SMALL BITES FROM THE BUTCHERY

STARTER INCL. \

Bone marrow & Boneshot

BUTCHEREXPERIENCE CLASSIC _
280g p.P. | 100

First Course
Swiss Luma Pork & Black Angus Prime Cut

Seccond Course

Zwei verschiedene Black Angus Special Cuts

BUTCHEREXPERIENCE CARNIVORE

N
320g p.P. | 130
First Course
Mey | Morucha Cote de Boeuf & Handselected Swiss Beef Special Cut

Second Course
Luma Beef Prime Cut & Black Angus Special Cut

: BUTCHEREXPERIENCE ULTIMATE
: 360g p.P. | 160

: : 4 First Course
P Handselected Swiss Beef Prime Cut & Swiss Old Cow Dry Aged Prime Cut &
Swiss Wagyu Beef Prime Cut

Second Course
Handselcted Prime Beef Tenderloin & Japanese Wagyu A5+ Tenderloin
Third Course
\ Prime Black Angus Special Cut

Vegetarian Menu on request.

Bitte weisen Sie unseren Service auf moégliche Allergien hin. | Preise in CHF, inkl. MwSt. | @ 2017 Seven Fires AG



SIDE DISHES
/ S

All ButcherExperiences are served with two seasonal vegetable sides,

signature French fries or baked potato with sour cream,

& chimichurri sauce

DESSERTS EXCL. \

Homemade Caramelkopfli with whipped cream | 12
Homemade Pannacotta | 12
Chocolate Fondant | 12 with Ice Cream + 5
Cheesecake | 12
Ice Cream & Sorbet by Schokolato (1 Scoop) | 5

Cheese Selection

1-2 persons |19 3-4 persons | 38
Japanese Wagyu A4 dried meat 50g | 34.50
Swiss Wagyu Bresaola 50g | 14.50 /

Bitte weisen Sie unseren Service auf moégliche Allergien hin. | Preise in CHF, inkl. MwSt. | @ 2017 Seven Fires AG



