ake Side

CONTEMPORARY BRASSERIE

ﬂ Hotel Beaulac .

Hotel Beaulac Password: hotelbeaulac hotelbeaulac

Prices in CHF, all taxes included




SIEASONAL
SUGGESTIONS

Pan-Fried Rock Sole Meunieére, choice of side dish

Gluten—free option available upon request

Baby Kys Oysters No. 5 (3 pieces)

Prawns (4 pieces)

French Onion Soup, Gratinated
Gluten—free option available upon request

Duck Foie Gras, poached pear,

onion compote, toasts

Crépes Suzette

8) Signature dish Vegetarian ) Vegan @ Gluten free
Origin of produce: Rock sole — Spain / Oysters — France / Prawns — Vietnam / Foie gras — France




Mixed salad ..o,
Soft-boiled egg with parsnip purée and creamy onion broth ...
Homemade terrine with Neuchatel sausage ...................
@ Prawn tempura, Sweet and sour sauce (3 pieces) .......ccccooovueinnn

Smoked salmon with sour cream and blinis ........cccocoeveiveiniil.

) Signature dish Vegetarian () Vegan @ Gluten free

Origin of produce: Terrine / Switzerland - Prawns / Vietnam - Salmon / Norway - Bread - Switzerland




MAINS

FISH AND MEAT Sides and sauces included, your choice.

Traditional beef tartare with salad, fries and toast (200 gr)

Grilled beef tenderloin ........ccoooiiiiiiii
Black Angus spider steak ...
Roast young chicken ...
Slow-cooked lamb shoulder ..o,

Zurich-style veal with résti ...

B Signature dish Vegetarian (v) Vegan @ Cluten free
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Origin of produce: Perch fillets / Estonia - Salmon / Norway - Sea bream / Greece - Beef tartare /Switzerland - Beef

tenderloin / Paraguay-Argentina - Beef spider steak / Switzerland - Young chicken / France - Lamb / Ireland - Veal /

Switzerland - Bread / Switzerland
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THE CLASSIQUES

Sides and sauces are not included.

® Croque-monsieur with Gruyere cheese and smoked ham

Green salad ...oooooeee e 20.-
Paccheri with tomato and beef ragout,
finished with Parmesan cream .............c...ccooin, 39.-

Portobello mushroom with quinoa,
lentil cream and garam masala ... 34.- ©O

SIDES

Greensalad .........ocooooiiiiii e 00
Leek fondue ..o ©
Roasted cauliflower ... 00
Fries oo, Q0
Mashed potatoes ..., ©
Linguine with butter ...

Ifextra side: 9.-

SAUCES

Green peppercorn tomato SAUCE ...........ccooccveieiieiniiiieieicicieesceeens
Bleuchatel cheese sauce ...........ccccoooiiiiiiiiiie e
Mushroom SAUCE  ......oooviiiiii e
SRallot SAUCE  ...oveeeeee e
TATTATE SAUCE  ..ooiiiiiiee e
If extra sauce: 4. -

B Signature dish Vegetarian (v) Vegan @ CGluten free
Origin of produce: Smoked ham / Switzerland - Beef ragout / Switzerland - Bread / Switzerland



?QGWUR PASTRY CHEF
PRESENTS

A selection of mature cheeses

from the cellars of “Sterchi”, master cheesemaker .......... 16.-
e
()

“Snickers”-style tartlet with vanilla ice cream ... 12.-

Mont Blanc with chestnut cream,

rosehip compote and vanilla cream ... 12.-

Lemon meringue tart ... 12.-

Créme bralée

8) Signature dish Vegetarian (v) Vegan @ Cluten free



[CE CREAMS AND

SORBETS

Our ice creams and sorbets are sourced from a Swiss artisan company
and are made without artificial flavours or colouring

Coupe Danemark ...
vanilla ice cream, whipped cream, hot molten chocolate

Iced coffee sundae .......ooooeeeeeeee e

espresso ice cream, croquant, coffee sauce, whipped cream

Beaulac Banana Split ...,

vanilla ice cream, chocolate ice cream, banana, chocolate sauce, whipped cream

16.-

16.-

16.-

/ICE CREAMS Q\ / SORBETS ©O0®

Chestnut Lemon
Vanilla Pear
Chocolate Green apple
Salted butter caramel Mango
Coffee Mandarin
Pistachio

Black sesame

N N

J

5.- per scoop / surcharge cream 2.- / surcharge chocolate sauce 2.-

8) Signature dish Vegetarian () Vegan @ CGluten free




MOCKTAILS & COCKTAILS

MOCKTAILS SIGNATURE
12,=

............... Place Vendome ..............
- Frais, Herbacé & Doux / Fresh, Herbaceous & Sweet -

Jus de pomme infusé au thym et au romarin,

Apple juice infused with thyme and rosemary,
pear juice, apple pie syrup, lemon juice, tonic

Suggested alcohol: Vodka

- Frais, Fruité & Pétillant / Fresh, Fruity & Sparkling -

Jus de pamplemousse, jus de poire,
sirop de mirabelle, jus de citron, Ginger Ale
Grapefruit juice, pear juice, mirabelle syrop,

lemon juice, Ginger Ale

Suggested alcohol: Gin

- Exotique & Gourmand / Exotic & Gourmet -

Jus de citron, purée de noix de coco,
jus de fruit de la passion
Lemon Jjuice, coconut purée,
passion fruit juice

Suggested alcohol: Rhum Bacardi

- Gourmand, Floral & Frais / Gourmet, Floral & Fresh -

jus de citron, sirop de lavande
Apple juice, cranberry juice, strawberry purée,
lemon juice, lavender syrup

Suggested alcohol: Tequila Blanco

jus de poire, sirop tarte aux pommes, jus de citron, tonic

...................... Montmartre ....................

................... Joséphine Baker .............

................ Yves Saint Laurent ...............

Jus de pomme, jus de cranberry, purée de fraise,

COCKTAILS SIGNATURE
16.-

.............. Haute Couture ..............

- Gourmand & Puissant / Gourmet & Powerful -

Cognac, Calvados, Cointreau,
sirop de mirabelle
Cognac, Calvados, Cointreau,
mirabelle syrup

.................... Belle Epoque

- Floral, Doux & Pétillant / Floral, Sweet and Sparkling -

St. Germain, liqueur de framboise, jus de citron,
sirop de gingembre, sirop de violette, Prosecco
St. Germain, raspberry liquor, lemon juice,

ginger syrup, violet syrup, Prosecco

.............. Les Champs—Elysées

- Frais, Fruité & Herbacé / Fresh, Fruity & Herbaceous -

Feuille de basilic, Mandarine Napoléon, gin,

liqueur de melon, jus de citron, Ginger Ale
Basil leaf, Mandarine Napoleon, gin,

melon liquor, lemon juice, Ginger Ale

..... La Brasserie « White Negroni » .....

- Sec, Puissant & Amer / Dry, Powerful & Bitter -
Lillet blanc, Suze, Gin

‘White Lillet, Suze, Gin
AN V4 N\




