
 

 
Menu du jour 25.00 
 

Pike-perch crispy patties | tartare sauce | broccoli |  
potato and cucumber salad 
 
Menu du jour végétarien 22.00 
 

Braised herb mushrooms I creamy Ribelmais bramata I  
tomato ragout I broccoli 
 
Menu traditionnel 22.00 
 

Spaghetti carbonara 
 
Beef - CH/ARG | Pork - CH | Chicken - CH | Corn pourlade - FR | Lamb - AUS/NZ |  
Pike-perch - D | Summer truffle - IT 
 
 
 
 

aigu Jam Session 
Friday, 20 June 2025 from 19 h 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 16th  – 20th June 2025 
 from 11.45 until 13.45 h 
 
 
 

Salad- & Antipasti-Buffet 
 
Our offer every day: A tempting salad and antipasti buffet! Let yourself  
be tempted by an abundance of fresh salads and delicious starters.  
The buffet is like a colorful vegetable garden just waiting for you. 
 
 
Our buffet invites you to make a single selection – enjoy your meal! 
 
 
Soup of the day from the buffet to scoop yourself 7.50 
 
Small salad before an à la carte main course 7.50 
 
For a healthy lunch, the buffet as the main course 22.50 
 
Fitness plate served from the kitchen 
with chicken breast  180 grams 29.50 
with beef entrecôte  160 grams 36.00 
with beef entrecôte  250 grams 44.00 



 

 
Menu du jour 25.00 
 

Corn poulard | fried leek | truffle espuma | 
cauliflower and sour cream mash | carrots 
 
Menu du jour végétarien 22.00 
 

Cauliflower and sour cream mash | fried leek |  
truffle espuma | carrots 
 
Menu vital 22.00 
 

Roasted bimi broccoli | mango cubes | crispy kibbeh |  
marinated fava beans 
 

 
Menu du jour 25.00 
 

Grilled pork steak | crispy potato galette |  
parsley cream | carrot crisps | shallot confit 
 
Menu du jour végétarien 22.00 
 

Crispy potato galette | parsley cream | 
carrot crisps | shallot confit 
 
Menu traditionnel 22.00 
 

Riz Casimir | fruity curry sauce | almond rice |  
lukewarm fruit salad 

 
Menu du jour 25.00 
 

Saddle of lamb | wild garlic butter I creamy parmesan  
polenta I roasted cipolotti 
 
Menu du jour végétarien 22.00 
 

Green asparagus | chive potatoes | hollandaise sauce 
 
Menu vital 22.00 
 

Ras El Hanout chick peas | crispy sweet potato cubes |  
cress | marinated cabbage | avocado strips |  
chilli pepper avocado strips | pepperoni salad 
 

 
Corpus Christi at aigu – summer vibes and music ahead 
 

Instead of our Menu du Jour, enjoy our à la carte selection this  
Thursday, 19 June – fresh, seasonal, and just right for a relaxed summer 
day on the terrace. 

And if you're already in the mood for summer: 
 
On Friday, 20 June from 19 h, we’re hosting the aigu Jam Session –  
with live music between the courtyard terrace and the winter garden, 
creative drinks, and an open stage for anyone who feels the groove. 

 


