
STARTERS

MAINS

Tagliolini, chanterelle
mushrooms and lobster

50.-26.-

Venison 50.-

Red mullet 45.-

Veal Milanese 48.-

DESSERTS

Chocolate Caramel Eclipse 12.-

Ava Restaurant
Service from 18:00 to 21:30

All prices are express in Swiss Francs CHF, and the VAT 8.1% is included

Crostini, zucchini, cottage cheese &
caviar pearls of balsamic vinegar

16.-Crostino dell’Orto

Confit tuna, Niçoise sauce, green bean
cream, Ossetra caviar and olive powder

28.-Niçoise Tuna

25.-Beef tenderloin carpaccio
Knife-cut beef tenderloin carpaccio,
rocket pesto, Port-infused fig gel
and crispy Parmesan

Langoustines, red pepper cream,
padron peppers, ricotta & mint

32.-Sunset Scampi

Linguine pasta, Cacio e Pepe cream
and Black garlic

Cacio e Pepe à l’Ail Noir

34.-

Porcini mushroom risotto, Bombay
gin reduction

Bombay Gin & Porcini
Mushroom Risotto

30.-
Sea bream ceviche served with our
leche de tigre

Emerald Ceviche

42.-Beef tenderloin carpaccio
Knife-cut beef tenderloin carpaccio,
rocket pesto, Port-infused fig gel
and crispy Parmesan

Half lobster, lobster bisque, chanterelle
mushrooms and datterini tomatoes

Venison sauce with cherry, homemade
knödel, glazed chestnuts, celeriac
cream and Botzi pear

Blue St. Gallen potato, samphire and
leek sauce with vongole clams

Cherry tomatoes, rocket, lemon
mayonnaise and sautéed baby potatoes

Caramel, chocolate ganache, chocolate crunch,
caramel crumble, and cereal milk caramel ice
cream

Peaches cloud 12.-
Roasted peaches, lemon biscuit,
caramelized seed mix, mascarpone
chantilly and Fior di Latte gelato

Homemade ice cream 6.-
Choice of flavour
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