
l u n c h  &  d i n n e r

at noon and in the evening

"verve by sven – seasonal, authentic and close to nature.
every dish is an ode to joie de vivre and pleasure."



l u n c h  &  d i n n e r

T h e  p r i c e s  a r e  i n  C H F .

delight

Grilled green asparagus and spring leek 
Mustard-emulsion from Fläsch · Morels  41

Seared young carrots · Sea buckthorn · Hemp seeds  38

verve`s cream cheese-lemon ravioli
Sbrinz cheese · Sage-butter  39

Sautéed pike-perch fillet from "Schötz" · "XO" sauce · Peas
Herb salad · Lemon verbena ·  Beurre blanc · Young potatoes  57

Sauteéd char from the fishfarm "Brüggli" 
Seared young carrots  · Sea buckthorn · Hemp seeds  57

Seared Angus Flap Steak · Jus
Grilled broccoli · Alpine-chimichurri 
Smoked young potatoes  58

Seared veal cutlet · Jus · Peas · Mustard vinaigrette
White asparagus · Roesti croquettes  89

Seared corn-fed chicken breast
Mustard-emulsion from Fläsch · Grilled spring onions
Morels  58

Glazed filled breast from the field lamb
Mild wild garlic paste · Jus · Seared white asparagus  57

anticipation

Mushroom-Dashi · Kimchi · Jasmine rice
Mushroom "Buchenschüppling" · Shiso  26

Filled turnip cabbage · Camelina seeds · Crème fraîche · Fir  21

Smoked beetroot tartare · Flower pollen-emulsion · Lamb's lettuce  28

Asparagus cream soup · Smoked cottage cheese
Sunflower seeds · Tarragon  21

Salad sprouds from the Rhine Valley · Sbrinz cheese dressing
Pickled and fresh vegetables · Sunflower seeds  21

In butter seared asparagus · Organic hourly egg · Peas
Crispy chicken skin  29

Cauliflower in different ways · Fir · Meadow herbs  21
with tartare from grass-fed Angus beef  41

Smoked Grisons mountain salmon  
Organic horseradish cream from Willisau · Toast  41



l u n c h  &  d i n n e r

T h e  p r i c e s  a r e  i n  C H F .

our daily bread

Sourdough bread fresh from the bakery
with sea salt butter and seasonal dip

for pleasure

Fresh vegetables from the field · Dill dip  18

Crispy fried Oyster mushrooms · Fir mayonnaise  21

Roesti-croquettes · Alpine cheese-egg yolk cream 
"Belperknolle" cheese  21

Waffle & caviar · Brown butter-egg yolk cream 
10g Oona Caviar No. 103 traditionell  45

planted passion 
in 5 courses

Small delight from our kitchen
—

Filled turnip cabbage · Camelina seeds
Crème fraîche · Fir

2022 Riesling-Sylvaner Schiefer

Francisca & Christian Obrecht | Jenins | Switzerland | CHF 14

—

Seared young carrots 
Sea buckthorn · Hemp seeds

2022 Completer

Annatina Pelizzatti | Jenins | Switzerland  | CHF 24

—

Grilled green asparagus and spring leek
Mustard-emulsion from Fläsch · Morels

2020 Pinot Noir Passion

 Domaine Donatsch | Malans | Switzerland | CHF 25

—

Felchlin chocolate mousse "Sambirano 68%"
Cedro lemon · Black tea sorbet

Vin de Liqueur "Vintage"

Manfred Meier | Zizers | Switzerland | CHF 16

5-course menu  129
wine pairing  79

available for order until 9 pm.



l u n c h  &  d i n n e r

T h e  p r i c e s  a r e  i n  C H F .

kids

Vegetable consomée · Organic alphabet pasta  13

Spaghetti · Tomato sauce · Sbrinz cheese  19

Spaghetti · Butter from Calanda  17

Boiled sausages · Early potatoes  21

Seared poularde breast from Alpstein · Jasmine rice  23

Corn-fed chicken nuggets · Colorful vegetables  23

Please inform our staff about any
food intolerances and allergies.

final

Selection from Jumi cheese dairy  29
Washed rind cheese "La sanglée" · Pear mustard
Hard cheese "Schlossberg Grossvater" 36 months · Apricot cream
Blue mould semi hard cheese "blaue meise" · Fruit bread
White mould cheese "tomme mamelle" 
Gschwellti "Heukartoffel"

Felchlin chocolate mousse "Sambirano 68%"
Cedro lemon · Black tea sorbet  17

Honey-Crémeux ·  Rhubarb compote · Sorrel sorbet  16

verve’s cheese cake · Strawberry-buttermilk foam · Milk crumble  16

"Bienenstich"
Sponge cake · Cassis ragout · Vanilla cream · Almonds  17

Homemade ice-cream  7
Vanilla · Chocolate · Pistachio · Coffee

Homemade sorbet  7
Lemon · Strawberry · Raspberry · Cassis · Black tea · Sorrel 


