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TAKE AWAY
DeLIVERY
COCKTAILS

RECEP TIONS




oUoHIS

NIGIRI SUSHI
(2 PIECES)

MAGURO TUNA
SAKE SALMON
SUZUKI SEA BASS
EBI SHRIMP

MAK]
(SMALL ROLLS, 6 PIECES)

KAPPA MAKI CUCUMBER
AVOCADO MAKI AVOCADO
DAIKON MAKI RADISH
TEKKA MAKI TUNA

SAKE MAKI SALMON

MAKI
(ROLLS, 5 PIECES)

CALIFORNIA SURIMI, AVOCADO, SALAD 7.-
TSUNAMAKI SEARED TUNA, AVOCADO, SALAD
SAKE MO ABURI SEARED SALMON, AVOCADO, SALAD
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YAKITORI

(2 SKEWERS WITH SAUCE)

BEEF, CHICKEN OR SALMON 8-
—XTRAS

MISO SOUP TOFU, WAKAME 7-

WAKAME SEAWEED 6.50



APPETI/ZERS
& SALADS

BEEF CARPACCIO
AROMATIC HERBS WITH LEMON, CHERRY TOMATO
CRISPY BREAD 10.- 18.-

SMALL NORMAL

VITELLO TONNATO
CAPERS, SWEET ANCHOVY, PARMESAN
OLIVE BREAD 10.- 18.-

TARTARE OF SALMON

PINE NUTS, PARSLEY, LEMON-CURRY DRESSING
CRISPY BREAD 10.- 18.-

MELON & PROCIUTTO

ACETO ORANGE-BASIL (SWEET VINEGAR) o- 17~
CRUNCHY SALAD WITH FETA IN THYME MARINADE
CUCUMBER, TOMATO AND OLIVE 8- 15-
MOZZARELLA AND TOMATOES

WITH FRESH PESTO 8- 15-
SEASONAL SALAD

FROM THE MARKET 8- 15-
TABOULE

TOMATO, CUCUMBER, FRESH MINT AND PARSLEY 8.- 15.-



SANDWICHES

CHICKEN
SALAD, CURRY AND SMYRNA GRAPES
WHEAT BREAD

TUNA
SLOW ROASTED TOMATOES AND SEASONING
OLIVE BREAD

PROCIUTTO PARMA
FRESH PESTO AND PARMESAN
FOCACCIA

SHRIMPS
GUACAMOLE AND FRESH GOAT CHEESE
SWEET CORN BREAD

VEGETARIAN
SLOW ROASTED TOMATOES AND EGGPLANT CAVIAR
CRISPY BREAD WITH PUMPKIN SEEDS

SMOKED SALMON
SOUR CREAM AND FRESH HERB
WRAPS

MEAT ORIGIN: BEEF, VEAL, PORC, POULTRY: SWITZERLAND/FRANCE
LAMB: FRANCE/NEW ZELAND

12.-

12.-

12.-

12.-

12.-

12.-



PLAT DU JOUR

ACCORDING TO THE DAILY MENU

SOUP OF THE DAY

HOT/COLD SOUP OR CREAM SOUP 6.-
PLAT DU JOUR

MEAT, CHICKEN OR FISH AND SEASONAL GARNISH 18.-
DESSERT

BASED ON SEASONAL FRESH FRUIT 6.-
PASTRIES 6.-

LUNCH BOX

1 SANDWISH & 1 SMALL SALAD

OF YOUR CHOICE 18-
WITH SOUP OR DESSERT OF THE DAY 03.-
CAPERITIE

SELECTION OF SWISS CHEESES (FOR TWO) 13
ASSORTED COLD MEAT PLATTER (FOR TWO) 16.-
CANAPES

6 PIECES 18.-



BEVERAGES

WHITE WINE /
LA COLOMBE LE BREZ CHASSELAS, PACCOT, FECHY 754
LA COLOMBE RESERVE PINOT GRIS, PACCOT, FECHY 754

ROSE WINE |

DOMAINE DE LA TREILLE ROSE DE PINOT NOIR 75 cl
DUTRUY FRERES, FOUNEX 37.5cl
RED WINE

LE SATYRE PINOT NOIR 70 ¢l
NOE GRAFF, BEGNINS \ 37,5l
LE “R” CRU CLASSE, COTES DE PROVENCE 75 cl
CHAMPAGNE

POMMERY APANAGE BRUT, REIMS 75 cl
BEER

HEINEKEN 25 ¢l
ASAHI 33 ¢l
SAKE

SHO CHIKU BAI 18 ¢l
SOFT DRINK

COKE, COKE ZERO, SPRITE ZERO 50 cl
VOLVIC ICE TEA 50 cl
ORANGINA, PERRIER 50 cl
EVIAN, BADOIT 50 cl
CARPE DIEM 50 cl
FRUIT JUICE (FRESHLY SQUEEZED)

ORANGE OR CARROT-GINGER 25 cl

FRUIT JUICE OF THE DAY 25 ¢l

26.-
47 .-

26.-
13.50

28.-
17.-
63.-

71.-

3.50

3.50
3.50

2.50
3.50



10 PLACE YOUR

ORDERS

TEL. 022 361 12 12

PLEASE CALL BEFORE 10:00 FOR A 12:00 DELIVERY.

DELIVERY CHARGE

NYON CHF & -

NYON AREA (15 KM RADIUS) CHF 10.-

DELIVERY IN NYON IS FREE FOR ANY ORDER OVER CHF 50.-

PLEASE CALL FOR INFORMATION ON OTHER DESTINATIONS

LA BOUTQUE

TAKE AWAY AND FINE FOOD GROCERY
GRAND-RUE 20, 1260 NYON

OPENING HOURS:
10:00-18:30 (MONDAY TO FRIDAY)

PRICES IN CHF — SERVICE AND VAT INCLUDED



LAy G

L= [BHAITEUR
GOURMAND

—OR ALL =VENTS

- BUSINESS LUNCHES AND DINNERS
- COCKTAILS & RECEPTIONS

- WEDDINGS
- SPECIAL OCCASION & PARTIES

WWW ATELIER-GOURMAND . CH



