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Origins of our meats / fish: Beef - Switzerland & France; Pork - Switzerland; Duck - France; Poultry - France; Lamb - France;  

Salmon - Scotland; Tuna - Pacific; Shrimp - Argentina & Vietnam; Octopus - Vietnam; Squid - Thailand.  Prices on CHF; inclusive of 7.7% VAT

TUSCANY BY THE SEA     CHF 14
Baby octopus lightly grilled on the plancha with basil, served with 
“Panzanella” bread salad, roasted hazelnuts from Piedmont, and 
zucchini done in two ways: puréed and grilled
Summer in Tuscany is both picturesque and hot! Luckily, the region has a 
vast coastline covered with beautiful beaches and villages to help escape 
the scorching heat. And, of course, these summer getaways give rise to 
some incredible food souvenirs, including this delicious combination of grilled 
octopus, Panzanella salad and zucchini. In need of something rejuvenating? 
Then escape to Tuscany by the sea. 

ILLUSION IN RED     CHF 14
Beautiful summer “tomato” of goat cheese, honey and fresh basil, 
served with multicolored tomatoes and a crumble of pine nuts and 
black olives
The most impeccable illusions take years of planning and preparation. The 
same is true for many great recipes. Our Chef, inspired by the joy of growing 
fresh summer tomatoes, has been hard at work to create his masterful magic 
trick. It’s not exactly as it appears, but just dig in to find the secret buried inside.

BETTER THAN BUTTER     CHF 18
Burrata filled with a Port wine reduction, served with Zerbinati melon, 
basil-infused olive oil, rucola, and toasted wholegrain bread
While there is already a rich cream within each beautiful ball of burrata, we 
decided to make our version of this Italian specialty a little bit sweeter for the 
summer. We fill it “à la minute” with a reduction of Port wine and serve it with 
fresh Zerbinati melon, basil-infused olive oil and fresh rucola. As always, this dish 
is better than butter!

FJORD EXPLORER     CHF 16
Gravlax of Scottish “Label Rouge” salmon, smoked herring caviar, 
horseradish cream, raw and pickled radishes, and zesty lemon 
marmalade
We love to revel in the simple pleasures of Nordic cuisine. For this menu, we 
are walking a frequented trail to the coveted gravlax by pairing it with some 
regional favorites – herring caviar, horseradish cream and lemon zest. While this 
path might be well-known, it is still a beautiful experience every time we walk it 
as there is always a new subtlety to discover. Enjoy a lovely wander to explore 
the fjords.

TARTARE TICINO     CHF 15
Beef tartare seasoned with white truffle oil, Taggiasca olives and 
Parmesan, served with toasted olive bread
At some point in history the tartar sauce disappeared from steak tartare. We 
are bucking tradition again as our French Chef has made an Italian version 
of this misnamed yet classic dish. His tartare is not to be missed and remains a 
grand classic on our menu even after eight years.
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Origins of our meats / fish: Beef - Switzerland & France; Pork - Switzerland; Duck - France; Poultry - France; Lamb - France;  

Salmon - Scotland; Tuna - Pacific; Shrimp - Argentina & Vietnam; Octopus - Vietnam; Squid - Thailand.  Prices on CHF; inclusive of 7.7% VAT

PICNIC IN PERU     CHF 12
Watermelon “ceviche,” tomato water infused with galangal, 
coriander oil, puffed Chulpi corn, green chili and crispy tortilla strips
Looking for a cool and refreshing dish? Then, look no further! We have created 
our first vegetarian “ceviche” to help take the heat out of any sweltering 
summer day. We cut watermelon into thin fillets and coat them with a fresh 
coriander oil and a light tomato water infused with galangal. Next, we top 
these succulent slices of heaven with fresh green chili, puffed Chulpi corn and 
crispy tortilla strips. A perfect Peruvian pick.

ELECTRIC SASHIMIVICHE     CHF 16
Tuna sashimi prepared ceviche-style with grapefruit, lime, smoky 
piquillo peppers, and Sichuan button flowers 
Prepare for a shock! This dish is mid-way between sashimi and ceviche. Tuna is 
covered in a light salsa of lime, grapefruit and smoky red peppers. But to eat 
this creation, first start with the Sichuan button flower. Give it 10 seconds before 
digging into the rest. It will be electrifying!

