it PAVILLON

WINES BY THE GLASS / VINS OUVERTS

SPARKLING / MOUSSEUX DL
«CHARME>» SPUMANTE DEL TICINO BRUT DOC 9.00
ANGELO DELEA, LOSONE

15.0 YOL.% 10CL 10.00

SHO CHIKU BAl TOKUBETSU
CHIKURIN JUNMAI DAIGINJO
OZE OHKARAKUCHI JUNMAI

15.0 YOL.% 10CL 13.00

16.5 YOL. % 10CL 14.00

16.5 YOL.% 10CL 15.80

TAISHI ROYAL 15.00 CAMBARA YAWADANISHKI
KIR ROYAL, APERITIVO DA BERNA SPRIZZ 15.00
WHITE WINES / VINS BLANCS
MON BLANC» 7.50
JAPANESE BEER (33cL)

LAFNETSCHA, RIESLING X SYLVANER, PINOT GRIS . APONA
CAVE PAPILLON, SALGESCH BIERES JAPONAISES
«IL SAUVIGNON» DOC 9.30 KIRIN LAGER BIRU 5% 7.80
ANGELO DELEA, LOSONE ASAHI SUPER DRY 5% 7.80
SCHAFISER CHARDONNAY BARRIQUE AOC 10.00 <APPO «
REBGUT DER STADT BERN RO 7% 7.80
JAPANISCHE WINE LIK Yuzu 4.5% 7.80

ORGANIC BEER WITH GREEN TEA AND YUZU
;(S)ZELIJUKCUESA‘;AOBSOHSJ); NASHY/JAPAN 8.40 BIERE ORGANIQUE AU THé VERT ET YUZU

ROSE

«SCHAFISER , %¢IL-DE-PERDRIX" AOC 7.70 JAP,ANESE TEA

REBGUT DER STADT BERN THE JAPONAIS
JASMINE CHA ITOEN 7.70

RED WINES / VINS ?OUG'ES (JASMINE TEA / THE JASMIN)

GAMARET DE GENEVE AOC 6.90

LES PERRIERES, PEISSY SEN-CHA . 7.00
(GREEN TEA / THE VERT)

MAIENFELDER PINOT NOIR AOC 9.30

«COTTINELLI» HOCHI-CHA ) ] 7.70
(SMOKED GREEN TEA / THE YERT FUME)

«GIORNICO RISERVA ORO» 10.20

MERLOT DEL TICINO DOC
FELICIANO GIALDI, MENDRISIO




CUISINE SANS MENU
. FRONTIERES

MEAT

it PAVILLON

BREAD-CRUMBED VEAL ESCALOPE
MADEIRA JUS
BUTTER NOODLES WITH WILD GARLIC
MARKET YEGETABLES

26.00

FISH

ARCTIC CHAR (ICELAND, AQUACUI__r'-I'rLéRE)
VEGETABLE CURRY VINAIGRE
ELAVORED WITH KEFIR LEAVES
COUSCOUS
AVOCADO SLICES

26.00

VEGETARIAN

CARNAROLI RISOTTO
WITH ASPARAGUS
AND HOMEMADE SAMOSAS

23.50

SPECIAL

CHICKEN BREAST ESCALOPE (CH)
PAPRIKA AND TOMATO DIP SAUCE
FRIED POTATOES WITH SPRING ONIONS

20.50

CREATE YOUR THREE-COURSE MENU
WITH

LEAF SALAD WITH RADISHES

AND BOILED EGG
YOGHURT DRESSING

AND

FRUIT SALAD WITH ELDERFLOWER S)’RUI_"_
RASPBERRY AND STRAWBERRY SORBE

SURCHARGE 14.00
(ONLY STARTER OR DESSERT 7.50)

ALLERGIES AND INGREDIENTS

WE HAVE A RANGE OF ALLERGEN-FREE DISHES AND INGREDIENTS. IF YOU SUFFER FROM AN INTOL~

ERANCE OR WOULD LIKE INFORMATION ABOUT THE INGREDIENTS OF OUR DISHES, PLEASE CONTACT
OUR SERVICE STAFF. WE ARE HAPPY TO HELP
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VIANDE SPECIAL
ESCALO\IJ’E DE VEAU PANEE (CH) ESCALOPE SUPREME DE POULET (CH)
US DE MADERE SAUCE DIP AUX POIVRONS ET TOMATES
NOUILLES AU BEURRE A L'AlL D'OURS POMMES DE TERRE SAUTEES
LEGUMES DU MARCHE AUX OIGNONS DE PRINTEMPS
26.00

