
 

 

 

 

 

 

 

 

 

 

 

 

CHEF DE CUISINE  

CHEF DE SERVICE 

MIT UNSEREM TEAM  

 

   

 
 

 
  

LUCIDE



MENU à la carte 

STARTERS 
 

 

DIPPED SALAD 26 
Herbs | Smoked Möndli Cheese | Egg Yolk  

        

BEET TARTAR 32  

Radish | Dried Goat Cheese | Brioche 

 

SALMON TROUT 38  

Rhubarb | Buttermilk | Fennel        

  

OXHEART TOMATO ESSENCE 29  

Shellf ish Oil | Quinoa | Dill  

 

I N T E R M E D I A T E  
 

EINKORN  34/48 
Mountain Cheese | Zucchini | Currant  

 

CARROT 32/39 

Kimchi | Buckwheat | Pulled Pork Belly  

 

       

MAINS  

 
CHAR 56 
Cauliflower | Raspberry | Flaxseed  
 

 

CURED EGGPLANT 49 / VEAL FROM JUMI 59            
           

OR 

 

BEEF 65 
Wild Broccoli | Sunflower | Cherry

DESSERT  

GLACE MAISON 1 8  

Sorbet & Ice Cream 
 

BLACKCURRANT 21 
Maracaibo Chocolate | Oats | Black Garlic  

 
PRICOT 21 
Puff Pastry | Hay | Fir Tips  
 

CHEESE SELECTION 18 

Fruit  Bread |  Walnut |  Dandelion Blossom  


