
Starters 
 
 

Black-Feathered chicken essence 
Pistachio poultry roulade/root vegetables 

16 € 
 

 

Lobster Bisque 
Fine fishes/whisky/coconut 

16 € 
 
 

Hokkaido pumpkin cream soup 
Jumbo shrimp/chili/coconut/ginger 

14 € 
 

 
Seared turbot 

Two types of cauliflower/potatoes/truffles/hazelnuts 
26 € 

 
 

Charolais beef carpaccio 
Sweet-and-sour pumpkin/frisée/crème fraîche/Gruyère 

19 € 
 
 

Brined char 
Potato rösti/fermented celery/radishes/Dijon mustard 

19 € 

 
 

Oysters Fine de Claire N°3 
Chesterbread/lemon/shalott-vinaigrette 

3 pieces 14 €   6 pieces 24 € 
  



 

 

Main courses 
 

Tuna Tataki 
Couscous salad/edamame/ginger/mango/papaya/sesame 

34 € 
as a small appetizer or for in between 23 € 

 

 
Salad bowl 

Lettuce/roasted seeds/port wine figs/Hokkaido pumpkin 
Raspberry dressing or walnut dressing 

16 € 
as a small appetizer or for in between 10 € 

 
with caramelized goat cheese: + 6 € 

 
with 5 pan-seared prawns: + 10 € 

 
 
 

Fresh truffle  
Pasta/champagne sauce/parmesan/green asparagus  

34 € 
as a small appetizer or for in between 23 € 

 
with 5 pan-seared prawns: +10 € 

 
 

Mountain cheese bread dumplings 
Chanterelles/chives/bacon/caramelized onions 

27 € 
as a small appetizer or for in between    18 € 

 
  
 

  



Villa Hügel „Classics“  
 
 

Variation of river & sea 
Basmati rice/leaf salads/saffron foam 

32 € 
 

 
Lobster & scallops 

Langoustine ravioli/spinach croustillant/lemon-herb oil 
49 € 

 

 
Sea bass 

Pumpkin risotto/arugula/parmesan/pumpkin seed oil 
31 € 

 

 
Braised veal cheeks 

Herbed potato mousseline/mixed carrots/elderberry jus 
39 € 

 
 

Fillet of beef 
Pommes dauphine/porcini mushroom crust/root vegetables/port wine 

43 € 
 

 
Slices of saddle of venison 

Pumpkin gnocchi/young vegetables/wild mushrooms/cranberries 
39 € 

 

 
Rack & fillet of lamb 

Potato gratin/herb-mustard crust/green beans with bacon/jus 
43 € 

   



 

Dessert 
 
  

Plum compote 
Cinnamon crunch/tonka bean ice cream/puff pastry/hazelnut 

14 € 
 

 

Selection of biscuits & filled chocolate  
Ideal with coffee  

13 €  
 
 

Warm Valrohna chocolate tartlet 
English cream/Tahiti vanilla 

(At least 15 min prep time) 

15 € 
 
 

Sorbets 
Lemon/raspberry/pear/blackcurrant 

per scoop 3 € 
 
 

Small collection of cheese  
Raw-, soft- and hard cheese/brioche/grapes/figs  

16 € 

 