20.50

POISSON

CREEZ UN MENU A TROIS PLATS

TRE ASSIETTE...
) HORS DE YO
OMBLE CHEVALIER (ISLANDE, CULT\\JJREU%JE%A ]
VINAIGRETTE AUX LEGUMES ET AU FIR SALADE VERTE AUX RADI
AROMATISEE AUX EEUILLES DE KE ET OUF BOUILU
TRANCHES D'AVOCAT
26.00 ET
AU
SALADE DE FRUITS AU SIROP DE Ffrla)/iir‘f SURE
VEGETARIEN SORBET FRAMBOISE ET
RISOTTO CARNAROLI ;uRTAXE 14.00
AUX ASPERGES
ET SAMOSAS MAISON ALLERGIES
23.50

SIVOUS AVEZ DES ALLERGIES, CONTACTEZ NOTRE EQUIPE DE SERVICE POUR
DES INFORMATIONS SPECIFIQUES SUR NOS PRODUITS ET INGREDIENTS.
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STARTERS / ENTREES

SALADS / SALADES
9.80
1 PERS. 00
SALAD BOWL 2 PERS. 7

R E

ERENCH-DRESSING
ITALIAN-DRESSING

9.50
JAPANESE SALAD WITH WAKAME
SALADE JAPONAISE AU WAKAME y
JAPANESE SALAD WITH Y AKITORI-SKEWER om
SALADE JAPONAISE AVEC BROCHETTE YAK .
SAUCE .
JAPANESE SALAD WITH WAKAME AND TUNA TATAKI AND SESAME

AU SESAME
SALADE JAPONAISE AU WAKAME ET TATAKI DE THON, SAUCE

SOUPS / POTAGES

SOUP OF THE DAY / POTAGE DU JOUR
PLEASE CONSULT OUR STAFF FOR DETAILS

NOS COLLABORATEURS SERONT HEUREUX
DE YOUS CONSEILLER

TRADITIONNAL MISO SOUP

WITH TOFU, SHITAKE AND YEGETABLES
POTAGE MISO TRADITIONNEL
AU TOFU, SHITAKES ET LEGUMES

SPICY CURRY SOUP WITH COCONUT
POTAGE AU CURRY ET NOIX DE COCO

SOBA-NOODLE SOUP

JAPANESE SOY BROTH WITH BUCKWHEAT NOODLES

POTAGE AUX NOUILLES SOBA

CONSOMME JAPONAIS AUX NOUILLES DE SARRASIN

8.50

8.50

9.80

12.50

FOLLOW US ON:

