L5 st.Petersinsel

Tle Saint-Pierre w118y

Asparagus & strawberry salad VIGF 16

Pink pepper

Kohlrabi carpaccio VGILF|GF 20
Watermelon radish | radishes | elderflower | granny smith apple

House-smoked pike tatar from lake Biel LF|GF 22
Rhubarb chutney | rhubarb chips | herb oil | pumpernickel

Lake Biel fish soup 18

Saffron | Seeland vegetables

Asparagus cream soup GFIV 16

Asparagus | cream | herb o0il | cress

All prices are in CHF and include 8.1% VAT.
For information regarding ingredients in our dishes that may cause allergies or intolerances, our staff will be happy to assist you
upon request.
The current origin declaration of our products is available in the restaurant.

V: vegetarian VG: vegan LF: lactosefree GF : glutenfree



L5 st.Petersinsel

Tle Saint-Pierre w118y

“La Belle Luce” Greyzer chicken served in two courses o 45

Greyzer chicken ragout | velouté | crispy skin

Greyzer chicken breast | polenta | corn | popcorn
chanterelles

Beef Rib-Eye from Biohof Schumacher GF 49

Barbecue jus | corn | bone marrow dumplings | french fries

Lake Biel pike GF 42

Pak choi | mashed potatoes | parsley | lemon | capers

Seeland White Asparagus, confit V| GF 36

Potatoes | truffle | mascarpone | coffee | herbs

Blue cheese from Nods v| GF 16

Pears | honeycomb | honey pearls | cress

Strawberry in all its forms v 18
Mousse | crunch | sorbet

All prices are in CHF and include 8.1% VAT.
For information regarding ingredients in our dishes that may cause allergies or intolerances, our staff will be happy to assist you
upon request.
The current origin declaration of our products is available in the restaurant.

V: vegetarian VG: vegan LF: lactosefree GF : glutenfree



L5 st.Petersinsel

Tle Saint-Pierre w118y

Dear Guests,

In the evening, we offer you a selection of dishes presented as a set menu.
3-course menu for CHF 70
4-course menu for CHF 82
5-course menu with cheese and dessert for CHF 92

You are welcome to put together your own meal from the menu.
Of course, you can also order dishes d la carte.

We are also happy to offer you a vegetarian menu.
3-course menu for CHF 56
4-course menu for CHF 70

5-course menu with cheese and dessert for CHF 82

All prices are in CHF and include 8.1% VAT.
For information regarding ingredients in our dishes that may cause allergies or intolerances, our staff will be happy to assist you
upon request.
The current origin declaration of our products is available in the restaurant.

V: vegetarian VG: vegan LF: lactosefree GF : glutenfree