COSTA RICA CALAMARI     CHF 16
Grilled squid served with a salad of red beans, avocado, puffed 
corn, grapefruit, and fresh pomegranate, seasoned with a 
crustacean mayonnaise and a pecan nut crumble
As we often do at Eat Me, we like to take a step back before we move forward. 
For this dish, we took a step back in time to our classic dish Costa Calamari. Then, 
we moved it forward all the way to Costa Rica by adding a fresh salad made 
with regional ingredients -- red beans, avocado, pomegranate, grapefruit, and 
puffed corn. We think you’ll agree it was a trip worth taking.

SOPRANO BABY BURGERS     CHF 12
Mini beef burgers with smoked scamorza cheese, caramelized 
onions and crispy pancetta 
Named for the acclaimed television series and not the musical range, our latest 
mini burgers have a distinctly Italian-American flare. Associated with crispy 
pancetta, caramelized onions and smoky scamorza cheese, these burgers are 
real killers!

BARBACOA MARQUITOS     CHF 14
Soft-shell corn tacos of braised beef garnished with hot chipotle 
salsa, sour cream and queso fresco
Years of refinement went into Marquitos’ take on the ultimate Cali-Mex taco. 
Beef is slow cooked in his special blend of herbs and spices, shredded and then 
piled onto soft, authentic corn tortillas. Served with queso fresco, sour cream 
and the best chipotle salsa in town.

STEAK CHI-ME-CHURRI     CHF 24
100g grilled entrecôte steak, chimichurri condiment and creamy 
potato purée
Chimichurri is the second-best thing to ever happen to steak (second only to a 
pairing with a fine Malbec…). Every Argentine has his favorite recipe, and we 
have tried dozens to perfect our rendition of this marvelous herb condiment. 
And, by the way, it is served with a juicy entrecôte aged for at least 3 weeks 
and our famous creamy purée of potatoes which has made its comeback for 
this season.
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CURRY HOUSE CAVIAR     CHF 12
Indian daal of black beluga lentils, toasted pita bread and 
coriander/ paprika butter 
As you can imagine, beluga lentils derive their name from the world-famous 
caviar due to their dark color and small ovular shape. We’ve taken inspiration 
from this pitch-black pulse to reinvent the traditional caviar house staple in curry 
house style. Our “caviar” is even served in the typical Russian way with bread 
and butter – albeit with pita bread and paprika butter.  

SHRIMP LOLLIPOPS     CHF 16
Crispy shrimp lollipops, squid-ink infused yogurt dip
Our “shrimp on a stick” is a modern interpretation of a favorite Asian street food. 
Covered with krupuk (Indonesian crackers) and lightly fried, they come with 
squid ink infused yogurt for your dipping pleasure. Go on -- pick a stick and dip.

SEOUL FOOD     CHF 14
Soy-marinated tofu served with soybean sprouts, homemade 
kimchi of Chinese cabbage and sesame rice chips
An essential part of Korean cuisine, kimchi has claimed a firm spot on our menu. 
We’ve paired this fiery pickled cabbage with delicious pieces of sesame-soy 
marinated tofu to make this dish a true vegetarian delight -- good for the body 
and the soul! 

MAHARAJA     CHF 16
Chicken tikka masala served with paratha bread
The origin of chicken tikka masala is a subject of spicy debate. Yet, no matter 
its pedigree, when done correctly, it is the king in Indian cuisine. Tender chicken 
cooked in our homemade rich & flavorful curry. Dare we say that it is the 
“maharaja” of masalas.

BONE-IN SHANGHAI     CHF 18
Slow-cooked pork spare ribs rubbed with our tangy Asian marinade 
and served with a homemade sweet-chili sauce
This dish is aptly named for its robust Asian marinade. Slow-cooked overnight, 
the ribs are as tender and as flavorful as any you will find. Guaranteed to leave 
your fingers sticky and your mouth ablaze with a delightful tang.



middle east & africa
Origins of our meats / fish: Beef - Switzerland & France; Pork - Switzerland; Duck - France; Poultry - France; Lamb - France;  
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AL-ANDALUS     CHF 16
Pastillas of duck confit marinated with ras el-hanout spices, served 
with a flavorful cauliflower “tabbouleh”
Pastilla is one of the most famous staples of North African cuisine. However, its 
origins can actually be traced back to the Iberian Peninsula, or Al-Andalus as it 
was known to the Arabic world of the middle ages. The mix of flavors from both 
sides of the Mediterranean make this dish one of our favorites. For this menu, we 
created a recipe with ras el-hanout marinated duck, crispy pastilla shell, and an 
aromatic cauliflower tabbouleh.

