APOLLO

kulinarischer hohenflug

€3
MICHELIN @
2025

Meat and Fish Vegetarian
Mackerel & Eel Portobello
Zebra tomato consommé | Artichoke Zebra tomato consommé | Artichoke
Olives Olives
Langoustine Baby Gem Lettuce
White Asparagus | Oyster Mushroom White Asparagus | Oyster Mushroom
Herb Salad Herb Salad
John Dory Melon
lemon verbena | Caviar | Pea Llemon verbena | Mustard seed caviar | Pea
Iberico Pork Cheek Four Cheese Tortelloni
Chorizo | Parsnip | Ratatouille Aged balsamic | Radicchio | Walnut
Swiss Veal Fillet & Tail Round Zucchini
Sauce Choron | Wild Cauliflower Sauce Choron | Wild Cauliflower
Chanterelles Chanterelles

Apollo's

Schwarzwalder Kirsch

Origin rrices

Mackerel - IT FA27 | Eel - NLFAOO6 Meat & Fish Vegi Mixed
Langoustine - ZA Westlicher Indischer Ozean )

John Dory - PT FAOR7 4-Courses CHF 135 125 130
Pork - ES 5-Courses CHF 160 150 155

Veal - CH 6-Courses CHF 185 175 180


https://hotelgrischa.ch/en/restaurants-en/apollo/

