 1378 kcal 

Herb Roast Salmon , Crushed new potato, cucumber & dill 404 kcal 

---

Apple Strudel Raisins & cinnamon, vanilla sauce /v 555 kcal 

Plum and Almond pudding, Plum & Brandy compote, almond crumble /vg 326 kcal 

Spiced Pumpkin Panna Cotta, Roasted figs,  gingerbread crumb, apple sorbet /vg 366 kcal 

OR

Swiss chocolate fondue, Strawberries, pineapples, pears, bananas, apple 893 kcal 

(available for the whole group only)

Parties of up to 12 - 24 guests individual pre-orders from selected menu 7 days prior to the event. 

Parties of 25+ are kindly asked to select one starter, one main and one dessert for the whole group with dietary requirements catered for separately. 

Please kindly note this menu is subject to change based on availability and seasonality
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