
 

 

 

 

 

 

 

 

 

 

Seasonal menu 
Summer 2024 

 

 

 

 

 

  



  
   

 
   

 
 
 
 

moderntimeshotel.ch 
Price in CHF, VAT & Service included 

To start with 
For sharing or as individual starter 
 

 ½ 1 
 

Plate of paleta Iberico Bellota, pata negra, (80g)  29.00 
« pan con tomate » 
 
Fresh anchovies marinated in olive oil and lemon 21.00 
 
Homemade foie gras terrine,  26.00 
cognac and Espelette pepper, 
smoked duck breast and melon 
 
Dried Swiss Wagyu beef, Neuchâtel, (80g) 29.00 
 
Snails 6 pieces, from Bourgogne, garlic butter 19.00 
 
Roasted bone marrow, parsley, toasted bread 14.00 23.00 
20 min. cooking time 

 
 

Salads 
 

 ½ 1 
 

Green salad, balsamic vinegar, 9.00 14.00 
bio seeds (vegan) 
 
Caesar salad, 17.00 25.00 
croutons, parmesan cheese, bacon 
 
 with marinated prawns 23.00 31.00 
 with crispy chicken 23.00 31.00 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

Soups 
 
Homemade fish soup, 19.00 
croutons, rouille sauce 
 

 

Tartars 
 

Beef tartar of the week (served only for lunch) 29.00 
 
Beef tartar "Tradition", 36.00 
capers, gherkins, shallots, and parsley, 
mustard pickles and marinated egg yolk 

 
Marinated salmon tartare "Tahitian style", 35.00 
coconut milk, lime, ginger, and dill 
 
150 gram per serving, toasts and green salad, 
french fries or spinach  

 
 

Degustation Menu 
Exceptional meat 
 

 
Price per person, for a minimum of 2 99.00 
Served in three courses 
 

 Dried Swiss Wagyu beef platter 
 

 Sirloin steak "Royal Krowa", 220g 
& 

 Ribeye Steak "Wagyu", 220g 
 
 
Included: 
2 sauces 
3 side dishes 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

Menu of the Season 69.00 
 Starter, main course & dessert 
 or by plate 
 

Starters 
Beef fillet tataki, fresh blackberries, riquette, 26.00 
foie gras shavings, "Jungfrau 3454" balsamic vinegar 
 

Or 
 

Homemade focaccia, pissaladière style, 24.00 
pan-fried red mullet, ginger tomato, and tapenade 
 

Or 
 

Smoked vegetable gazpacho with herb oil,  21.00 
sweet and sour fried tofu (vegan) 

 

 
 

Main courses 
Grilled guinea fowl supreme, cider jus, 43.00 
sautéed chanterelles, and risotto 
 

Or 
 

Pan-seared sea bass fillet à la Niçoise, 49.00 
panisse and mediterranean vegetables 
 
Or 
 

Artichoke confit, organic spelt, like a risotto, 41.00 
pan-fried chanterelles with caraway hummus (vegan) 

 

 
 

desserts 
Lemon sorbet trompe-l'œil, Gruyère meringue,  15.00 
double cream, and thyme honey 
 

Or 
 

« Manjari » chocolate palette,  16.00 
raspberry sorbet  
 

Or 
 

Local cheese platter 17.00 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

Burgers 
 

The Smokey 35.00 
St-Légier Limousine beef steak, (180g) 
bun with black sesame and smoked salt, barbecue sauce, 
arugula, colonnata bacon, cheddar, homemade relish 
 

The Cheddar-lover 39.00 

with melted creamy cheddar  
 

The Chickeriki 35.00 

with vegetarian steak (vegetarian) 
 

Burgers are served with French fries & green salad, gluten free buns available. 

 

grill 
Our current grill specials can be found in the separate weekly Menu. 

 

Whole grilled sole or sole meunière (approx. 500g)  55.00 
prepared in front of you +10.00 
 

Grilled rack of lamb with cumin jus,  49.00 
stuffed squash blossom, Mediterranean vegetable tartar 

 
Chicken tenders skewers, tandoori marinated, 38.00 
pita bread and yogurt sauce 
 

Veal Prime rib «origine» Switzerland (300g) 55.00 
 

Argentinian ribeye « ojo de agua » (250g) 46.00 

Beef filet «Swiss Angus» 
mini cut: 120g 41.00 
 

Classic cut: 200g 54.00 
 

Chef’s cut: 250g 65.00 

Swiss beef prime rib « Dry Aged » 15.00/100g 
for 2 people (approx. 800g) 
 

« Royal Krowa » beef prime rib 16.00/100g 
for 2 people (approx. 1200g) 
 

 
Our plates are served with a choice of 1 sauce and 1 side dish. 

(please look at the next page) 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

 

Sauces 
 

Beef & marrow jus 
Chimichurri sauce 
Homemade butter 
Roquefort sauce 
Jack Daniel’s BBQ sauce  
Green pepper cream 
 
Additional portion: 3.00 
 
 

Side dishes 
 

French fries 
French fries with truffle oil and parmesan +4.00 
Fresh spinach with garlic 
Grilled potatoes, herb quark 
Fresh pasta: Tagliolini with butter 
Grilled Mediterranean vegetables and basil pesto 
Pan-fried fresh green beans, shallots 
 
Additional portion:  6.00 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

Ice cream & Sorbets 
 
1 scoop  4.50 
2 scoops 9.00 
3 scoops 12.00 
 
Ice cream: Chocolate, Coffee, Double cream & meringue, Vanilla, 
Pistachio 
 
Sorbets: Strawberry, Verbena, Valais apricot, Lemon, Bergamot 
 
 

Pimp my scoop 
 +7.00 

 
Add a kick to your ice cream or sorbet: 
 

- Williamine (pear) 
- Abricotine (apricot) 
- Limoncello (lemon) 
- Vodka  
- Calvados (apple) 

 

Food origins 
Beef, Veal, Chicken: Switzerland (unless otherwise specified) 
Foie Gras: France 
guinea fowl: France 
Sole: holland/iceland 
Sea bass: Greece 
Lamb: New Zealand (may contain antibiotics) 
Royal Krowa Beef: Poland 
Wagyu Beef: Australia 
Salmon: Scotland 
Sliced bread and buns : Panino Vevey Bakery / bone marrow toast : Germany 
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