
Wines
Champagne Brut Louis Roederer Champagne 25 155 310

Champagne Rosé Louis Roederer Champagne 28 170 -

ESPRIT Bubbles Cave des Rois Switzerland 14 85 -

ESPRIT Chasselas Cuvée secrète Lavaux 12 75 -

Sauvignon blanc Aagne Schaffhouse 14 85 -

Chablis Gilbert Picq Bourgogne 16 90 -

Whispering Angel Château d’Esclans Provence 14 85 165

Château de Selle Domaines Ott Provence 16 95 195

Gamay Crêt Bailli Maison Massy Lavaux 12 75 -

Chianti Rubiolo Gagliole Toscane 14 85 -

Château Arbo Montagne St-Emilion Bordeaux 16 90 -

Beers
Eichhof Braugold Draft 30 cl 9

Eichhof Braugold Draft 50 cl 16

Heineken Bottle 33 cl 10

Heineken - 0% Bottle 33 cl 9

Soft drinks
La Baigneuse Limonade de Vevey Bottle 33 cl  9

Coca-cola / Zéro / Sprite Bottle 33 cl 8

Fresh orange juice / grapefruit Glass 20 cl 12

Apple juice / Pear / Tomato / Apricot Bottle 20 cl 8

Mineral water Bottle 50 cl 8

Coffee / Expresso / Ristretto 6

Latte / Cappuccino / Milk coffee   8

Tea / Infusions 9

10 cl    75 cl   150 cl



aperitifs 4 cl

White Martini / Red 12

Campari 12

Larusée / Pastis 51 12

gins 4 cl

Alpinist 17

Gintiane 16

Bombay Saphire 18

Gintiane Paris 16

Tanqueray No 10 18

Hendricks 18

Tonic accompaniment 6

mocktails
Apricot Planteur 16

Apricot juice, non-alcoholic rum, ginger syrup, lime

London Mule 16

Alcohol-free gin, ginger beer, lime, meadowsweet 
syrup

Virgin Spritz 16

San Pellegrino Bitter, Limonade de Vevey,

sparkling water

cocktails
Mojito 24

White rum, cane sugar, lime, fresh mint, 
sparkling water 

Piña Colada 24

Rum, pineapple juice, coconut milk

Swiss Mule 24

Xcellent vodka, lime, meadowsweet syrup, 

ginger beer

Negroni Coffee Grain 24

Campari, Vermouth rouge, Gin Bombay 
Saphire, Café 

Daiquiri Passion 24

Rhum brun, maracuja, 

citron vert, sucre de canne

Aperol Spritz 17

Aperol, Chassel’Ice, sparkling water

Campari Spritz 17

Campari, Chassel’Ice, sparkling water

Hugo Spritz 17

Saint-Germain, mint, Chassel'Ice, 

sparkling water 



Our catering service is available every day until 9pm.

To share
Grand Hôtel Planchette  mini Wagyu beef burgers, truffled mayonnaise 28

Tradition Planchette  beef jerky, cheeses, pickles and rugbrod 28

Peruvian-style octopus tartare        avocado and cucumber, shrimp tempura and                               28

                                                                                  spicy aji-panca sauce 

Blonay beef tartare mesclun and toasted bread 38 

Dim Sum by Madame Sum  selection of 5 pieces, teriyaki sauce 25

Rock Shrimps roll rock shrimps, brioche bread, saffron mayonnaise 42

Beef & Cheese burger blonay beef, onion confit, bacon and Gruyère cheese 40 

Portion of fries old-fashioned style 10

Mesclun shoots from the region  roasted seeds and miso/yuzu vinaigrette 22

Grand Hôtel du Lac salad served as a Caesar salad 26

Green Zebra Tomato and Buffalo 

Mozzarella Salad  old balsamic and basil oil vinaigrette                                      26



Desserts every day - 2pm to 9pm

Ice cream & Sorbets Tiramisu · Amarena · Vanilla · Salted Caramel per scoop 6
Pistachio - Dark chocolate - Strawberry – Lemon

Banana Split Vanilla and chocolate ice creams, strawberry sorbet, 18
bananas, whipped cream and chocolate sauce 

Melba bowl Vanilla ice cream, poached peach, 18
red fruit coulis and whipped cream

the list of allergens is available on request.
Please let us know if you have any food allergies or intolerances before ordering. 
Certain dishes can be prepared allergen-free on request. 

Origin of our product
Beef Switzerland Lobster Canada Féra Switzerland
Poultry Switzerland Salmon Norway

All our prices are in Swiss Francs, VAT & Service included.

For the protection of young people, the law prohibits :

- the sale of wine, beer and cider to young people under the age of 16

- spirits, aperitifs and alcopops to young people under 18.

Our staff may ask for identification.
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