SET MENUS FOR BODY AND SOUL,
WHERE THE CHOICES NEVER END.
Radisson Blu Hotel, Lakefront Center, Inseliquai 12, CH-6005 Lucerne, Switzerland
T: +41 41 369 9000, info.lucerne@radissonblu.com

All prices include statutory VAT.

LIGHT & TASTY

COSMO BLU CUISINE

REGIONAL FLAVORS

GRAND DÉLICE

Our tasty 3-course set menu
with culinary delights fresh
from our kitchen garden.

For gourmets with a sophisticated palate. Join us on
a journey of pure pleasure.

Let our chef tempt you
with culinary creations of regional delicacies
in a gourmet 3-course set menu.

5 superlative courses for gourmet lovers.
Give in to temptation and savor our
sun-ripened vegetables, succulent meats
and mouth-watering aromas.

A pair of “Brüggli” trout, with green apple,
walnut and a delicate saffron mousseline

Clear beef broth with parsley
and croutons

Soup of smoked corn spiced
with pink peppercorns and cilantro

Lucerne's very own “Chügelipastetli” meatloaf
in puff pastry, with glazed peas and rice
Crème brûlée with meringue

Succulent “Nidwalden” rib eye steak with carrots
done 2 ways and duchess potatoes

CHF 38.00
PER PERSON

Gratin of seasonal berries
with sour cream ice cream
CHF 58.00
PER PERSON

Market salad with fresh sprouts
picked from Lucerne market
and local “Nidwalden” dried smoked meat
Roasted corn-fed chicken from “Mörschwil”
with truffled “Buurehof ” leeks
and parsley-potato mousseline
Homemade “Schenkeli” cookies
in a Grand Marnier parfait
with marinated seasonal berries
CHF 46.00
PER PERSON

Feel your gourmet pulse quicken
with anticipation and pleasure as we say
“Bon appétit”!
Crispy Bellotta pork belly,
marinated Nostrano cucumbers,
cauliflower and local Berne
winter rose apples
Porcini mushroom cream soup
with a fermented porcini powder garnish
Mini spinach and ricotta raviolis
with Chello tomato chutney
and a fresh basil velouté

CHEF’S CHOICE “LUCE”
Why not make your event special and enjoy a tasty surprise
by letting our LUCE chef de cuisine create a delicious 3-course set menu for you,
consisting of an appetizer, entree and dessert?
Sit back, relax, enjoy.

CHEF’S
SPECIAL

Farmer's choice saddle
and cheeks of Swiss Luma veal
with corn, smoked bacon
and rosemary potatoes
***
Mousse au chocolat praline
with saffron, yoghurt and bergamot

CHF 43.00 PER PERSON
ALL-IN DRINKS WITH DINNER
Relax and enjoy our selection of drinks with dinner,
try our local wines, beer, soft drinks, mineral water
and coffee. Santé!
CHF 38.00 PER PERSON
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EASY CHOICE - DRINKS WITH DINNER
2 glasses of beer or house wine, 1 soft drink and 1 coffee
CHF 17.00 PER PERSON

CHF 79.00
PER PERSON
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