
Notre équipe se tient à votre disposition pour la liste des allergènes Our staff is at your disposal for the list of allergens - Service et TVA 7.7% Inclus, nos prix sont en francs suisses - Service and VAT 7.7% Included, our prices are in Swiss francs 

 

 
 
 

 
 
 

 

 
Starters                                                                                                
Green salad,  ................................................................... 13.- 
Cherry tomatoes, cucumber, vinaigrette sauce 
Velvety Jerusalem artichoke soup flavoured  
with truffle oil .................................................................... 19.- 
Tempura king prawns, ................................................... 22.- 
purée of carrots flavoured with yuzu, reduction of citrus 
Pan-fried scallops, vegetables broth………………………20.- 
Beef tataki with sesame seeds, ..................................... 22.- 
purée of caramelized onions 
 

Main courses 
Perch fillets meunière, ................................................... 34.- 
French fries and salad 

Whitefish fillet, celery GRTA declination, watercress oil ..... 34.- 

Seafood risotto, lobster cream ......................................... 32.- 
Swiss Sirloin steak, lemon parsley butter ......................... 42.- 
seasonal vegetables purée, potatoes grenaille 
Duckling fillet from Dombes, ......................................... 34.- 
Citrus sauce, sweet potatoes purple, roasted leek 

N’vY Classics 
Cesar Salad, grilled chicken, salad, parmesan  ................... 20.-/27.- 
Crouton and César sauce 
Le Classic cheeseburger, cheddar, tomatoes, onions ....... 29.- 
Mayonnaise, salad, French fries 
Chicken Burger, mayonnaise with Cajun spices  ................ 26.- 
French fries 
N’vY Fish N’Chips, tartare sauce, French fries  .................. 28.- 
Club sandwich, poultry, tomatoes, eggs, salad.................. 29.- 
mayonnaise, French fries 
Swiss beef tartare, ......................................................... 36.- 
Green salad, French fries 

 
Desserts 
Ice cream and sorbets ................................................... 4.- 
New-York cheesecake, passion fruit sorbet ..................... 9.- 

Fruit salads ..................................................................... 8.- 

Chocolate fondant, vanilla ice scream  ......................... 14.- 

Mont Blanc ice cream ..................................................... 14.- 
Sweet tooth coffee ......................................................... 12.- 

 
 
 

Soft drinks 
 
Coca Cola (33cl)       7.- 
Coca Cola Zero (33cl)      7.- 
Fuse Tea pêche (33cl)      7.- 
Fever-Tree Ginger Beer (20cl)     8.- 
San Pellegrino Bitter (10cl)    8.- 
Fever-Tree Tonic water (20 cl)    8.- 
 
Mineral water 
 
Valser (Plate et Gazeuse) (33cl) *    6.- 
Valser (Plate et Gazeuse) (75cl)    7.50. - 
 
Origins: 
 
Burger / Faux-filet       Switzerland 
Chicken / Guinea fowl      France 
Perch fillet       Ireland  
Whitefish       Leman lake 
Fish & Chips       United Kingdom 
Salmon       Norway 

 
 
 
 

 
 

 
 
 
 

Our speciality 
 

Swiss Beef Faux Filet  
Mashed vegetables and potatoes grenaille 
CHF : 42.-/pers. 

 
 
 
 
 

 

 
Menu Envie 

CHF 30.- 
DISH OF THE DAY + DESSERT  
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