
33.-

PAN-SEARED BEEF SPIDER STEAK 

Homemade butter sauce 
                      

“THE VEGGIE”
Röstis, breaded tomme fleurette cheese, braised red cabbage, salad, Bénichon mustard
served with matchstick fries or green salad

8.-

14.- / 18.-

 6 pcs – 15.- 
12 pcs – 30.-

26.- / 32.-

33.-

“THE RÖSTI-BURGER” NO 7
Röstis, beef patty, braised red cabbage, pear, Bénichon mustard 
served with matchstick fries or green salad

THE ROUGEMONT CORNER

200g 37.-

PAN-SEARED AGED RIBEYE STEAK 

Homemade butter sauce 
                      

GREEN SALAD
Grandma Denise's dressing 

RAW VEGETABLE SALAD 
Grandma Denise's dressing 

GRATINATED “MONT D’OR” SNAILS
WITH GARLIC AND PARSLEY 

CHARCUTERIE BOARD
Cured beef, cured ham, salami, dry-cured pork, cheeses

All our dishes are served with seasonal vegetables. 
Choice of side dish: thin-cut chips or spätzlis 
All our dishes are available in children’s portions (ages 5–12) with a 30% discount.

200g 46.-

FONDUE "FROMAGERIE
FLEURETTE"
Served with bread

Potatoes 

28.-

+3-



16.-

HUNTER’S STYLE MEAT BALL

STARTERS

36.-

DESSERTS & CHEESES

Origin of meat and fish:
Pork (CH), beef (CH), deer (CH/AT), pork (CH), roe deer (DE), wild boar (AT), pike (CH), crayfish (CHN)

Our bread is homemade in Rougemont (Switzerland).
All our dishes are available in children’s portions (ages 5–12) with a 30% discount.

MAINS

PÂTÉ IN CRUST (SWISS CHAMPIONSHIP BRONZE
MEDAL)
Boutefas AOP, Borne-smoked ham AOP

24.-

ROUGEMONT VENISON (DEER) TARTARE & DELICATE
CHEESE ROLLS “L ’ÉTIVAZ AOP”
Creamy mushroom sauce 20.-

BAO BUN OF PULLED VENISON (ROE DEER)  
Pickled red cabbage, fresh herbs 18.-

VENISON (DEER) POT-AU-FEU 36.-

VENISON (ROE DEER) STEW 37.-

PAN-SEARED VENISON (DEER) RIBEYE STEAK 
Green pepper sauce 44.-

HUNTER’S STYLE FOREST CORDON BLEU 38.-

APPLE PIE WITH VANILLA ICE CREAM 14.-

TRADITIONAL CHESTNUT VERMICELLI 14.-

SELECTION OF HOMEMADE ICE CREAMS & SORBETS 16.-

VACHERIN “MONT D’OR” CHEESE 14.-

14.-HAZELNUT CRÈME BRÛLÉE

“LE CARAC” VILLARS 63% CHOCOLATE 14.-

SADDLE OF VENISON (ROE DEER) SERVED IN TWO
COURSES
Minimum of 2 persons

72.- p.p.

CREAMY PARSNIP 
Seed granola

OPEN RAVIOLI WITH MUSHROOMS

PIKE QUENELLES WITH CRAYFISH
crayfish bisque

34.-

38.-


	GREEN SALAD
	8.-

	RAW VEGETABLE SALAD
	14.- / 18.-
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	+3-


	THE ROUGEMONT CORNER
	PAN-SEARED BEEF SPIDER STEAK
	200g
	37.-

	PAN-SEARED AGED RIBEYE STEAK
	200g
	46.-


	STARTERS
	CREAMY PARSNIP
	Seed granola
	16.-

	PÂTÉ IN CRUST (SWISS CHAMPIONSHIP BRONZE MEDAL)
	Boutefas AOP, Borne-smoked ham AOP
	24.-

	ROUGEMONT VENISON (DEER) TARTARE & DELICATE CHEESE ROLLS “L’ÉTIVAZ AOP”
	Creamy mushroom sauce
	20.-

	BAO BUN OF PULLED VENISON (ROE DEER)
	Pickled red cabbage, fresh herbs
	18.-


	MAINS
	SADDLE OF VENISON (ROE DEER) SERVED IN TWO COURSES
	Minimum of 2 persons
	72.- p.p.

	VENISON (DEER) POT-AU-FEU
	36.-

	VENISON (ROE DEER) STEW
	37.-

	PAN-SEARED VENISON (DEER) RIBEYE STEAK
	Green pepper sauce
	44.-

	HUNTER’S STYLE FOREST CORDON BLEU
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