
LE PARTAGE
Aïda Hôtel & Spa 

By  Franck Reynaud 

Treviso, shizo & Sarawak pepper 

Veal, wasabi & preserved lemon 

Scallops, mango & gochujang

Pike-perch, asperula & calamensi

Open sprout maki, cedar & spirulina broth 

Red cabbage, granny apple & humagne 

Mojo pig & salsa verde

Wallflower, rye & old plum 

Mango, passion fruit & ginger 

Chocolate & black truffle

At the price of Sfr. 130.- per person (drinks excluded)



Treviso, shizo & Sarawak pepper 

Veal, wasabi & preserved lemon 

Scallops, mango & gochujang 

Mushroom, miso & lemongrass 

Pike-perch, asperula & calamensi

Open sprout maki, cedar & spirulina broth 

Prawns, tandoori & avocado

Duckling, cocoa & black lemon 

Red cabbage, granny apple & humagne 

Mojo pig & salsa verde

Blue cheese, Valais salsifi & candied onions 

Wallflower, rye & old plum 

Red root, coconut & lime 

Mango, passion & ginger 

Chocolate & black truffle

At CHF. 160 per person (drinks not included)
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