
   

 
 

Gourmet Restaurant “L'Ours” 

 
« Our sole quest is to give as much pleasure as we get from cooking; to remain free to follow 

our desires and choices of the moment, so that we can bring out the best in our ingredients 

when they are at their peak of flavor. 

We invite you to let yourself be guided through our various creations without knowing their 

composition in advance. » 

Franck Reynaud 

 

                                         
 



 

 
 

« Rooted in my land» 
Seasonal cuisine, respectful and humane 

 

 5-step gourmet walk     Sfr. 180.- 
 

 A sensory journey in 6 stages    Sfr. 200.- 
 

 A more intense experience in 7 steps*  Sfr. 220.- 
 

 In my Universe in 8 steps*    Sfr. 240.- 

 
 

* The 7-course and 8-course menus are identical for all guests at a table. 

 

 

                                      

 



Gourmet mountain hike  
 

Conditioning…  
 

Caramelized onion tartlet with thyme and fresh goat cheese 
Saffron rice crisp, Arctic char, verjus aioli 

Leek vinaigrette  
 

The Approach... 
 

Purple artichoke, Cynar, rosemary  
 

The Ascent... 
 

Vionnaz trout and citrus fruits 
Gruyère chicken, black diamond and full-bodied broth 

Celeriac, caviar Ona from Frutigen and wild pepper 
  

Just a few more steps... 
 

Ticino pikeperch and cardoon 
Suckling lamb from Bruson, savory, root vegetables and Pithiviers 

 

The summit... 
 

Two alpine cheeses from Er de Lens aged 24 months and 100 days 
 

The Descent... 
 

Chocolate, buckwheat, oabika 
Apple, cider, Gruyère cream with fir tree 

 

The Arrival... 
 

Kiwi, Diablerets, dragon herb 
Gianduja, feuilletine 

Meier lemon 

 
*Our meat and fish come exclusively from Switzerland 

 



 
 
 

 
 
 
 

 
                                                             


