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Thinly sliced air-dried meat delicacies from Grisons
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Beech wood smoked trout, creme fraiche and grenobloise garnish
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Swiss cervelat sausage salad with Gruyére and assorted salads
(please chose either creamy Peninsula dressing or vinaigrette)
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Garden fresh tossed mixed salad with hard-boiled quail egg
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Black angus beef tartare with confit egg yolk,
baby gem salad and straw potatoes
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Crab meat pancake with lobster sauce cappuccino and Armagnac
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Escargots baked in garlic and herb butter and grilled sourdough bread
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Oxtail raviolo with crispy onions on green pea mash and red wine sauce
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Swiss mountain rdsti with bacon, ham raclette cheese and a fried egg
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Traditional barley cream soup from Grisons
with air-dried beef and vegetables
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Sweet onion broth with cheese and herb dumplings
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Beef consommé with foie gras, black truffle and bone marrow, winter
vegetables and puff pastry crust
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Gruyere and Vacherin Fribourgeois
Served with baguette
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Emmental, Appenzeller and Gruyére, Parmesan [\ VY

and smoked mountain bacon
Served with macaroni and boiled potatoes
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Tilsiter, Appenzeller, Gruyére with apple cider and green apple
Served with baguette
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Porcini and morels mushrooms, Gruyere Emmental and fresh herbs
Served with baguette
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Hot-melted cheese with new potatoes, pickled onions and gherkins

@ Chesa Schnitzel Q)
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Classic | Black truffle | Forestiére

Wiener schnitzel served with green salad and French fries
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Chesa schnitzel signature burger with onion relish, raclette cheese,
cucumber pickled served with green salad and French fries
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Whole pan-fried dover sole, « meuniéere style » with sautéed broccolini,

buttered chive potatoes
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Slow-cooked salmon, leek fondue with lemon butter sauce,
salmon roe and dill
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Roasted king prawns with saffron risotto and crustacean sauce
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Roasted toothfish with creamy carrot mousseline and citrus,
ginger foam
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Sliced veal with mushrooms in a light cream sauce with rosti
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Swiss veal or pork sausage served with creamy polenta,
glazed vegetables and onion sauce

BEREA A IENBER K BHHERET
Roasted veal chop with truffle mash potato, green asparagus and
morel cream sauce
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Rack of lamb with roasted garlic, fine beans, carrots
and gratinated potato
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Sliced sautéed calf’s liver in Madeira sauce with bacon lardons and
spatzli
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Roasted challans duck breast, green lentils rago(t
with foie gras, Port wine sauce
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Whole roasted spring chicken with mixed herbs and natural jus
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Pork “Cordon Bleu” with french fries and pommery mustard sauce
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Black market Australian beef cooked in salted crust,

Sauce “Café de Paris” and unlimited service of thin cut French fries
and seasonal vegetables
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Spatzli with air dried beef and onions, gratinated with cheese
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Finely-chopped cream spinach

ZEBETHHERRSEAE

Cauliflower gratinated with Mornay sauce and cheese
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Fried onion rings
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French fries

Prices are in Hong Kong Dollars and subject to 10 % service charge.
ESE LB B R S — s e
Please advise our associates if you have any special dietary requirements
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