ORSONS GOURMET

Starters

Carpaccio of Donald Russell’s Irish beef fillet 20
with vegetable vinaigrette and “Parmesan Reggiano”

Marinated Scampi with potato fritter 19
and cream cheese sprouts salad

ORSONS salad with citrus fruits, cottage cheese, 16
boiled egg, sprouts, cores and croutons

with pan-fried scallops 29
with pan-fried strips of lamb 29
Soups

Lobster cream soup 17

with a dash of Cognac, shrimps and tomato dices

Spinach Cappuccino 15
frothy soup with scallops and chilli

Beef broth with Sherry, 14
homemade Swabian pockets, semolina and liver dumplings

All prices incl. VAT and in CHF www.claridge.ch



ORSONS GOURMET

Fish dishes

Variation of scampi and scallops 48
with basil chilli Spaghetti and cherry tomato ragout
in lemongrass ginger sauce

In herbal dough fried filets of perch 39

served with lukewarm potato vegetable salad and tartar sauce

Poached filet of catfish 38
in Cruchon Brut sparkling wine sauce,
pilaw rice and strong spinach with shallots

Vegetarian dishes

Spaghetti with fresh ginger, 29
Pak Choi, basil, lime oil, garlic, Parmesan crisps
and cherry tomato ragout

Spicy soft cheese tartar 27
with a dash of Bavarian wheat beer, shallots and pepper
served with wholemeal toast and colourful garnish

All prices incl. VAT and in CHF www.claridge.ch



ORSONS GOURMET

From the broiler

Donald Russell’s Irish beef fillet 180 gr 54

150 gr 46
Scampi (5 pieces) 250 gr 52
further scampi piece 8
Veal fillet medallions 160 gr 46
Swiss veal escalope 130 gr 42

Our grill dishes are served with a bouquet of fresh vegetables,
pearl onion comfit and a side dish of your choice:

French fries, roast potatoes, mashed potatoes, potato vegetable salad,
Pilaw rice, dumplings or Spaghetti

Meat declaration

Veal Switzerland

Poultry Switzerland / France
Pork Germany / Switzerland
Lamb Australia

Rabbit Hungary

Beef Ireland / Switzerland

DONALD RUSSELL

(Purveyor of H.M. Queen Elizabeth II of Great Britain)

All prices incl. VAT and in CHF www.claridge.ch



ORSONS GOURMET

Meat dishes

Sliced tips of filet of veal “Zurich style” 45
in a delicate white wine cream sauce with mushrooms
served with Swiss hash brown potatoes

Medium rare fried lamb’s loin on Perl onion ragout 44
with ratatouille and mashed celery

Veal escalope “Vienna style” 42
with French fries

Juicy steak of suckling pig in white beer sauce 39
with dumpling and vegetable garnish

Prime boiled beef in clear soup 36
with boiled potatoes, root vegetable and apple horseradish

Tender filets of rabbit in mustard pearl juice 36
with tomato chilli rice and winter spinach

Spicy beef tatar 33
with a dash of Whisky, colourful garnish, toast and butter

All prices incl. VAT and in CHF www.claridge.ch



ORSONS GOURMET

Desserts

Orange sabayon with fresh fruits

Lukewarm Maracaibo chocolate cake
with Baileys cream

Red fruit jelly - our house specialty
with vanilla sauce

Home made apple dumpling
with vanilla sauce

Fresh fruit salad

Sorbets and ice cream

Lemon lime-sorbet
sour cream-ice cream
vanilla-ice cream
chocolate-ice cream

All prices incl. VAT and in CHF

15
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13

12

12
whipped cream 3

per scoop 4
whipped cream 3
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