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…The mountains have hidden 
treasure troves of chamomile, 

mint, rhubarb and more…

 by ElysE Glickman 
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After enduring confusing signage and a long 
passport control line at Zurich airport, I was 
at last back on Swiss time. I was relieved to 
see my luggage waiting for me at the carousel 
and that the direction to SwissRail’s train 
platforms are clearly marked. Although the 
siren aromas of fresh-baked pretzels from 
a “Bretzelkoenig” kiosk beckoned, common 
sense prevailed and I bee-lined to Platform 3 to 
catch the 16h9 (4:09 pm) train to Lausanne. 

During the two-hour trip, the 
trendy former industrial area Zürich West gave 
way to the Swiss countryside, cute villages, hilly 
vineyards, views of the sprawling Lake Geneva, 
and an occasional whiff of aromas from the 
midsummer wildflowers and grass in bloom. I 
recognized Neuchâtel, famous for its creamy 

cheese, and figured I would be enjoying it at some point soon.
I had visited Switzerland before, and dined at chic white tablecloth 

restaurants in Zurich, Geneva and Basel. However, unlike those other 
visits in winter and early spring, the weather during my visit this past 
summer was superb. Although it can be fun to dress for dinner, there’s 
a certain only-in-Switzerland luxury of going directly from a hike or a 
bike ride (or a five-minute change of clothes) to a restaurant helmed 
by a Michelin star chef. Given that the Alps and the valleys were in full 
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photos this sprEad clockwisE from top lEft 
Artichoke dish at Brasserie Grand Chene; 
Beau Rivage; Oterrasse restaurant Beau 
Rivage; Brasserie Grand-Chene Comptoir; 
Cafe Beau Rivage.
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bloom, it would be especially interesting to see how the kitchen 
teams at several Swiss Deluxe Hotels group properties would 
blend year-round staples with the bounty of Switzerland’s short 
but dynamic growing season in their casual dining restaurants.

At dusk, I arrived at the five-star Lausanne Palace, the 
downtown sister property to the venerable Le Beau Rivage 
Hotel overlooking Lake Geneva. Its formal fine dining venue La 
Table d’Edgard is regally promoted, yet the more humble 
Brasserie Grand Chêne is filled with locals who appreciate how 
chef Edgard Bovier interprets the most familiar-sounding 
dishes. The Parisian-style bistro’s witty, newspaper-styled menu, 
“La Gazette,” makes it clear that typically French dishes are 
unmistakably Swiss through the use of ingredients grown in the 
valleys — and paired with wines crafted in the nearby Vaud and 
Lavaux growing regions.

I began with a Quiche Courgette whose buttery crust allows 
the natural flavour of just-picked zucchini to shine through. A 
hearty pistachio sausage replaces tuna in a deconstructed 
Niçoise salad with a light but spicy mustard vinaigrette. The 
signature perch dish is lightly grilled and delicate but brought to 
life with a citrusy meunière sauce. It’s the first of several perch 
dishes that will arrive on my plate during the trip. Even with 
world-renowned cheeses, mountain herbs and free-range cattle, 
Swiss chefs are quite proud of their regional freshwater fish. As 
Chef Bovier stresses, “There’s nothing better than fish from our 
lakes and rivers!”  

According to Chef Bovier, the earthiness and terroir of 
Switzerland’s homegrown ingredients can make any recipe — 
classic or original — unquestionably Swiss. “I only select 
products that come from small and passionate family farms, 
where quality is always unique and optimal and there is no 
climate interference,” he explains. 

Bovier’s decadent version of a classic burger replaces the 
bun with a thick slab of foie gras, a bed of grilled onions and 
crisp Swiss field greens adding extra texture. His Tarte Tatin is a 
miraculous reinvention of the familiar dessert, with a flaky 
pastry base piled high with juicy chunks of baked apple and a 
cloud of double cream and caramel on the side. 

The next evening, I head to the Beau Rivage Palace Hotel, 
home to Anne Sophie Pic’s two Michelin star restaurant, which 
celebrated its 10th anniversary in 2019 under the direction of 
Chef Paolo Boscaro. The more casual Café Beau-Rivage is a go-
to spot among residents and its catering division is constantly 
in demand for weddings, conferences and events. Indeed, here 
one bite is better than the next, with the highlights a cheese 
soufflé and a dorado and mango ceviche with Swiss herbs, 
paired with perfectly chilled Louis Roderer champagne.