. @ambassadorbern o @HotelAmbassadorBern H www.fgastro.ch

JAPANESE STARTER VARIATION
WAKAME-SALAD WITH SURIMI, BEEF-TATAKI,
MISO SOUP AND YAKITORI SKEWER

VARIATION D'ENTREES JAPONAIS

SALADE AU WAKAME ET SURIMI, TATAKI DE BOcUF,

POTAGE MISO ET BROCHETTE YAKITORI

19.50
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ASPARAGUS /7 ASPERGES
ASPARAGUS SOUP
SOUPE D'ASPERGES
10.50

WITH THREE DEEP-FRIED PERCH FILLETS
IN FRYING BATTER

AVEC TROIS FILETS DE PERCHE FRITS
EN PATE A CURE
16.50

RECOMMENDATIONS

SPRING VARIATION
SASHIMI VARIATION
SERVED WITH HOMEMADE
ASPARAGUS-SAMOSAS

VARIATION PRINTEMPS
VARIATION DE SASHIMI
AUX SAMOSAS D'ASPERGES MAISON

STARTER / ENTREE 22.00
MAIN COURSE / PLAT PRINCIPAL 36.00

CLASSICS

TAGLIATELLE WITH SMOKED SALMON AND SUGAR PEAS
LIGHT CREAM SAUCE

TAGLIATELLES, JULIENNE DE SAUMON FUME ET POIS MANGE-TOUT
SAUCE LEGERE A LA CREME

26.00
PORK FILLET MEDAILLONS ON DRIED MORELS-SAUCE
NOODLES WITH HERBS AND YEGETABLE GARNISH

MEDAILLONS DE FILET DE PORC, SAUCE AUX MORILLES SECHEES
NOUILLES AUX FINES HERBES ET GARNITURE DE LEGUMES

39.50

ADDITIONAL SAUCE
SAUCE SUPPLEMENTAIRE
3.50

LAMB /7 AGNEAU

ROASTED LAMB ENTRECOTE (NZ/AUS)
WITH WILD GARLIC CRUST
SERVED ON ASPARAGUS CARNAROLI-RISOTTO

ENTRECOTE D'AGNEAU ROTIE (NZ/AUS)
EN CROUTE D'AlL DES OURS
SERVI SUR RISOTTO-CARNAROLI AUX ASPERGES

39.50

GOULASH SOUP / SOUPE GOULACHE

GOULASH SOUP WITH SMOKED PAPRIKA, BEEF AND PORK DICES
SERVED WITH HOMEMADE FOCACCIA WITH HERBS

SOUPE GOULACHE AU PAPRIKA FUME, VIANDE DE BOWUF ET PORC
SERVIE AU PAIN FOCACCIA AUX FINES HERBES MAISON

STARTER 7/ ENTREE 16.00
MAIN COURSE / PLAT PRINCIPAL 24.00

SWISS BEEF CARPACCIO
WITH TRUFFLE-OIL AND PARMESAN
SALAD BOUQUET AND PICKLED PEAR WEDGES

CARPACCIO DE BOUF SUISSE
A L'HUILE DE TRUFFE ET COPEAUX DE PARMESAN
GARNI AVEC UN PETIT BOUQUET DE SALADE
PICKLES DE POIRE

STARTER / ENTREE 19.50
MAIN COURSE / PLAT PRINCIPAL 27.50

FRENCH FRIES AS SIDE DISH 5.00
SUPPLEMENT DE POMMES FRITES 5.00
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STEAK, FISH & SALAD

GARNISHED WITH LEAFY SALADS, MARINATED TOMATO SLICES
>N > -l AND MOZZARELLA-PEARLS. MEAT OR FISH OF YOUR CHOICE
N
UE/ ]\ / 7 ) GARNIES DE FEUILLES A SALADE, TRANCHES DE TOMATE MARINEES ET PERLES DE
D MOZZARELLA. YIANDE OU POISSON SELON YOTRE CHOIX
SMOKED TOFU SLICE / TRANCHE DE TOFU FUME 27.00
SALMIN SLICE / TRANCHE DE SAUMON 29.00
THE WORD PART “DON" REFERS TO A BOWL FULL OF } ‘Q _ MEDRICE. FRIED PERCH FILLETS / FILETS DE PERCHE FRITS 32.00
IT IS PRECEDED BY THE INGREDIENT ADD‘ uvT" T
LA PARTIE « DON » FAIT REFERENCE A UN BOL DE RIZ CHAUD ET TAMSE. TUNA MEDAILLON /7 MEDAILLON DE THON 36.00
PRECEDE PAR LINGREDIENT QUI LACCOMPAGNE PORK STEAK / STEAK DE PORC 29.00
CHICKEN ESCALOPE / ESCALOPE DE POULET 30.50
TOFU-DON 27.50 ] L
SMOKED TOFU, VEGETABLES AND SHITAKE FRIED JUMBO SHRIMPS / CREVETTES GEANTES POELEES 41.00
TOFU FUME, LEGUMES ET SHITAKE VEAL STEAK / STEAK DE VEAU 49.50
TORI-DON 30.50 IRISH BEEF EENTRECOTE BLACK ANGUS 49.50
MARINATED CHICKEN B@EAST STRIPS AND SOY BEANS ENTRECOTE DE BOUF BLACK ANGUS
AIGUILLETTES DE SUPREME DE POULET ET SOJA
IRISH BEEF FILLET BLACK ANGUS / FILET DE BOF BLACK ANGUS 56.00
GYU-DON 40.00
MARINATED BEEF ENTRECOTE STRIPS AND GINGER «SURF AND TURF>» 60.00
AIGUILLETTES D'ENTRECOTE DE B OtUF MARINEES ET GINGEMBRE BEEF FILLET AND JUMBO SHRIMPS
FILET DE BOEUF ET CREVETTES GEANTES
MAGURO-DON 38.00
TUNA DICES AND PONZO SAUCE ACCOMPANIMENTS:
DES DE THON ET SAUCE PONZO HERB BUTTER, GARLIC SOUR CREAM SAUCE AND FRUIT CHUTNEY
JUMBO SHRIMPS AND SALMON FRIED WITH SAKE AND TAKUAN BEURRE CAFE DE PARIS, CREME ACIDULEE A L'AIL ET CHUTNEY DE FRUITS
CREVETTES GEANTES ET SAUMON ROTIS AU SAKE ET TAKUAN )
FRENCH FRIES AS A SIDE DISH / SUPPLEMENT DE POMMES FRITES 5.00




