
S E C O N D  C O U R S E

If you have any allergies or dietary restrictions, please inform our staff.  
Please note: While we offer gluten-free options, our kitchen is not a gluten-free environment. 

*It is not suitable for individuals with celiac disease or severe gluten intolerance.
Declarations - Prices CHF inclusive of MWST x - Alteration possible V - Vegetarian, (V) - Vegan, GF - Gluten-Free Option (Not Suitable for Celiac Disease)* 

Tuna - Philippines | Shrimp - Vietnam | Pork - CH/Spain  Duck - China | Salmon - Scotland | Chicken - CH/France | Bread - CH 

F I R S T  C O U R S E
SEASONAL SOUP

Pork and miso soup with spicy cuttlefish

SPECIAL DIMSUM / DUMPLING
Shrimp dumpling with ponzu sauce

SEASONAL GREENS
Grilled leek, kimchimayo vinaigrette, parsley leaf salad, cilantro, dill & pomegranate

T A S T I N G  M E N U  E X A M P L E

FISH TARTARE
Causa with salmon tartare, avocado cream, crispy panko, nori seaweed, shichimi togarashi

SEASONAL CEVICHE
Tuna ceviche, tiger’s milk with yellow chili, sweet potato purée, potato paper & cancha corn

T H I R D  C O U R S E
SEAFOOD / MEAT WITH TOAST

Chickpea toast, shrimp bolognese, acebichada sauce

PORK BELLY SANDO (EXTRA DISH)
Crispy Skin, Pickles, Dashi Mayo

F O U R T H  C O U R S E
MEAT COURSE WITH ROASTED SALAD

Duck magret, orange sauce, roasted broccoli salad, puffed rice, rice crêpes

THE CHIFA
Seafood Fried Rice, Saffron Potato Espuma, Onsen Egg

D E S S E R T  C O U R S E
SEASONAL DESSERT

Cheesecake, galet cheese, spicy rocoto jam, crushed cookies


	TASTING MENU EXAMPLE
	FIRST COURSE
	SEASONAL SOUP
	Pork and miso soup with spicy cuttlefish

	SEASONAL GREENS
	Grilled leek, kimchimayo vinaigrette, parsley leaf salad, cilantro, dill & pomegranate

	SPECIAL DIMSUM / DUMPLING
	Shrimp dumpling with ponzu sauce


	SECOND COURSE
	FISH TARTARE
	Causa with salmon tartare, avocado cream, crispy panko, nori seaweed, shichimi togarashi

	SEASONAL CEVICHE
	Tuna ceviche, tiger’s milk with yellow chili, sweet potato purée, potato paper & cancha corn


	THIRD COURSE
	SEAFOOD / MEAT WITH TOAST
	Chickpea toast, shrimp bolognese, acebichada sauce

	PORK BELLY SANDO (EXTRA DISH)
	Crispy Skin, Pickles, Dashi Mayo


	FOURTH COURSE
	MEAT COURSE WITH ROASTED SALAD
	Duck magret, orange sauce, roasted broccoli salad, puffed rice, rice crêpes

	THE CHIFA
	Seafood Fried Rice, Saffron Potato Espuma, Onsen Egg


	DESSERT COURSE
	SEASONAL DESSERT
	Cheesecake, galet cheese, spicy rocoto jam, crushed cookies