Although the Beau Rivage couldn’t be more French-Swiss 
fabulous, to truly eat like a local in Lausanne, the place to be is 
57° Grill at the Château D’Ouchy Hotel, located right on the 
banks of Lake Geneva and flanked with a patio where dinners 
can watch their steaks, chicken, seafood and pork cooked to 
perfection at the optimum temperature referenced in the 
restaurant’s name. The eatery has a backyard barbecue vibe, 
with simple, no-nonsense plating, virtuoso performances at the 

ServeS 2 

Vol Au Vent  
with Fresh Chanterelles

A recipe from Max Mennig, Zum See restaurant, Zermatt.

Puff Pastry 
10 oz

egg Yolk 1

Sesame 
Seeds 1 oz

Chanterelle 
Mushrooms 
14 oz, 
cleaned

Butter  
3 Tbs

Shallots  
2 oz, 
chopped

all-Purpose 
Flour ¼ cup

Dry white 
wine  
½ cup

35% cream 
¾ cup

Salt and 
Pepper  
to taste

italian 
Parsley  
a handful, 
chopped 

1 Preheat the oven to 375°F.

2 roll out the pastry into a 1/8- inch thick 
rectangle, and then divide into four-inch squares 
with a serrated pastry cutter. 

3 a half-inch away from the edges, make a half 
inch cut on one side of each corner of the square, 
leaving the other side of the corner uncut.

4 lightlY wet the edges of the pastry with water 
and join the outside corner of one side to the 
inside corner of the next side, repeating on each 
corner to form a box.

5 BruSh the inside of each box with egg yolk and 
sprinkle with sesame seeds.

6 reFrigerate for 15 minutes, and then bake on a 
parchment-lined cookie sheet until golden, about 
20–25 minutes.

7 lightlY sauté the shallots in butter, then add the 
chanterelles and fry well.

8 DuSt the mushrooms with a little flour and 
deglaze with white wine and cream.

9 SeaSon with salt and pepper, bring the mixture 
to a boil then turn off the heat. 

10 Fill the pastry shells with the mushroom sauce 
and finish with chopped parsley.
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grill and lots of unfussy sides. The staff’s dress code includes 
vintage tee shirts, jeans and Stan Smith sneakers. 

Beef tartare is a staple in Swiss restaurants. The 57° Grill’s veal 
tartare is hand-cut and chunky to ensure one tastes, “the good 
things Swiss livestock are raised on,” according to a petite server. 
Other share plates that are pounced on at the table include grilled 
perch, house-made paté with pickles and celery remoulade, Caesar 
salad, shrimp salad and tuna ceviche, all finished with herbs from 
the nearby hills and a United Nations’ assortment of condiments 
from Bearnaise sauce and melted butter to hoisin and chimichurri.

Things change a little as I make my way into the Alps and the 
Valais region, whose borders touch Italy, France and Germany. 
Chefs in Zermatt and the surrounding villages draw upon rich soils 
and a short summer filled with long, intense sunny days to create 
dishes that seem simple, especially when contrasted to the posh 
properties of St Moritz and other Engadin region villages. 

There’s a touch of pomp and pageantry when a horsedrawn 
carriage from the Grand Hotel Zermatterhof meets me at the 
station and squires me to the property along the main street of the 
fabled ski town, which is packed with couples and families from 
around the world even at the height of summer. 

Roman Haller (the personable marketing director of the property 

who knows the Zermatt food scene from top to bottom) insists we 
go directly to lunch on the patio of the Zermatterhof’s Lusi 
Restaurant, assuring me that there’s nothing better than enjoying 
Chef de Cuisine Heinz Rufibach’s version of street food (deep fried 
perch and boiled potatoes, flatbreads, or the popular burger 
smothered with gruyère from a nearby dairy) against the visual 
backdrop of the Matterhorn and the Alps, with the fresh scent of 
the cool mountain air and meadows that begin where the village 
streets end.  

During lunch, Roman relished telling the story about how Chef 
Heinz found his way to the hotel and the prime of his culinary 
career in midlife in an era when younger chefs are normally front 
and centre. His Valais flatbread, crafted with a few different 
expressions of gruyère, cured dried beef from a shop a block up 
Zermatterhofstrasse, honey, red pepper flakes and just-picked 
alpine chives and herbs, was so delightful that I ordered it again 
later in my stay.

