Astra Hotel

Vevey-Montreux

OUR BRASSERIE SUGGESTIONS

Salmon and scallops carpaccio first course 16.50
marinated with herbs, olive oil and lime the plate 24.50
Crayfish bisque from the lake Geneva 12.50

The sea sauerkraut
with gilt head bream filet, salmon, shrimps, scallops and mussels with butter sauce 39.50

The sauerkraut plate
Sausage ,vaudois”, smoked and salted bacon, wiener, smoked neck of pork
sauerkraut and parsley potatoes. 24.50

Beef steak tartar specialities

Swiss Beef meat « Viande de nos Monts »
Seasoning taste: medium or spiced

Provence style 29.50
Provence style herbs flavour served with gratinated French bread

Italia 29.50
Olives oil seasoning with lemon juice and pecorino

Taquera Mexican style 29.50
Taquera Chilli sauce seasoning with tortilla chips and guacamole

French Fries as side dish extra charge 5.00

Mussels (F)

Mussels mariniére the plate 16.00
Butter, shallots, garlic, white wine and parsley large portion 23.00
Moules poulette the plate 16.50
Butter, shallots, garlic, white wine, cream and parsley large portion 23.50
Mussels with red curry and lemon grass the plate 16.50
Butter, shallots, cream, red curry and lemon grass large portion 23.50
French Fries as side dish extra charge 5.00
Prix en Frs. incl. 8.0% TVA 02/11/11

Your city hotel with a personal touch



