
At restaurant tenn, the joy of cooking and dining is at the center. Our k itchen team combines 

artisanal skil l with creative ideas, creating modern dishes based on regional ingredients and 

seasonal variety.

Inspired by nature and the seasons, we prefer to use products from selected producers and 

combine local ingredients with international f lavors to create authentic, uncomplicated cuisine at 

a high level.

Whether it ’s a delightful evening for two or a special menu with fr iends – at tenn, you wil l 

experience f lavors with character, served in a styl ish yet relaxed atmosphere.

W ishing you wonderful moments and "an Guata“

your tenn-Team



pickled vegetables | herbal oil | toasted bread

23 | 33 (as a main course)

lamb‘s lettuce | mango-pumkin chutney | nuts | f igs
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beef | brioche | salad | bacon | cheese | tomato | pickled gherkin

34

French fr ies | cranberries

42

french fries | market vegetables | jus

52

mashed potatoes | braised vegetables

49

peppers | mushrooms | r ice

38

beetroot r isotto | market vegetables | withe wine foam

38
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pumpkin | Brussles sprouts | beetroot | walnuts

34

bread dumpling | mushrooms | cream sauce

29

French fr ies| potato croquettes | r ice | salad

6
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orange ragout | honey tuile

13

vanil la sauce or vanil la cream | whipped cream

13

Affogato al caffè

8

5 per scoop

Beef :  Swi tzer land

Veal :  Swi tzer land

Duck :  France

Pike-perch :  Swi tzer land
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Al l  p r ices are  in  CHF and inc lude VAT.

Our  s ta f f  wi l l  be  happy to  prov ide in format ion on add i t i ves,  a l le rgens ,  and food 

in to lerances.
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