It also speaks volumes that Say Cheese! is billed as the hotel’s 
signature restaurant instead of a glitzy white tablecloth place. The 
setting is a dark wine cellar with simple furnishings, accessed by a 
long, steep flight of stairs. The pungent aromas of bubbling gruyère 
cheese fondue and raclette (melted and sliced atop bread and 
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pickled vegetables) are the first thing one notices when checking into the hotel. 
Although it takes a minute to get used to the restaurant’s smells, the lush 
stretchiness of the cheeses brings out the kid in everybody. 

“What makes our fondue different is the way we blend locally sourced 
cheeses from different farms with other flavours, especially champagne which 
lightens the flavour,” Rufibach explained. “As the cows eat different vegetation 
on the various farms, each cheese that goes into the fondue has its own unique 
character.” Summer herbs and truffles are other special touches he blends into 
the fondue.

Chatting with Rufibach the next morning over coffee, he steered the 
conversation toward challenges of creating dishes in the face of a short growing 
season, especially after spending many years working in Ticino, the “Italian” 
section of Switzerland with a much warmer climate. 

“The food of Valais incorporates techniques and ideas from Italy and France 
as well as Swiss-German,” he says. “We have several specialties unique to our 
region, such as perch, the air-dried meat and the cheeses. However, there are so 
few products native to the region beyond those things to work with outside of 
the growing season. It is not easy to take those ingredients and transform them 
into special, high quality cuisine, especially if the goal is to make it Michelin star 
calibre. On the other hand, the trade-off is that what limited ingredients do grow 
here are more intense in flavour as they require more growing time in the ground 
and receive more intense sunlight on the mountains.” 

this photo BPH Chesa Veglia Terrace.

ServeS 4 

Grisons Barley Soup  
with Chives

Bunder Gerstensuppe 
Schnittlauch

Butter 1 Tbs

onion 1, finely 
chopped

leeks  
7 oz, cut into 
fine strips

Carrots  
7 oz, cut into 
small dice 

Celery  
5 oz, cut into 
small dice

Pearl Barley 
3 oz

Beef Stock  
2 cups

water 2 cups

35% Cream 
¾ cup

Chives, finely 
chopped  
3 Tbs

Salt and 
Pepper  
to taste 

1 Melt the butter in a large 
saucepan. 

2 Sweat the onion, leeks, 
carrots and celery until 
translucent and soft. 

3 aDD the barley, stock and 
water, cover and bring to 
the boil then reduce the 
heat and simmer for about 
an hour.  

4 reMove from the heat, stir 
in the cream and season 
with salt and pepper. 
Garnish with the chives. 

BArley Soup is a 
traditional dish from the 
Alpine canton of Grisons. Air-
dried beef or smoked tofu are 
optional toppings. The soup can 
be prepared a day in advance 
and kept in the fridge for 
flavours to develop. Reheat and 
garnish for serving. 
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Rufibach strives to have every dish maintain a Swiss identity. “I arrived in 
Zermatt 20 years ago during November, and it quickly dawned on me that I 
needed to find creative ways to preserve the bright flavours of our summer 
produce so it could be used during the holiday and ski seasons,” he explained. 
“Families preserved vegetables in the old days, through fruit preserves, 
pickling and caning fruit and vegetables. As soon as I was able to, I started 
doing it immediately following the winter to get this traditional cycle going.”

Although Zum See is not a traditional hotel restaurant, Roman insisted I try 
it as owner Max Mennig built up a solid reputation through his six year stint at 
the four-star Hotel Pollux before being presented with the opportunity in 
1984 to acquire the compound which today makes up Zum See. It is only 
accessible via a mile hike or bike ride, and yet it stands as a top 
recommendation of every concierge in town. Those making the trek during 
the summer are richly rewarded with the pastoral setting of garden plots, 
cottages and stables — a fairy tale Swiss alpine scene. 

Max’s son Marcus, who co-operates the restaurant, notes that in the early 
days, Zum See was primarily a breakfast destination with a simple menu of 
rösti, sausages, eggs and bacon. However, with the property surrounded with 
fertile soils and blessed with powerful, long hours of sunlight during the 
summer, father and son recognized that they could expand the menu and 
develop fresh new recipes based on what could be cultivated in the area. 

