Enjoy the
moment
with us!

Paradise Tapas

(V+)/V/(L)/(G)
1-2 Personen 29.00
Aufpreis pro weitere Person 8.00

Gemiise Tempura | Edlamame | Randen-
Hummus | Tsatsiki | Stippchen | Kiirbis-
Chutney | Pita Brot

vegetable tempura | edamame | beetroot
hummus | tsatsiki | soup | pumpkin
chutney | pita bread

tempura de 1égumes | edamame | houmous

a labettrave rouge | tsatsiki | soupe | chutney
alacourge | pain pita

Toppings 18.00

(jeweils / each)

+ Luma Lomito Pata Negra, Hauswurst
Luma Lomito pata negra, house sausage
Luma Lomito pata negra, saucisse maison

+ Trockenfleisch, Aettis 1874 Jumi Kdse

dried meat, Aettis 1874 Jumi cheese
viande séchée, fromage Aettis 1874 Jumi

Easy Starters

Spinatsalat

karamellisierte Niisse | Winter-Dressing

(V+)/V/(L)/G 16.00/24.00
Quinoa gerostet | Feta mit Origano | Quitte | Rande |

Menu

paradise

Plattli
(L)/G

Whiskey-gebeiztes Lamm | Speck | Schinken |

Walliser Trockenfleisch | Hauswurst | Aettis 1874 Jumi Kése
whiskey-cured lamb | bacon | ham | valais dried meat |
house sausage | Aettis 1874 Jumi Cheese

agneau mariné au whisky | lard | jambon | saucisse maison |
viande séchée du valais | Aettis 1874 Jumi fromage

33.00

Cheese Tradition

Kdsefondue Von
Fondueweltmeister Florian Baer
Weissbrot | Kartoffeln | Cornichons | Silberzwiebel

cheese fondue from world fondue champion Florian Baer

white bread | potatoes | pickles | pearl onions

fondue au fromage du champion du monde de fondue Florian Baer
pain blanc | pommes de terre | cornichons | onions grelot

V/(G) p.P. 36.00

Additions
+ Triiffel
+ truffle
+ truffes

18.00 + Thymian
+ thyme

+ thym
Paradise Classics

Findlerknodel Vv
Spinat | Fondueherz | Parmesan |
Braune-Butter

19.00/29.00

spinach salad | roasted quinoa | feta cheese with
oregano | quince | beetroot | caramelised nuts |
Winter-Dressing

salade d'épinards en branches | quinoa torréfié | feta
al’origan | coing | betterave | noix caramélisées |
vinaigrette d’hiver

Spicy Ingwer-Riiebli Suppe
spicy ginger-carrot soup
soupe épicée au gingembre-carottes

+ Crevetten Spiess 8.00

+ Prawn skewers

+ Brochettes de crevettes

V+/V/L/G  12.00/16.00

Pastinake auf Tortilla V+/V/L/(G)
Ofenlauch | Den Miso | Kumquat | Chips
parsnip on tortilla

oven-roastet leek | den miso | kumquat | crisps
panais sur tortilla

poireaux au four | den miso | kumquat | chips

24.00

Findler knodel | spinach | fondue heart |
brown butter | parmesan

knodel de Findeln | épinards | cceur de fondue |
beurre noisette | parmesan

Alplerbucatini (WV/(G) 28.00
Schinken | Apfel | Zwiebel | Parmesan | Fondue
Alplerbucatini | ham | apple | onion |

parmesan cheese | cheese fondue

bucatini d'alpage | jambon | pommes| oignons |
parmesan | fondue

Hackfleisch auf Pita (L)/(G) 32.00
Limettensauerrahm | Aioli | Griiner Tabasco |
Rotkraut | Krduter

minced meat on pita | lime sour cream | aioli |

green tabasco | red cabbage | herbs

viande hachée sur pita | créme fraiche au citron vert |
aioli | tabasco vert | chou rouge | herbes aromatiques




Main Fusion

Matter-Dal V+/V/L 36.00
Linsen | Roggen | Papadum | Swiss-Purple-Curry |
Kaviarlimette | Minze

