BAREN MENU

ENTREE

BBQ CARROT
Ribelmais | homemade Swiss pumpkin seed mole

FAVA BEAN FALAFEL PRALINE
kohlrabi | preserved lemon | Appenzell buttermilk

QUAIL EGG FROM GONTEN
cep mushroom | roasted whey | cauliflower

ZUCCHINI VARIATION
sunflower | Vin Jaune | chervil

TRILOGY OF APPENZELL HAY-MILK CHEESE
gooseberry | buckwheat

MOUNTAIN MEADOW
apricot kernel | meadowsweet | rosehip

APRICOT
Gonten goat's milk | white chocolate | lemon verbena

PETIT FOUR
Five-course menu (without quail egg and cheese) 165
Seven-course menu (complete menu) 195

All prices are in CHF and include VAT.
Please check with our service staff if you have any allergies or intolerances.
Prices are subject to change without notice.



