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The name of “Gastro TONG " is formed from the words “Gastronomy" and
“Tong ( &, Communication ) *. We hope our guests communicate with their
family, friends by food & wine presented by our experience. Chef Hinni
presents his Swiss & western European cuisine. Chef’s wife selected valuable
old vintage & 20 best wines match to Chef’s cuisine.
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@ Communication as food, food as communication
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Dinner Course Menu

Amuse Bouche
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Sweet Pumpkin and White Radish with Spinach Pudding and Pickles
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Salad of Romaine Lettuce with Smoked Bacon and White Balsamic Vinaigrette
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Escargot Croissant with Garlic-Herb Cream
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King Crab and Leek in Ashes with Mussels Wine Reduction
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Seasonal Fruit Granite
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Confit of Duck Leg with Baked hen Egg
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Red Wine Braised Lamb Shank with Rosemary Gremolata
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Galette of Rhubarb with Coconut Gel and Sorbet
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Coffee or Loose Tea
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