
Starters
MARINATED OLIVES G/L/V+  9

PIMIENTOS DE PADRÓN G/L/V+ 9
 
SHARING BOARD G  19 / pers
cold cuts, local cheese, marinated 
olives, grilled vegetables

Cold Dishes
TRICOLORE CHERRY TOMATOES G/V  21 
with burrata

FISH TARTARE L  24 / 36
tuna, sesame Hoisin vinaigrette, 
Yuzu koshō & avocado mousse

CHICKEN FILET & PEACH SALAD G 28
with wasabi dressing

WURSCHT CHÄS SALAT G/L 21
Swiss sausage & cheese salad, 
red onions, Bourbon’s house dressing

VITELLO TONNATO G  21 / 29
with capers, red onions & cucumber

ROAST BEEF G  21 / 29
remoulade sauce, onion confit

BEEF TARTARE L  24 / 36
beef, egg yolk with two textures

AVOCADO TOAST L/V  23
with Pico de gallo (cilantro served separate)

Warm Dishes
SHRIMPS PIRI PIRI (hot/spicy) G/L     19 / 34
marinated in a piri piri sauce
- spaghetti +7 

PULPO G  34 
octopus with fermented peperoncino
on sweet potato mash

RED SNAPPER FILET  43
seasoned with lemon pepper 
on a champagne sauce 

LAMB RACK G/L  43
grilled with chimichurri 

ZUNFTBRATWURST G  26
grilled sausage served with 
champagne mustard & potato salad

FLANKSTEAK SANDWICH L  24
flank steak, toasted ciabatta bread, 
cherry tomatoes, dijonnaise & arugula
- beef filet +12 
- chicken -3

FILET CAFÉ DE PARIS G  52
beef filet, sauce Café de Paris

SPAGHETTI L/V  23
rocket pesto & strawberry chutney

WHOLE ARTICHOKE G/L/V+  26
with vegan curd-saffron mayonnaise 
& vegetable vinaigrette

HOT DOG IN PARIS        24
toasted brioche, spicy salsiccia 
(sausage), herb mayo, cucumber &
bell pepper relish, crispy onions

VEGETARIAN IN PARIS V  23
toasted brioche, carrot sausage, 
herb mayo, cucumber and 
pepper-relish, crispy onions

BOURBON‘s EGGPLANT G/L/V+ 23
crispy fried leek, cashew cream 

Sides
House Salad G/L/V+  9 
Summer Coleslaw G/V  9 
Bourbon’s Leaf Spinach G/V  9 
Grilled Vegetables G/L/V+  9
Spaghetti with Veggies L/V+  9
Sweet Potato Mash G/L/V+  9
French Fries G/L/V+  9
Rosemary Potatoes G/L/V+  9
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Summer Menu

G = gluten-free  /  L = lactose-free  /  V = vegetarian  /  V+ = vegan

If you have any allergies or intolerances, please contact our waiters. 

Meat and fish origin: Please refer to our information board. 

All prices are in CHF & incl 8.1% VAT     



Summer Rosé
   dl / btl

BOURBON ROSÉ    8
Isle St. Pierre IGP                          5 dl 35
Mediterranée (FR)
 
M de MINUTY   11 / 66
Château Minuty
Côtes de Provence (FR)

STUDIO BY MIRAVAL   10 / 60
Château de Miraval             
Côtes de Provence (FR)      

MIRABEAU PURE ROSÉ   12 / 69
Maison Mirabeau             
Côtes de Provence (FR)  

Bubbles
   dl / btl

BOURBON SPUMANTE DRY    9 / 56         
Fratelli Martini (IT) 

MOTIVO ROSÉ    11 / 66
Borgo Molino (IT)

CHAMPAGNE   16 / 96
Nicolas Feuillatte (FR)

STRAWBERRY CHAMPAGNE  17
with fresh strawberry pulp,
Champagne Brut (FR)

White
   dl / btl

CELESTE  2023 9 / 52
Verdejo 
Pago del Cielo, Rueda (ESP) 

BOURGOGNE BLANC 2022  11 / 68
Chardonnay
Luis Jadot, Bourgogne (FR)

CUVÉE BLANCHE 2023  9 / 62
Guild wine
Riesling, Rauschling
Weingut Diederik, Küsnacht (CH)

GRIVÒ 2023  10 / 60
Pinot Grigio 
Volpe Pasini, Friuli (IT)

VINO EROTICO BLANC 2022  10 / 59
Sauvignon, Viognier, Chardonnay
Coteaux de Béziers (FR)

CHABLIS ST MARTIN  2022  12 / 74
Chardonnay 
Domaine Laroche, Chablis (FR)

BLANCHOTS DESSUS  2022  33 / 226
Chassagne-Montrachet 1er Cru
Chardonnay 
Coffinet-Duvernay, Bourgogne (FR)

Apperitivo
WHITE WINE SPRITZ    9
sweet / sour

APEROL SPRITZ    14

NEGRONI    18
Campari, red vermouth, gin

F*CK YOU HUGO    18
LB Gin, elderflower syrup, fresh mint, 
lemon juice, lime syrup

PINK MULE    18
vodka infused with hibiscus flowers, 
lemon juice, ginger beer

Summer Cocktails
NOTTING HILL     18
gin, apricot liqueur, lemon juice, 
orange-honey mix

SMOKY SUNSET    18
mezcal, lemon juice, sugar, Italicus, 
red orange lemonade

TROPICAL STORM    18
rum, pimento liqueur, red vermouth, 
lemon juice, ginger beer 

BLACK TEA DAIQUIRI    18
white rum infused with black tea, 
lemon juice, sugar syrup 
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