
 

 
 

 

Welcome to Restaurant Azalée!  

 

Our young chef Johannes Kratz proudly presents his menu.  

His focus is on sustainability, seasonality and the highest quality. 

The menu reflects these values. 

 

Vegetarian Tasting Menu  

 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Beetroot variation 

Périgord truffle / apricot / leek 

 

Pumpkin tartelette 

coriander / pumpkin seeds / blood orange 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Everything from the Carrot  

Caraway / Belper Knolle 

 

Colonel 

Cucumber / Lime / Swiss gin 

 

Herb Risotto 

Artichoke / Tomato / Mescal 

 

Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

Éclair 

Hay / Milk / Flowers 

 

 

Bavaroise 

Chocolate / Quince / Coffee / Honey 

 

 

Please ask our team regarding dishes that may contain ingredients that could cause  

any allergic reactions or intolerances. 
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Johannes comes from the picturesque Moselle region in Germany and has already worked 

for Michel as a sous-chef for six years, which has allowed him to learn a lot from him. As 

of August 2024, Michel handed over the management of the kitchen to his future  

son-in-law Johannes. 

 

 

Tasting Menu  

 

 

Sourdough Bread 

Mountain Butter / Olive Oil / Fleur de Sel 

 

Beetroot variation 

Périgord truffle / apricot / leek 

 

Veal tartare 

Sour cream / Caviar / Arugula 

 

Porcini ravioli 

Mountain cheese / shallots / dried tomatoes 

 

Pikeperch fillet 

Pumpkin / chives 

 

Colonel 

Bitter orange / Whisky 

 

Lamb 

peas / black garlic 

 

Cheese Trolley 

Dried Fruit / Nuts / Chutney 

 

Éclair 

Hay / Milk / Flowers 

 

 

Bavaroise 

Chocolate / quince / Coffee / Honey 

 

 

Origin: Veal/Simmental (CH), Pikeperch/Ticino (CH), Lamb/Lauenen (CH) 
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CHF 205 


