gamma catering is proud to present you with a "taste of switzerland”.
we have put together a modern interpretation of swiss cuisine that has
been adapted to suit chinese taste and climate.
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choose four of the following dishes...
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selection of cold starters
38

cured and dried meats with cornichons, pickled onions and radishes 30
WmETRTFERREREFERE
smoked pepper salmon with fennel-orange salad 68
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mixed salad leaves with oven dried cherry tomatoes and sbrinz cheese-croutons
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chicken and foie-gras terrine, onion tart and herb salad 60
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selection of main courses
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seared seabass with spring onions, tomato and caper vinaigrette 65
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veal tenderloin with braised veal shoulder, potato rdsti, mushrooms, baby carrots
and wild onions 80
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buckwheat spéatzli with poached egg, asparagus, spinach and black truffles 45
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raclette with potatoes 50
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selection of desserts
&
selection of swiss cheese with grapes 52
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swiss dessert variation 52
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fruit plate 30
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fresh fig salad with rocket, beetroot, artichokes, asparagus on a balsamic reduction
75
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seared beef tenderloin with black pepper, potato salad, fried quail egg, baby carrots,
mushrooms and broadbeans 160
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lindt chocolate fondant with cherries and vanilla ice cream 85
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