Matter-Dal | lentils | rye | papadum |

swiss purple curry | lime caviar | Mint

Matter-Dal | lentilles | seigle | papadum |

suisse curry violet | lime caviar | menthe

Variaton von der Rande  (V+)/V/(L)/G  28.00/41.00
frittierter Ziegenkdse | Den Miso | Grapefruit|
Cashewniisse | Senfsaat | Krduterol

variation of beetroot | fried goat cheese | den miso |
grapefruit | cashew nuts | mustard seeds | herb oil
variation de la betterave | fromage de chevre frit |

den miso | pamplemousse | noix de cajou | graines de
moutarde | huile aux herbes

Seeteufel | Proseccorisotto G 48.00
Beurre blanc | Liebstdckel | rosa Pfeffer
monkfish | prosecco risotto | beurre blanc | lovage

lotte | risotto au prosecco | beurre blanc | liveche

Paradise Kaseschnitte

Chef's suggestion

Tafelspitz (G)
Semmelkren | Granny Smith | Kartoffel |
Karotten | Haselnuss | Petersilie
Tafelspitz | horseradish | granny smith |
potato | carrots | hazelnut | parsley
Tafelspitz | pain au raifort | granny smith |
pomme de terre | carottes | noisette | persil

£47.00

Luma’s secret cut G

Val di Maggia Polentataler | Swiss Purple Curry |
Speck | Pilze | Chicorée | Himbeer

val di Maggia polental| swiss purple curry | bacon |
mushrooms | chicory | raspberries

val di Maggia polenta | suisse curry violet | lard |
champignons | chicorée | framboises

58.00

Hausgemachte Garnelen-Seeteufel Ravioli
Seeteufeltartar | Estragon-Kirsch-Sorbet |
Parmesanchip | Bisque | Rouille | Estragonol
homemade prawn-monkfish ravioli | monkfishtartare |
tarragon-cherry-sorbet | parmesan crisp | bisque |
rouille | tarragon oil

raviolis maison aux crevettes-lotte | tartare de lotte |
sorbet a l‘estragon-cerise | parmesan chip | bisque |
rouille | huli d‘estragon

£48.00

Sauerteigbrot | Wagyu gebeizt & gerauchert | Ziger | Jumi Blaukdse | Quitte | Portwein | Senfsaat | Triiffel

sourdough bread | marinated & smoked wagyu beef | ziger | Jumi blue cheese | quince | port wine |
mustard seeds | truffles
pain au levain | wagyu mariné et fumé | ziger | Jumi fromage bleu | coing | porto | graines de moutarde | truffe

Sweet Memories

Tante Frieda’s Apfelstrudel
Auntie Frieda's Apple Strudel
Le Strudel Aux Pommes De Tante Frieda

16.00

Paradise Apfel: die Versuchung (L)
Paradise apple: the temptation

pomme Paradise: la tentation

19.00

Tiramisu im frittierten Cannolo
mit Orangen-Rosmarin-Suzette
Tiramisu in fried cannoli

with orange-rosemary suzette
Tiramisu dans un cannolo frit
avec suzette a I’orange-rosmarin

17.00

Preise in CHF, inkl. MwSt.

G = Glutenfrei | Free of gluten | Sans gluten
L = Laktosefrei | Free of lactose | Sans lactose
\ = Vegetarisch | Vegetarian | végétarien
V+ =Vegan | Vegan | végétalien
0O = Erhaltlich | Available | Disponible

Fragen Sie den Service | Ask your waiter | Demandez a votre serveur

Brotprodukte | bread [ pain CH
Fleisch | meat | viande CH
Fisch | fish | poisson Atlantik
Schalentiere | shellfish | crustacés  Asien

Wir verwenden Schweizer Produkte. Bei Lieferengpdssen kann es

vorkommen, dass Produkte aus Frankreich, Australien oder Neuseeland

serviert werden, welche allenfalls mit Hormonen, Antibiotika oder
antimikrobiellen Leistungsforderern erzeugt werden.

We use Swiss products. In case of delivery bottlenecks it may happen that
products from France, Australia or New Zealand are served, which may be

produced with hormones, antibiotics or antimicrobial performance
enhancers.
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Waldmeister Pannacotta G 15.00
Zimt | Sanddornbeeren | Haselnuss-Schoko-Crumble
Woodruff panna cotta

cinnamon | sea buckthorn berries |
hazelnut-choco-crumble

panna cotta a ’aspérule odorante

cannelle | baies d’argouse |

crumble aux noisettes-chocolat

Affogato Al Café G 9.00
Friichtekuchen
fruitcake

gateau aux fruits

(mit rahm, +1.50)
(with cream, +1.50)
(avec créme, +1,50)

7.50
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