“We started doing homemade pasta, calf’s liver and lamb dishes, and from 
there Dad fleshed out his vision to do a fuller representation of what Swiss 
cuisine could be on the mountain, in an invitingly informal setting,” said 
Marcus. “He brought his hotel and butcher skills into his own restaurant on  
the mountain, expanding the palate through the gardens during the summer.  
We also started to and still preserve summer harvests in jams, jellies and 
pickles that are available for sale inside the main dining cabin used in the 
colder months.”  

“Most of our diners come specifically for dishes made from ingredients 
from the land,” continued Max, “Rösti, yes, but also the sweetbreads, lamb 
and liver. We still serve our version of eggs and bacon on the menu, because it 
is alpine comfort food. However, in the summer we serve salads, sides to our 
proteins made with vegetables from our gardens, including spinach, arugula, 
parsley, sage, basil, dill and thyme. It’s still trial and error seeing what will grow 
successfully and in which plot. Even in the summer, availability can be an 
issue. We usually need about three kilos of mushrooms per day, and we need 
to find a person or people who regularly forage, and beyond summer, we 
have to bring seafood and other things in fresh from elsewhere. However, the 
gardens ensure we can keep the alpine thread running through what we have 
to offer.”

Zum See’s seven organic garden plots are 1,760 metres above sea level 
with mineral-rich soils and angles that present favourable exposure to 
precious summer sunshine. This mix of conditions, in turn, gives Max and 
Marcus’ team vegetables with very intense, concentrated flavours and a lot of 
inspiration every morning during the summer when they harvest vegetables 
for a given day’s specials.

Further north and east, the historic hotels of St Moritz and neighbouring 
Pontresina in Switzerland’s Engadin region are as posh, plush and opulently 
cozy as one would expect. However, the casual dining venues of the Kulm 
Hotel St Moritz and the Grand Hotel Kronenhof keep it real with hearty soups, 
pastas, fresh juices and unpretentious settings that underscore their appeal as 
skiing and outdoor destinations.

Le Pavillon, housed in a shed-like structure outside the opulent main 
building of the Kronenhof, plays up the area’s proximity to Italy with a menu 

photos this sprEad from top 
Quellenhof Verve 168; 
Zum See Herb Garden.
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ServeS 6–8 

Rhubarb Pie with Meringue
FroM MAx Mennig, Zum See restaurant, Zermatt. 

Pie
Short Crust Pastry  
for a 12-inch pie

rhubarb 1 kg, peeled 
and cut into ¾” pieces

hazelnuts  
2 oz, finely crushed

Custard
Milk ½ cup

35% Cream ½ cup

Sugar 2 oz

vanilla Custard Powder 
1 oz

eggs 2

lemon  
1, zest only

ground Cinnamon 1 tsp

Meringues
egg whites  
7 oz  
(from about 7 eggs)

Sugar 3 ½ oz

icing Sugar  
for dusting

1 Preheat the oven to 400°F.

2 roll the pastry out into a circle 
and place in a parchment-lined 
baking sheet. Prick the dough 
with a fork.

3 SPrinkle the grated hazelnuts 
over the dough, reserving some 
for the meringue.

4 DiStriBute the rhubarb over 
the pastry, leaving a 1-inch space 
around the edges. Fold the edges 
of the pastry up to form a rim.

5 Mix together the ingredients for 
the custard in a blender, and pour 
over the rhubarb.

6 Bake for about 50 minutes.

7 For the meringues, beat the 
egg whites and sugar until stiff, 
and then spread over the still-hot 
cake in a dome shape. 

8 SPrinkle with ground hazelnuts 
and bake again for five minutes 
at the same heat.

9 FiniSh by dusting the pie with a 
little icing sugar.

61october–december 2021 taste& travel international

dEstinationsSwiSS CaSual Deluxe

sw
itz

Er
la

n
d

Cook it



photos this sprEad clockwisE from 
top lEft Le Pavilion Kronenh off 
Buck wheat pizzoccheri. Sven 
Wassmer Quellenhof; Le Pavilion 
Kronenhof; Zum See Max; Lusi at 
Hotel Zermatterhof; 
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grand hotel Zermatterhof/Lusi/Say Cheese!
www.zermatterhof.ch

