
 

Venetian merchant at the end of the 13th century, Marco Polo remains one of the historic personalities.  

His travels of 24 years brought him from Venice through Central Asia, following the fame silk route.  

Merchant and traveler alike he evokes, at any instance, exoticism and surprise.  

Tonight, our Executive Chef Giuseppe Colella takes you on a journey of this famous adventurer. 

 
From the streets in Italy… 
 
 

Cod fillet poached in olive oil, artichoke heart and tomato confit      42.- 
 

Risotto with radicchio            32.-  
 

The spaghetti prepared by our Maître d’hôtel         36.- 
 

Venetian calf’s liver            46.-    
 

Pan fried veal escalope with Tokay          48.- 
 
 
. . . to the roads in Asia  
 
Tartar of crayfish with blood orange, ginger confit         48.- 
 

Shrimp salad with papaya, Thai sauce           42.- 
 

Kaiso salad (fresh seaweed, smoked eel, thin tuile and sesame sauce)      44.- 
 

Tuna Tataki (slightly-cooked), Ponzu sauce          48.- 
 

Canadian snow crab, sweet and sour turnips         48.- 
 

Selection of Dim Sum            34.- 
 

Tom Yum Gung soup with gambas          34.- 
 

Tom Ka Gai soup with chicken           32.- 
 

 



 
 
 
Tempura  
 
Eby Fry (gambas)            52.- 
 

Soft shell crab              54.-   
 

Vegetarien             38.- 
 

All tempura are served with three sauces (aïoli, ponzu, tartar) 
 
 
Pasta and Rice 
 
Pad Thai noodles and sautéed rice with vegetables and egg (At your choice: chicken, piglet, shrimps or vegetables) 38.- 
 

Green noodles with soya sprouts           36.- 
 

Sautéed rice with chicken or vegetables          40.- 
 
 
Fishes and Meats  
 
Pan fried seabass fillet, steamed palourde, crunchy vegetable, coconut milk emulsion    66.- 
 

Lobster medaillon “snacké”, spicy mango and coriander       58.- 
 

Red duck curry, jasmine rice            64.- 
 

Miso marinated rack of lamb           68.- 
 
 

Prices in CHF, service and taxes included 
 

This restaurant has a sustainable seafood sourcing policy based on the WWF seafood guide.  
 

Origin of our meet :   

Veal and Porc: Switzerland, Poultry : France, Lamb: New Zealand 
 

 



 
 
 
Desserts   
 

Cake Sacher oriental style            24.- 
 

Slices of pineapple, Malaga ice-cream           24.- 
 

Pancake in exotic pouch with papaya, passion fruits and banana      24.- 
 

Terrine of coconut mousse and mango jelly          24.-   
 

  
Tea Selection Grand Hotel Park 
 
Black Tea 
. Marco Polo       India       12.- 
. Darjeeling Himalaya     India       12.- 
. Earl Grey Impérial     China       12.- 
. Ceylan Orange Pekoe     China       12.- 
. Pu er       China       25.- 
 
Oolong       China       12.- 
 
White Tea  
. XI Qui      China       12.- 
 
Green Tea 
. Jasmin Mandarin     China       12.- 
. Yin Hao      China       10.- 
. Sencha Imperial     Japan       12.- 
. Christmas Tea             12.- 
 
Herbal Tea  
Rooibos, Verbena, Lime Blossom, Camomile, Green Mint       12.-  
 

Prices in CHF, service and taxes included 

 


