STARTER

PASTA

Greek Salad

1,600

Pasta alla Puttanesca (VG)

1,800

sun ripened tomatoes with diced feta cheese,
home marinated olives, red onion rings
and fresh cucumber

a vegan pasta dish with green and black olives,
pickled capers, fragrant garlic finished
with extra virgin olive oil

Garden Green Salad (VG)

Crusty Tomato & Penne Gratin (VT)

1,700

romaine lettuce with crispy arugula,
blanched green asparagus, crispy cucumber
and sugar snap peas tossed in lemon dressing

Bolognese Lasagna
Classic Caesar Salad

2,000

crispy green broccoli, melted mozzarella
and sun ripened cherry tomatoes
2,100

Topped with char-grilled
farm fresh chicken

600

the classic and all-time favorite from Bologna,
layers of pasta with the famous meat sauce
and mozzarella cheese, topped with fresh basil
pesto

Topped with imported
smoked salmon

850

Spaghetti Vongole

1,800

romaine lettuce, bacon bits, croutons, egg
and classic Caesar dressing

Tavola36 Salad (VG)

2,000

our vegan feast with pickled beetroot, sprouts,
farro, sugar snap peas, blanched broccoli, mini
tomatoes, romaine lettuce, carrot, red onion,
sweet corn, chickpeas and sesame dressing

Smoked Salmon Platter

G’hacktes & Hörnli (S)

2,000

Vitality Platter (VT)

2,000

fresh mozzarella cheese, marinated tomato
slices, olives, romaine lettuce, cured prosciutto
ham,
chilled soba noodles and smoked salmon salad

Spanish Serrano Ham

2,100

PIZZA
Margherita pizza

Vegan Pizza (VG)

International Cold Cuts Selection

pineapple, black pepper ham
and sliced red onions

imported parma ham, original Italian sopressata
salami, slightly smoked mortadella with semi-dried
tomatoes, marinated artichokes and duo of olives

Pepperoni Pizza

2,300

2,300

olives, mozzarella and tomato

4 Cheese Pizza

2,400

mozzarella, gorgonzola, Swiss,
smoked scamorza and oregano

SOUP
1,400

velvet soup of local pumpkin with a Balsamic
vinegar infusion, and imported pumpkin seed oil

Tavola36 Pizza

2,600

mascarpone, prawns,
mushrooms and black truffle

1,500

a Swiss “classic” slow cooked with barley,
carrots, celery and onions, topped with air dried
beef

Lobster Bisque

1,900

tomato, grilled zucchini, garlic,
rosemary and thyme

Hawaiian Pizza

3,200

1,800

tomato, buffalo mozzarella
and fresh basil

served with slow roasted mini tomatoes,
pickled cornichons and shaved parmesan

“Swiss” Barley Soup (S)

2,200

Swissôtel at its best, the traditional dish
with macaroni and a special Swiss minced meat
preparation, served with our very own apple
sauce

imported smoked salmon with red onions rings,
crispy green arugula, pickled capers
and fresh lemon accompanied by sour cream

Vegan Pumpkin Soup (VT)

2,200

Asari clams slowly cooked in white wine
and finished in fresh butter
with sautéed garlic and chili

Parma
tomato sauce, mozzarella,
parma ham and arugula

1,800

tarragon infused, rich lobster bisque with
homemade mascarpone ravioli, truffle and a dash
of cognac

(VT) Vitality / (VG) Vegan / (S) Swiss
Please alert your server to any special dietary
requirements
All prices are in Japanese Yen and exclusive of VAT
and 13% Service Charge

2,600

FROM THE GRILL

MAIN COURSE

Grilled items are inclusive of one sauce
and one side dish

Crispy grilled
Chicken Breast Sûpreme

Grilled Steak Sandwich

2,400

sautéed onions, mushrooms
and melted cheese with salad greens
2,800

Sustainably Farmed Herb Crusted Sea Bream

Herb-butter infused sustainably
farmed sea bream fillet,
grilled in silver foil (VT)

3,000

Local produced
“Shinsyu” Salmon (VT)

3,500

Australian Beef Tenderloin 180g

5,100

served with our lemon butter sauce,
rested on creamy spinach
and buttered mashed potato

3,200

Sustainably Farmed Steamed Salmon Fillet
sauce hollandaise,
slightly grilled asparagus
and slow roasted Hokkaido potatoes

3,400

Wagyu Beef Burger

3,500

Japanese Beef Sirloin 200g

5,800

Japanese Beef Tenderloin 160g

5,800

freshly ground Wagyu beef, topped with double
cheese, fried egg, and truffle mayonnaise in a
burger bun
with steakhouse fries on the side

US T-bone Steak 600g

6,600

Make it a Rossini

2,500

add foie gras and truffle

Imported Tomahawk Steak 1 kg+

14,000

Surf ‘n‘ Turf

Enrich your dish with:
Seared Foie Gras 60g
Fresh truffle 3g
Canadian lobster 120g

1,100
1,400
1,500

12,000

our version of this traditional dish, seared
Japanese beef tenderloin with grilled lobster,
béarnaise sauce, grilled green asparagus and our
chunky steakhouse fries

DESSERT
Chocolate Hazelnut Fudge Cake

1,400

Choose your favorite sauce

served with stewed berry compote and icing sugar

Creamy Black Pepper

Hollandaise

“Swiss” Cheesecake (S)

Chili and lemon

a tribute to our Swiss our heritage, with white
chocolate, fresh berries, strawberry coulis
and vanilla whipped cream

Homemade Lemon Butter
Garlic & Soy
Mushroom & Tarragon
Bourguignon Butter

Chimmi Churri
Béarnaise

Vanilla Crème Brûlée

Barolo Red Wine

freshly caramelized sugar crust,
with almond biscotti and strawberry compote

Chocolate Brownie Sundae

Choose your favorite side dish
Ratatouille
Carrots

Honey

Creamy Spinach

Sautéed Shiitake

Green Asparagus

Baby Potatoes

Steakhouse Fries

Mashed Potato

Potato Wedges

Steamed Rice

1,500

1,700

served with vanilla ice cream, caramel sauce
and toasted almonds

Deluxe Fruit Platter

1,800

the best of the season, a selection of seasonal
fruits
and berries

Honey Toast Log

2,200

better when shared, a Japanese trendy dessert
in a log of bread, served with fresh banana,
roasted nuts, fresh caramel and seasonal berries

Upgrade your dish:
Each Side Dish

1,500

660

International Cheese Plate

2,700

fruit compote, crackers, dried fruits and nuts

(VT) Vitality / (VG) Vegan / (S) Swiss
Please alert your server to any special dietary
requirements
All prices are in Japanese Yen and exclusive of VAT
and 13% Service Charge

