ake Side

CONTEMPORARY BRASSERIE

ﬂ Hotel Beaulac .

Hotel Beaulac Password: hotelbeaulac hotelbeaulac

Prices in CHF, all taxes included




SIEASONAL

SUGGESTTIONS

STARTERS

Avocado cream, served chilled ..........cccocoviiiiiiiiii
Burrata di Bufala, tomatoes and basil ..........c.cocoveiii

Charentais melon and Parma ham ................coccooo .

MAINS

Green asparagus risotto served with shaved parmesan

Vegetarian @ Vegan @ Gluten free




STARTERS

Shrimps and avocado, cocktail sauce ..............ccccoooiiinn 21.-
Warm goat cheese salad, lardons and tomatoes ... small 15,- 23.-
Mixed salad ..o 15.-
Caesar salad with breaded chicken strips ................ small 17,- 22.-
Vegetarian Caesar salad ..., 18.-
Antipasti of bell pepper confit, Gruyére, croutons

and balsamic cream ..o 19.-
Roasted tomato soup, pesto and garlic croutons ................ 15.-
Prawn tempura, sweet and sour sauce (3 pieces) ............ccccceuene. 18.-
Smoked salmon platter served with sour cream and blinis 23.-

Vegetarian @ Vegan @ Gluten free
Origin of produce: Parma ham / Italy - Shrimps / Vietnam - Lardons/ Switzerland - Chicken fillet / France

Prawns / Vietnam - Smoked salmon / Norway - Bread / Switzerland

Q0




MAINS

FISH AND MEAT Sides and sauces included, your choice.

Perch fillets a la meuniere ........ooooooovoooeeeeeeeeee e
Salmon fillet a la grenobloise ...

Cod tempura and tartar sauce ...,

Traditional beef tartare, salad, toast and fries (200gr) .............
Grilled beef tenderloin .........cccooooiiiiiii
Beefsteak ..o
Roasted chicken supreme ...

Grilled lamb chops ...

Breaded veal escalope ...,

Vegetarian @ Vegan @ Gluten free
Origin of produce: Cod / Norway - Perch / Poland - Salmon / Norway - Veal, cooked ham / Switzerland -
Beef tartare / Switzerland - Beef tenderloin, Beef steak / Paraguay - Chicken fillet / France -
Lamb / Great Britain - Bread / Switzerland

42.- @
38.-
39.-
41.-
55.-- @
50.- @
40.- @
56.- @
49.-




THE CLASSIQUES

Sides and sauces are not included.

Croque-monsieur with smoked ham,

Emmental and green salad ...
Linguine alle vongole ...
Tagliatelle with pesto cream, artichokes,

cherry tomatoes and peas ..o
Courgette stuffed with smoked aubergine caviar,

olives and sundried tomatoes ............c.ccccoeiiiiiiiiiiiiie

Fries oo
Green beans with butter and shallots ......................................
Ratatouille ...
Green salad ..o
New potatoes with butter and herbs ...
Ifextra side: 9.-
SAUCES
Green pepper and tomato sauce ..........cccccccceiiiiininian.
Béarnaise sauce ...
Mushroom SAUCE ........ccocviiiiiiiiiiee e
Café de Paris sauce ..........coccoooiiiiiiiiiiieeeeeeeeee e
TATtar SAUCE ..o

If extra sauce: 4.-

Vegetarian @ Vegan @ Gluten free
Origin of produce: Clams / Italy - Cooked ham / Switzerland

00

00
00




?QGWUR PASTRY CHEF
PRESENTS

A selection of mature cheeses

from the cellars of “Sterchi”, master cheesemaker ............ 16.-
S'e
()
Profiteroles, artisan vanilla ice cream
and grand cru chocolate sauce ... 15.-
Lemon meringue pie ... 12.-

Créme brulée

Chocolate mousse

Vegetarian @ Vegan @ Gluten free



[CE CREAMS AND

SORDB

AN

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 .......covoovvviiiiiii,

espresso ice cream, croquant, coffee sauce, whipped cream

Red fruit sundae ..o

red fruit yogurt ice cream, whipped cream, coulis and red fruits

Apricot sundae ...

apricot sorbet, pistachio, apricot compote and whipped cream

T4.-

4.~

16.-

16.-

/ICE CREAMS Q\ / SORBETS ©O0®

Vanilla
Chocolate

Dulce de leche
Coffee

Pistachio

Red berry yogurt

Coconut

Lemon
Strawberry
Raspberry
Tropical

Valais apricot
Lychee
Vineyard peach

\ Stracciatella J \ Melon

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

J

Vegetarian @ Vegan @ Gluten 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
N\ V4 N\




