
 

 

 

 

 

 

 

 

 

 

Seasonal menu 
Autumn 2024 

 

 

 

 

 

  



  
   

 
   

 
 
 
 

moderntimeshotel.ch 
Price in CHF, VAT & Service included 

For a good start 
To share or as individual starter 
 

 ½ 1 
 

Homemade smoked duck breast, 29.00 
stuffed with foie gras, toasted bread and poached fig 

 
"Papi Dédé's" pheasant terrine with Armagnac, 14.00  26.00 
Served whole with seasonal pickles  
 
Homemade foie gras,  26.00 
Mango and Guinea pepper 

 
Oysters No. 3, fine de claire, Marennes d’Oléron 24.00 
Shallot vinegar and lemon, 6 pieces  
 
Dried venison cold cuts (80g),                                                 29.00 
seasonal pickles  

 
6 Burgundy snails                                                                       18.00 
with garlic butter 

 
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 
 
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 
 
Butternut cappuccino,  17.00 
country bacon cream and Piedmont hazelnuts 
 

Butternut cappuccino, vegan version 17.00 
 

Gratinated onion soup, half-and-half  16.00  

 

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 

 
Veal tartare with autumn truffle and parmesan  45.00 
 
150 gram per serving, toasts and green salad, 
french fries or spinach  

 
 

Game tasting menu (Wild game) 

 

 
Price per person, for a minimum of 2 89.00 
Served in four courses 
 

 Amuse bouche 
 

*** 
 Pigeon and foie gras Pithiviers 

Kriek sauce and root vegetables 
 

*** 
 Grilled saddle of venison 

Barberry sauce, spätzlis and seasonal accompaniments 
 

*** 
 "Mont Blanc" sundae 

Candied chestnut, griottines, and whipped cream 
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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 
Veal tartare, with autumn truffle and parmesan 26.00 
 
Or 
 

Oysters N°3, "Fines de Claire", 24.00 
Marennes d'Oléron, shallot vinegar and lemon,  
6 pieces 

 
Or 
 

Butternut cappuccino, (       option available) 
country bacon cream, Piedmont hazelnuts 17.00 

 
 

Main courses 
Venison stew with blackcurrant, 44.00 
spätzlis, poached Botzi pear, and spiced, red cabbage 
 

Or 
 

Turbot fillet, 54.00 
Grenobloise sauce with cockles, fregola, young carrots 
 
Or 
 

The hunter’s plate,  34.00 
Botzi pear, candied quince, spiced red cabbage, 
Brussels sprouts, spätzlis, and citrus-infused chestnuts  

 

 
 

desserts 
Spiced poached Williams pear,  16.00 
stuffed with praline and 71% MBO chocolate cream 
 

Or 
 

Coconut cheesecake spheres 16.00 
white chocolate espuma, passion fruit  
 

Or 
 

Cheeses of the moment  17.00 
Our current grill specials can be found in the separate weekly Menu. 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

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

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) 
 
 

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

(please look at the next page) 

 

 
Game Dishes 
 
Saddle of venison (for 2 people), 67.00 
Grilled and then roasted on the bone, per person 
barberry sauce, and unlimited hunting garnishes 

 
Entrecôte de cerf, (env. 220g)  49.00 
Façon « Tigre qui pleure », 
Garnitures chasse à discrétion 

 
Ballotine de faisan aux bolets, 41.00 
Chou farci au foie gras, sauce Albufera, 
Garnitures chasse à discrétion 
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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  
 

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

 

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 Extra 
Fresh spinach with garlic 
Spätzlis 
Hunter's garnishes (Botzi pear, candied quince, spiced red cabbage,  
Brussels sprouts, spätzlis, and citrus chestnuts) 
Fresh pasta: Tagliolini with butter 
Root vegetables 
 
Additional portion:  6.00 
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Price in CHF, VAT & Service included 

Desserts 
 
Spiced poached Williams pear,  16.00 
Stuffed with praline and 71% MBO chocolate cream 
 
 "Mont Blanc" sundae,  15.00 
candied chestnut, cherries, and whipped cream   
 
Coconut cheesecake spheres,  16.00 
white chocolate espuma, passion fruit   
 
Dessert of the week 15.00 
 
Cheeses of the moment  17.00 
 

Ice cream & Sorbets 
 
1 scoop  4.50 
2 scoops 9.00 
3 scoops 12.00 
 
Ice cream: Chocolate, salted caramel, coconut, coffee,  
double cream & meringue, vanilla, pistachio 
 
Sorbets: Strawberry, raspberry, green apple, lychee, pear,  
mango, Valais apricot, bergamot 
 
Add chocolate sauce or whipped cream: +3.00 
 

Pimp my scoop 
 +7.00 

 
Add a kick to your ice cream or sorbet: 
 

- Williamine (pear) 
- Abricotine (apricot) 
- Limoncello (lemon) 
- Vodka  
- Calvados (apple) 
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moderntimeshotel.ch 
Price in CHF, VAT & Service included 

Food origins 
Beef, Veal, Chicken: Switzerland (unless otherwise specified) 
Duck, Foie gras, Pigeon: France 
Deer, Venison: Germany / Austria 
Pheasant: United Kingdom 
Sole: Netherlands 
Turbot: Spain 
Sliced bread and buns: Panino Vevey Bakery / Bone marrow toast: Germany 
Autumn truffle: Switzerland / Italy 
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