
French fries 

Roasted sweet potato & broccoli

Potato gratin

Asian salad – soy sprouts, pickled ginger & 
red onion, mangodressing, sesame, coriander

Avocado with cherry tomato,  jalapeno,  
soybeans, romain lettuce

Beetroot, chevre, walnuts, baby spinach

Romain lettuce, caesar dressing, croutons 
parmesan

MAINS

ANGUS ENTRECOTE    26 €

ANGUS FILLET OF BEEF   32 € 

FILLET OF TUNA   25 €

HOISIN GLAZED PLUMA    23 €   

CHICKEN SUPRÊME   22 €

VEGETABLE SKEWER, GRILLED TOMME BLANC, FALAFEL 17 € 

GRILLED TUNA ”ASIA”   26 €
Crispy spring roll with glass noodles & vegetables,  
wasabi crème, asian gari salad & coriander

GRILLED TANGO BURGER  19 €
Comté, english bacon, beer-caramelized onion,  
lettuce, tomato and our legendary spread cheese  
dressing, served with french fries & truffle dip

TORTELLINI  16 €
Tortellini filled with green asparagus, walnuts, 
parmesan, parsley and garlic

”SNICKERS”  9 €
Brownie, dark chocolate, vanilla ice cream, 
candied peanuts & salted caramel sauce

DECONSTRUCTED LEMON TARTE  9 €
Lemoncurd, italian meringue, crumble
almonds

CRÈME BRÛLÉE 9 €
Served with melon, mango & mint

CHOCOLATE TRUFFLE 4 €

TONIGHTS DESSERT 7 €
Ask your waiter

SWEETS

PIZZAS 
PESTO 12 €

Pesto and rocket lettuce

2100 13 €
Chorizo, roasted peppers, capers,  

 onion, rocket lettuce

CHÈVRE 13 €
Chevre, cherry tomatoes, walnuts,  

honey, black pepper, rocket lettuce

ESPACE KILLY 14 €
Salami, mixed mushrooms

 
CAPRESE 16 €

Buffalo mozzarella, tomato, pesto, 
rocket lettuce

PARMA 15 €
Parma ham, parmesan and rocket lettuce

MONT BLANC 16 €
Crème fraiche, truffle oil, artichokes, 

oyster mushrooms, parmesan,  
rocket lettuce

STONE OVEN BAKED

All pizzas are served with mozzarella  

& cooked tomato sauce made 

of plum tomatoes.

OUR OLD TIME

CLASSICS 

F R O M 
T H E  G R I L L

SIDES

We prefer our meat grilled 
medium. If you want it another  

way, please let us know!

Red wine sauce

Pesto

Garlic and parsley 
butter

Sweet & sour 

Wasabi crème

Truffle mayonnaise

SAUCES

Choose your 
main including: 

One side and one sauce

COOKING AT 2101 m
At 2100 m water boils at a temperature about 93°C. 

So how long does it take to cook an egg? Fortunately, 
our chefs master the art of high altitude cooking. 

So enjoy our haute cuisine and bon appétit.  

EATING AT 2101 m 
Hey, don’t forget your carbs. After all, some say that  

carbohydrate is the preferred energy source at high altitude.  
And while you’re at it, order an extra bottle of water.  

Being hydrated is really trendy up here.

2100
A L P I N E  K I T C H E N

SPRING ROLL 10 €
Glass noodles & vegetables, sweet & sour dip,  
pickled red onion

SALMON & SCALLOP SASHIMI 14 €
Served with cucumber, radish, yuzu 
mayonnaise and ginger soy sauce

CRISPY CHICKEN TACO 12 €
Served with avocado salad, chipotle dressing,  
jalapeno, grilled lime & crème fraiche 

TONIGHT´S STARTER  7 €
Ask your waiter

STARTERS

Extra side – 4 €   Extra sauce – 3 €

A RESTAURANT WITH A SERIOUS ALTITUDE

ASK US ABOUT ALLERGIES


