
Menu
Zermatt, Summer 2026 

Swiss Salmon Trout and Aemme Shrimp from Burgdorf

Lemon Balm   /   Kombucha   /   Rye Tuile

Essence of Hérens Beef

Beef Heart Garum by Patrick Marxer   /   Oxtail

Scottish hand-dived scallop and Luma pork belly

Valaisan Ponzu   /   Oona Caviar Osietra Carat   /   Ramen Broth

Miéral Pigeon 

Broccoli   /   Borettane Onion   /   Dim Sum

Zermatterhof Cheese Trolley

Choice of raw-milk Cheese from Switzerland and the neighboring Countries

from Rolf Beeler, Jumi and the Zermatt Horu Käserei

Valaisan Apricot 

Puff Pastry   /   Chamomile Blossom

Trio of Swiss Veal

Romaine Lettuce   /   Peas   /   La Ratte Potatoes   

Vin de Vouie by Thierry Constantin 

Piedmontese Hazelnut

Felchlin Bionda Chocolate   /   Nut Butter 

North Atlantic Halibut

Corn   /   Yuzu   /   Pistachio

If you have any questions about allergens, intolerances, the origin or alcohol content of the food, 

please contact our service staff.

Bread Declaration:

All our bread products come from regional bakeries, espacially from the bakery “Fuchs” in Zermatt



Vegetarian
Zermatt, Summer 2026 

Carrot Variation

Fir   /   Quinoa   /   Double cream from La Gruyère

Cauliflower

26-Month-Aged Gruyère   /   Pear 

Valaisan Free-Range Egg 

Chanterelles   /   Buckwheat   /   Leek

Omelette 

Bean   /   Walnut   /   Verjus 

6-Course-Menu:

5-Course-Menu:

4-Course-Menu:

CHF 210.- 

CHF 190.- 

CHF 170.- 

Corresponding pairings:

Sommelier's Selection

4 Wines CHF 128.–, 5 Wines CHF 160.–, 6 Wines CHF 192.– 

(1 dl per glass / 0.5 dl for dessert wine)

Traditional Pairing

4 Wines CHF 84.–, 5 Wines CHF 105.–, 6 Wines CHF 126.– 

(1 dl per glass / 0.5 dl for dessert wine)

Alcohol-free accompaniment:

4 Glasses CHF 64.–, 5 Glasses CHF 80.–, 6 Glasses CHF 96.–

(1 dl per glass)

Zermatterhof Cheese Trolley

Choice of raw-milk Cheese from Switzerland and the neighboring Countries

from Rolf Beeler, Jumi and the Zermatt Horu Käserei

Valaisan Apricot 

Puff Pastry   /   Chamomile Blossom 

Piedmontese Hazelnut

Felchlin Bionda Chocolate   /   Nut Butter 
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