Our emblem symbolises balance.

Balance between product, wine, service and experience.
The season and travels around the globe inspire us,
with respect for 40 years of history.

Welcome to Restaurant Sequenza.

Four courses €59, All-in €110,-
Five courses* €72, All-in €130,
Six courses** €86, All-in €150,
Seven courses™* €99,- All-in €170,
Supplement Chef’s classic ~ €18,- Incl. wine €25,

Sweetbread (Chef’s classic)

Wine pairing per course €8,75
Selected cheeses €17,50
Selected cheeses instead of dessert €10, -
Homemade sweets with coffee or tea €11,-

Still and sparkling purified water €5,
All-in
Sparkling aperitif
Wine with cach course
Sweets with coffec or tea
Purified water




Seabream

Feta | Charcoal | Kumquat

Halibut

Leek | Potato | Kunsei-su

Langoustine™

Ginger | Heirloom carrot | Vadouvan

Scallop**
Chestnut | Black pudding | Umeboshi

Smoked ricotta*

Calf's liver | Button allium | Pork belly

Duck

Apricot | Cauliflower | Black cardamom

Gliihwein

Dark chocolate | Porcini | Pear



