better than butter

Burrata filled with our homemade passion fruit marmalade,
served with crushed pistachios, basil-infused olive oil and wholegrain toast

●●●●●
shrimp lollipops

Crispy shrimp lollipops served with a squid-ink infused yogurt dip

traveling tiradito

Sea bream tiradito, leche de tigre infused with mezcal;
pineapple, avocado, cocoa nibs, fresh chili peppers,
and chipotle-corn flour chips

●●●●●
eat me’s baby “wow” burgers

caramelized red onions, melted brie, crispy bacon,
and our homemade honey mustard

barbacoa marquitos

Soft-shell corn tacos of braised beef topped with hot chipotle salsa,
sour cream, and queso fresco

●●●●●
boom chakalaka

Fillet of cod, slow-cooked, served with a spicy chakalaka sauce,
parsnip crisps, and white haricot beans done two ways:
puréed with sumac and served as a salad with ginger and chervil

from the sahara to you

Deboned chicken thigh cooked to a crispy finish with Berbere spices
and served with a flavorful chickpea salad with preserved lemons,
charred spring onions and a creamy sauce of yogurt and fresh mint

●●●●●
caramel lovers in nyc

Vanilla cheesecake served with a side of salted-butter caramel

New Zealand: VILLA MARIA, Sauvignon Blanc - CHF 49
Italy: Poderi SAN LAZZARO, Pistillo, Marches - CHF 55
Switzerland: Domaine des TROIS LACS, Chasselas, Genève – CHF 56

Portugal: Quinto da CORTE, Touriga Nacional - CHF 69
Italy: Tenuta CANTAGALLO, Gioveto, Toscane - CHF 82
Switzerland: Domaine des MUSES, Cornalin Tradition - CHF 95

electric sashimiviche

Tuna sashimi prepared ceviche-style with grapefruit, lime,
smoky piquillo peppers and sichuan button flowers

●●●●●

traveling tiradito

Sea bream tiradito, leche de tigre infused with mezcal; pineapple,
avocado, cocoa nibs, fresh chili peppers, and chipotle-corn flour chips

en attendant tartare

Beef tartare seasoned with smoked salt from Guérande,
served on a cream of goat cheese and horseradish, and topped with
pickled mustard seeds, roasted hazelnuts and an estragon coulis

●●●●●
new age gyoza

Homemade gyozas stuffed with Asian marinated veal brisket,
cream of roasted cashews, pineapple chutney and teriyaki demi-glace

bone-in-shanghai

Slow-cooked pork spare ribs rubbed with our tangy Asian marinade
and served with a homemade sweet-chili sauce

●●●●●
barbacoa marquitos

Soft-shell corn tacos of braised beef topped with hot chipotle salsa,
sour cream, and queso fresco

●●●●●
boom chakalaka

Fillet of cod, slow-cooked, served with a spicy chakalaka sauce,
parsnip crisps, and white haricot beans done two ways:
puréed with sumac and served as a salad with ginger and chervil

harissa chop house

Lamb chops from the Adret region (red label) marinated in harissa,
served with falafels of green lentils, mechouia of candied bell peppers,
cumin crumble and jus

●●●●●
chocolate brownie crush

72% dark chocolate brownie served with a creamy chocolate sauce,
cocoa nibs, almond crumble, and our homemade sorbet of bergamot

Italy: SAN LAZZARO, Pistillo, Marches - CHF 55
South Africa: TERRE BRÛLÉE, Chenin Blanc, Swartland - CHF 59
France: Château CARBONNIEUX, Bordeaux - CHF 79

Italie : Poderi SAN LAZZARO, Clandestino, Marches - CHF 69
Argentina: R. de la MOTA, La Primera Revancha, Malbec - CHF 79
France : Château du TERTRE, Margaux, 5ème Grand Cru - CHF 129

electric sashimiviche

Tuna sashimi prepared ceviche-style with grapefruit, lime,
smoky piquillo peppers and sichuan button flowers
●●●●●

traveling tiradito

Sea bream tiradito, leche de tigre infused with mezcal; pineapple,
avocado, cocoa nibs, fresh chili peppers, and chipotle-corn flour chips

en attendant tartare

Beef tartare seasoned with smoked salt from Guérande,
served on a cream of goat cheese and horseradish, and topped with
pickled mustard seeds, roasted hazelnuts and an estragon coulis
●●●●●

don’t forget the foie gras

Duck foie gras pan-seared and then lightly caramelized, purée of parsnips
with tonka beans, crispy Jerusalem artichoke, and jus seasoned with lovage
●●●●●

new age gyoza

Homemade gyozas stuffed with Asian marinated veal brisket,
cream of roasted cashews, pineapple chutney and teriyaki demi-glace

bone-in shanghai

Slow-cooked pork spare ribs rubbed with our tangy Asian marinade
and served with a homemade sweet-chili sauce
●●●●●

otto da napoli

New Zealand: VILLA MARIA, Sauvignon Blanc - CHF 49

Octopus tentacle, “cime di rapa” roasted and puréed, tapenade of olives,
fried capers, anchovy mayonnaise, gel of bergamot and carrots

Switzerland: Domaine des MUSES, Petite Arvine - CHF 85

boom chakalaka

France: Domaine Hubert BOUZEREAU-GRUERE et Filles,

Fillet of cod, slow-cooked, served with a spicy chakalaka sauce,
parsnip crisps, and white haricot beans done two ways:
puréed with sumac and served as a salad with ginger and chervil
●●●●●

ec-steak-tic chimichurri

100g of grilled, bone-aged entrecôte served with a creamy potato purée
and chimichurri condiment
●●●●●

caramel lovers in nyc

Vanilla cheesecake served with a side of salted-butter caramel

Meursault, Les Tillets, Bourgogne - CHF 119
Chile: Viña LAS NIÑAS, Mourvèdre Sin Filtro - CHF 75
France: Château LE PUY, Emilien, Bordeaux - CHF 99
Lebanon: Château MUSAR, Bekaa Valley - CHF 109
Spain: Clos MOGADOR, Priorat - CHF 159

