ALL PRICES INCL. 8.1 % VAT IN CHF
VEGETARIAN ¢

THE ORIGIN OF OUR MEAT AND FISH/SEAFOOD
BEEF: JAPAN AND SWITZERLAND

CHICKEN: SWITZERLAND

PORK: SWITZERLAND

IBERICO PORK: SPAIN

DUCK: FRANCE

FISH: JAPAN, SPAIN, PORTUGAL, GREECE
AND SWITZERLAND

CRUSTACEANS: TITALY, CANADA, NORWAY
SHELLFISH: JAPAN AND FRANCE

OCTOPUS: ITALY

TO ENSURE THE HIGHEST QUALITY, THE ORIGIN

OF CERTAIN PRODUCTS, PARTICULARLY SEA URCHIN
AND EEL, MAY VARY DEPENDING ON THE SEASON
AND DAILY WEATHER CONDITIONS. OUR TEAM WILL
BE HAPPY TO PROVIDE INFORMATION ON CURRENT
ORIGINS, TODAY'S INGREDIENTS, AS WELL AS

ANY ALLERGIES OR INTOLERANCES.
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‘SEASONAL COURSE MENU -
CRAFTED WITH TRADITION

THE DEEP BLUE THAT SPREADS ACROSS THE ALPINE
RIDGES, MEETS THE AROMAS OF MID-SUMMER FROM
JAPAN. BEYOND THE SEASON OF NEW GROWTH,

LIFE DEEPENS ITS GREEN, QUIETLY GATHERING
STRENGTH, AS THE MOUNTAINS ARE FILLED WITH
THE CLEAR SPIRIT OF SUMMER.

WE INVITE YOU TO SAVOR THIS HARMONIOUS MO-
MENT, WHERE TWO LANDS COME TOGETHER IN THE
CRISP LIGHT AND AIR OF SUMMER.
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ABDOHED
TODAY'S SASHIMI

TODAY"S FISH, RYUKYU-STYLE DRESSING
FRESH SEASONAL FISH, DRESSED IN A
SOY-BASED SAUCE, WITH GINGER, YUZU,
AND SESAME, A QUIET DEPTH OF FLAVOR
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SEASONAL JAPANESE CREATIONS

JAPANESE A5 WAGYU & SUMMER VEGETABLE SALAD
DELICATELY BLANCHED JAPANESE WAGYU BEEF
AND FRESH SEASONAL VEGETABLES, SERVED
SALAD-STYLE AND TOSSED IN A RICH, SAVORY
SESAME-MISO DRESSING

CRISPY TENDER OCTOPUS

WITH TANGY TOMATO SAUCE
SLOW-SIMMERED OCTOPUS, LIGHTLY FRIED
UNTIL CRISP, SERVED WITH A VIBRANT
AND TANGY TOMATO SAUCE
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EXQUISITE SEASONAL DISHES

CRISP TODAY'S FISH & SPRING ONION

IN GINGER-MISO

LIGHTLY FRIED TODAY*'S FISH AND SWEET
STEAMED SPRING ONION, GLAZED WITH RICH
GINGER-MISO AND THE LINGERING, AROMATIC
HEAT OF BLACK SHICHIMI

FEEHT
TEMAKI (HAND-ROLLED SUSHT)

NEGITORO (2 PIECES)
FINELY CHOPPED BLUEFIN TUNA OTORO
WITH SCALLIONS
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MORIOKA—STYLE NOODLE IN BROTH
JAPANESE A5 WAGYU SHABU-SHABU
WITH MORIOKA NOODLES

THINLY SLICED A5 WAGYU GENTLY POACHED IN
CLEAR DASHI BROTH, WITH SILKY MORIOKA NOODLES

MENU FOR 2 - 220 (110 PER PERSON)

SEAMAFEMA L

seam’s
signature menu

BEELZISET
CRISPY RICE SUSHI

NEGITORO
BLUEFIN TUNA TARTARE AND SCALLION
ATOP CRISPY RICE

AHDOHED
| TODAY'S SASHIMI

CHEF'S SASHIMI SELECTION — FIVE VARIETIES
A DAILY SELECTION OF FIVE, ALWAYS

FEATURING LEAN AND FATTY BLUEFIN TUNA
TOGETHER WITH TODAY'S FISH; THE REMAINING
VARIETIES CHANGE DAILY ACCORDING TO

THE FRESHEST CATCH AVAILABLE

RIRFE
CHEF YUSUKE'S TEMPURA

ASSORTED TEMPURA OF SEASONAL
VEGETABLES AND SEAFOOD

e dh HHE
‘EXQUISITE SEASONAL DISHES

GRILLED JAPANESE A5 WAGYU &
SEASONAL VEGETABLES
ROLLED AND SERVED WITH WASABI SAUCE

SRS HAR
| TRON POT RICE

WAGYU SHIGURENI RICE
SIMMERED WAGYU WITH SWEET SOY SAUCE AND GINGER

MENU FOR 2 - 260 (130 PER PERSON)



