
DATEPRIX FIXE DINNER $ 65 per person SUMMER 2025

Service not included
We accept max. 4 credit cards per group. 

For parties of 6 or more suggested gratuity 20%
* gluten free

(Drinks are not included)

For guests with serious food allergies we highly suggest not to eat here. 
We cannot guaranty any cross contamination of foods. 
We cannot guaranty that any of our products are safe to consume 
for people with allergies. Café Select will not assume any liability 
for adverse reactions to food consumed, or items one may come in contact 
with while eating our products.

PRIX FIXE DINNER
All dishes served family style to share

1ST COURSE
(assortment of)

2ND COURSE
(assortment of)

ZUCCHINI CHIPS 
eggplant, tzatziki, hummus, spicy feta

CHARCUTERIE & FROMAGE BOARD 
tête de moine, camembert, taleggio, bresaola, soppressata, speck
served with cornichons, mustard and country bread
PLATEAU DE CRUDITÉ 
assortiment de légume, tzatziki, hummus, spicy feta

CEVICHE*  
market �sh, cucumber,, “leche de tigre”, fresh diced veggies, 
cilantro, plantain chips (when available)

BURRATA* with added prosciutto
heirloom tomato, pickled eggplant, basil & olive oil, balsamic reduction

FILET MIGNON CARPACCIO*
arugula, fried shallot, capers, parmesan, evoo, balsamic reduction

SIDES

ZUCCHINI POMODORO (vegan, gluten free)*
“Al Dente” fresh zucchini ribbons, San Marzano Tomatoes, white wine
add Paremsan Cheese

WILD MUSHROOM RISOTTO* 
wild mushroom, white truf�e oil

BAKED BRANZINO* 
sauteed spinach, olive-lemon sauce

SWISS BRATWURST & AUSTRIAN KÄSEKRAINER SAUSAGE
contains veal, pork, reduced fat milk, egg, cheese, onion, garlic
served with vidalia onion sauce

CHICKEN SCHNITZEL
thinly pounded, breaded chicken breast

3RD COURSE
(choose 3 items)

SPÄTZLI
MARKET VEGETABLES*
POMMES FRITES*

OPTIONAL 
ASSORTED “SELECT” DESSERTS 

served family style
+$ 10 per person