Zum See
www.zumsee.ch

Chateau Douchy/57° grill
www.chateaudouchy.ch/restaurants-bars/57-grill

Brasserie grand Chêne
www.lausanne-palace.ch/en

Beau-rivage palace hotel
www.brp.ch

Kulm hotel St. Moritz/Kulm Country Club
www.kulm.com/de/kulinarik/restaurants/kulm-country-club

Le pavillon/grand hotel Kronenhof
www.kronenhof.com/en/culinary-art/restaurants/le-pavillon

Memories by Sven/Verve by Sven/the hotel grand Quellenhof
www.memories.ch /www.resortragaz.ch

Switzerland tourism
www.myswitzerland.com

Lausanne tourism
www.lausanne-tourisme.ch

Zermatt tourism
www.zermatt.ch/en

St. Moritz guide
www.stmoritzguide.com

venues, carrots, radishes, kohlrabi and other root vegetables are 
smooth and sweet, while greens and herbs have rich and multifaceted 
characteristics. Wassmer’s vision for Memories is very bold and 
requires the concentration of every member of his team. The fact that 
most of the dishes probably can’t be duplicated in most home 
kitchens makes this degustation worth the indulgence — think hay-
based kombucha as a palate cleanser, pesto made with carrot greens, 
mint ice cream topped with dill granita and Swiss char with a pine 
sauce that’s a well-guarded secret. 

If there is anything to be said about the salt-of-the-earth side to 
Swiss cuisine, it’s that in the right hands and with the right attitude, 
even the most basic-sounding dishes can be unforgettable. Creative 
chefs’ genuine appreciation for the rare treasures coming from their 
respective back yards can expand the scope of what casual regional 
hotel dining can be.

replete with comforting pastas and soups, such as 
Buckwheat Pizzoccheri with garlic butter, casera cheese 
and chard, and Beef Brasato Ravioli “Del Plin” topped 
with tomato sauce, sage butter and Parmesan cheese. 
The Bündner Gerstensuppe Schnittlauch (Grisons barley 
soup with chives) leans towards Switzerland’s German 
influences while a seasonal Ramatini Tomato Cream soup 
with a pastry topper echoes the French side of things. 

The Kulm Country Club, like Le Pavillon, is also located 
outside the main hotel, and draws customers in with its 
pastas and fish dishes. Mauro Taufer, the Kulm’s 
executive chef, echoes similar challenges faced by 
Zermatt’s chefs and also agrees that even with scarcity 
and the vicissitudes of the climate, guests value the 
emphasis on sustainability and ethnical production and 
understand that simple dishes provide the best ways to 
showcase those ingredients.

“The search for quality raw materials is important 
and is a research that never stops,” Tauffer said. “Since 
the Engadine and St Moritz are 6,000 feet above sea 
level, we mainly use local cheese, herbs, eggs, honey 
and meat from the region and source other ingredients 
from nearby regions in Switzerland and Italy. However, 
my (culinary) philosophy dictates that we have to follow 
the traditions and do it like our ancestors did. This mean 
using the herbs and aromas from the mountains.” 

He provides some examples direct from the hotels’ 
kitchens. Hay is used to cook a local lamb, and as this hay 
is rich in aromatic plants and fragrances it imparts a very 
distinctive flavour profile. Mountain pine shoots, 
meanwhile, can be used to make ice cream or honey. 
With stone pine he can make scented oil for meat sauces 
or fish, and with elderberry he can create a flavourful 
syrup for sweet or savoury dishes. The mountains also 
have hidden treasure troves of chamomile, mint, rhubarb 
and more.

Back at sea level, The Grand Hotel Quellenhof in Bad 
Ragaz (which is to Zurich folks what the Hamptons are 
to New Yorkers and Santa Barbara is to Los Angelinos) 
has gotten a lot of attention, not only for its extensive 
remodel but also Verve by Sven and Memories by 
Sven, two new restaurants fashioned by two Michelin 
Star chef Sven Wassmer. While Verve’s food and 
beverage menu is straight forward and minimalist in a 
style suiting the spa experience of the resort and the 
nearby hot springs, the kitchen at the unquestionably 
white tablecloth Memories is about multi-course dinners 
executed with complicated techniques by a team of 
chefs as well as Wassmer’s sommelier wife, Amanda 
Wassmer Bulgin.

Wassmer insists that the underpinnings of his menu 
are classic dishes he was raised on as well as ingredients 
grown in this area’s mild, non-alpine climate. At both 
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ElysE Glickman is a freelance writer based in Los Angeles.
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