THE FALAFEL DUEL     CHF 12
Our version of falafels made with a mix of chickpeas, lentils, fresh 
herbs, and spices; then served with a trio of sauces including 
coconut chutney, mint / coriander condiment and spicy roasted 
red pepper paste
We love street food and for this menu, we put ourselves on a mission to make 
the best falafels in Switzerland. And, after a competitive collaboration between 
our beloved founder, Serena, and new Head Chef, César, we think that we’ve 
found a winner. We make our falafels with our unique mix of chickpeas, lentils, 
herbs and spices and fry them to crunchy perfection. But, the real secret to 
our falafels comes from the trio of special sauces: spicy roasted red peppers, 
punchy mint-coriander, and the coveted coconut chutney. 

HANGING GARDENS OF BABYLON     CHF 12
Eat Me’s version of Levantine fatteh: cauliflower, croutons of pita 
bread, pine nuts, pumpkin seeds and spinach tossed in a spicy 
yogurt sauce
Fatteh is a traditional dish of Southern Levantine cuisine, blending fried pita 
bread with yogurt and a selection of other ingredients. For the Eat Me version 
we’ve selected cauliflower, spinach and seasonal pumpkin seeds to complete 
our vegetarian garden delight. The hanging gardens are no longer a myth!

PASSION FOR PRAWNS     CHF 20
Grilled Tiger prawns seasoned with Ethiopian passion berries, 
served with mafé peanut sauce, okras and oats cooked al dente
For this labor of love, we combine two sub-Saharan ingredients to create a 
gastronomic experience that delivers you to the heart of Africa. First, we use the 
Ethiopian passion berry, a pepper-like seed with an intense aroma of passion 
fruit, to flavor our Tiger Prawns. Second, we use the Senegalese mafé, a thick 
sauce derived from peanuts, to coat roasted okras and al-dente oats, bringing 
this whole dish together. It’s time for Africa!

HARISSA CHOP HOUSE     CHF 24
Harissa-marinated lamb chops, served with fava beans prepared 
in two ways: puréed and as a crunchy salad with almonds, apricots, 
black olives and saffron
The simplicity of a chop house combined with the festival of flavors from the 
Orient. A tender rack of lamb is marinated with spicy harissa sauce and grilled 
on the plancha. We serve these juicy chops with fava beans done two ways 
and a selection of exotic ingredients of Middle Eastern cuisine. Go ahead and 
rack it up!



Prices in CHF, inclusive of 7.7% VAT

desserts

breads
BREAD ASSORTMENT   CHF 5

ARTISANAL PITA   CHF 5

PARATHA BREAD   CHF 5

GLUTEN-FREE BREAD   CHF 5
Our breads are served with herb-butter and extra virgin olive oil

desserts
COCO BEACH CLUB     CHF 12
Cream of lemon served with a light coconut meringue and almond 
streusel
The perfect way to spend your summer. This dessert has a taste of a lazy day 
spent by the pool, sipping on fruity cocktails. We won’t be surprised if you keep 
coming back for more.

LA CERISE SUR LE GÂTEAU     CHF 12
72% dark molten chocolate cake topped with a cherry compote 
and served with almond ice cream
To take full advantage of the season, we have yet again reinvented our 
delectable Chocolate Fondant. There is nothing else to say about this dish other 
than it has all that and the cherry on top!

ÇA PASSE CRÈME      CHF 14
Chef’s surprise interpretation of strawberries and cream
Switzerland is full of enchanting landscapes with its lakes, vineyards and 
mountains, sometimes we just don’t know which one to choose! One thing we 
all agree on, however, is that the “double crème de la Gruyère” is our favorite 
treat during a day spent in the countryside. With this dessert, our Chef wants to 
transport you to this magical moment…with a few surprises of his own.

OOH LÀ LÀ!     CHF 12
Our famous cheesecake reinvented for the season with a heart of 
pistachio cream and a raspberry glaze
Just when we thought our cheesecake could not get any better, our Chef 
added a creamy pistachio filling and a bright red raspberry glaze. There’s not 
much more to add than “Ooh là là!”

dessert cocktails
BLANC MANGER COCO [14cl]   CHF 18
Ketel One vodka infused with fresh coconut, Frangelico, coconut 
purée, white chocolate liqueur, candied hazelnut syrup

LES PÈRES CHARTREUX [10cl]     CHF 18
Chartreuse Verte, Absolut Pear vodka, chocolate bitters




