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LPatio

Beef ham «cecina di leon» 80g 23.-
Malakoffs witH Etivaz cheese (6 pieces) 23.-
Oscietra caviar from Sologne 30g 90.-

With buckwheat blinis, sour cream

CLASSICS

MAIN COURSES

CAESAR SALAD 34.-
wild shrimp roasted with Cajun spices, aged Parmesan

CLUB SANDWICH 36.-
chicken, egg, green salad, fries from Vaud

FRESH GARGANELLI PASTA 38.-
bolognese sauce

BEEF BURGER 49 .-
aged cheddar, green salad, fries from Vaud, truffle mayonnaise

pan-seared foie gras (additional) +O.-
SWEETS

DOUBLE CREAM MERINGUE @ 16.-
wild berries

CREME BRULEE @) 16.-

bourbon vanilla



LePatia

HIVER

LES ENTREES

TOM KHA KAI SOUP

leek terrine, black truffle @ @ @

GRAVLAX SALMON FROM THE GRISONS REGION
Granny Smith apple and horseradish, seaweed butter toast

ORGANIC EGG
gamaret red wine reduction, pearl onions, bacon from Valais

LOBSTER IN CEREAL CRUST @
gribiche sauce, iodized pearls

PORK PASTRY
black pudding, «vieux garcon» chutney

MAIN COURSES

COUNTRY BEEF FILLET
pistachio crust, beets in Griottes juice, potato mousseline

BRITTANY SCALLOPS &)
chop suey, verjus butter

STUFFED «PINTADE DES DOMBES» CABBAGE @
crayfish fricassee, American sauce

LAMB SHELL
soft kefta, butternut squash, tandoori spices, ribelmais polenta

BUTTERNUT SQUASH RISOTTO @
fresh cheese, watercress pesto

26.-

28.-

23.-

42.-

26.-

58.-

48.-

42.-

52.-

56.-



LPatio

CHEESE

ROUGEMONT CHEESE
rosehip jam, prunes

DESSERTS

APPLE ROULADE (7 (D)
Gingerbread financier, rum and grape ice cream

GIANDUJAD) (D

passion fruit and mango heart, tonka bean ice cream

MILLEFEUILLE
«Paris Brest» cream, kumquat confit and sorbet

CHOCOLAT MOELLEUX
macaronade biscuit, roasted fresh coffee

SUZETTE CREPE TO SHARE (2 PAX)
sheep’s milk ice cream, flambéed with Grand Marnier

SEASONAL MENU
100.-

TOM KHA KAl SOUP
leek terrine, black truffle

COUNTRY BEEF FILLET

pistachio crust, beets in Griottes juice, potato mousseline

SWIRL ALMOND GRANITA
amaro almonds

MILLEFEUILLE
«Paris Brest» cream, kumquat confit and sorbet

49.-



LePatia

Origins:

Switzerland: beef, salmon, veal, pork, chicken, egg
France: caviar, guinea fowl, foie gras
Wales: lamb
Spain: cecina di leon
Northeast Atlantic: scallops
Southwest Atlantic: shrimp
Northwest Atlantic: lobster
Asian mainland: crayfish

Our tea and coffee are sustainably sourced.

@Gluten Free Loctose Free @ Vegan

Price including VAT & service.

For any food allergy or intolerance, please contact our service staff.



