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Restaurant Seventy5 celebrates the
flavors of the world through a cuisine
inspired by the cultures of Europe, Asia,
Latin America, and the Middle East.
Located near Geneva Airport, this
contemporary brasserie offers bold,
convivial, and characterful dishes, where
every recipe is an invitation to travel
and discover new tastes.

Following the rhythm of the seasons,
Chef Samuel Leboidre and his team
combine high-quality local ingredients
with international influences to create
generous and creative cuisine. Set in a
warm and welcoming atmosphere,
enhanced during the warmer months by
a spacious outdoor terrace, Seventy5
delivers a memorable dining experience
where every meal becomes a moment
of sharing and a new culinary discovery.

“An invitation to a
journey of flavors.”

du mondeSAVEURS



CULINARY
EXPERIENCES

At Crowne Plaza Geneva, we know
that gastronomy plays an essential
role in creating unforgettable
memories.

Our carefully crafted menus offer a
symphony of flavours and seasonal
ingredients, designed to delight
your guests and elevate every
occasion.



TWO-COURSE  MENU
CHF 39.- per person

Roasted Chicken Supreme, spiced jus, tomato-braised eggplant and muhammara condiment with

chickpeas, peppers and sesame tahini

*

Grilled Sea Bream, lime vierge sauce with cumin, coriander, shallots and red chili, served with

tajine-style vegetables, carrots, snow peas and chickpeas

*

Vegetable Chili with red and yellow peppers, onions, carrots, celery and spiced tomato concassé,

served with quinoa, avocado and coriander

DESSERTS

MAIN

Vanilla Crème Brûlée

*

Chocolate Mousse

*

Fresh Fruit Salad

Choice of one main and one dessert

Vegetarian Vegan



STARTERS

MAIN

DESSERTS

THREE-COURSE  MENU
CHF 59.- per person

Beef Carpaccio, arugula, Parmesan, Taggiasca olives, basil pesto and pine nuts

 *

Tuna Tartare, shallots, ginger, avocado, wasabi and lime condiment, duo of sesame seeds

 *

Mezze Platter, hummus, Lebanese bread, falafel and vine leave

Caramelized Pork, onions, carrots and ginger, soy and sweet chili sauce, served with two-sesame

rice and fried bimi

 *

Grilled Sea Bream, lime vierge sauce with cumin, coriander, shallots and red chili, served with

tajine-style vegetables, carrots, snow peas and chickpeas

 *

Vegetable Chili, red and yellow peppers, onions, carrots, celery and spiced tomato concassé,

served with quinoa, avocado and coriander

Cherry Tiramisu, with Honey & Rosemary

 *

Toblerone and Hazelnut Shortbread

 *

Fresh Fruit Salad

Choice of one starter, one main and one dessert

Vegetarian Vegan



STARTERS

MAINS

DESSERTS

THREE-COURSE  MENU
CHF 65.-per person

Salmon Tartare, spring onion, chives, lime, white soy sauce, crispy rice

and puffed quinoa

 *

Quinoa Salad, sucrine lettuce, tomato, red onion, sweetcorn,

avocado, lime and chili dressing

 *

Burrata, heirloom tomatoes and basil pesto

Beef Shawarma, sautéed with spices, served with French fries, tzatziki, Lebanese bread, fattoush

salad and sumac

 *

Pan-Seared King Prawns in garlic and parsley, served with a soy-glazed vegetable stir-fry of carrots,

snow peas, bell peppers, red onions and bimi

 *

Marinated Tofu Wok, with bimi, shiitake mushrooms, carrots, snow peas, bell peppers, red onions

and pak choi, sesame soy sauce, served with rice and crispy fried onions

Toblerone and Hazelnut Shortbread

 *

Blackberry and Pistachio Bonbon

 *

Fresh Fruit Salad

Choice of one starter, one main and one dessert

Vegetarian Vegan



NON-ALCOHOLIC PACKAGE
INCLUDING STILL AND SPARKLING WATER, AND HOT
BEVERAGES

CHF 12.- per person

PACKAGE 1
INCLUDING STILL AND SPARKLING WATER, HOT
BEVERAGES AND 1 GLASS OF WINE

CHF 20.- per person
(Geneva wine from our monthly selection, red or

white)

PACKAGE 3
INCLUDING STILL AND SPARKLING WATER, HOT
BEVERAGES, 1 SOFT DRINK, 2 GLASSES OF WINE AND 1
DRAFT LAGER (30 CL)

CHF 33.- per person

PACKAGE 4
INCLUDING STILL AND SPARKLING WATER, HOT
BEVERAGES AND HALF A BOTTLE OF WINE

CHF 35.- per person
(Geneva wine from our monthly selection, red or

white)

PACKAGE 2

INCLUDING STILL AND SPARKLING WATER, HOT
BEVERAGES AND 2 GLASSES OF WINE

CHF 28.- per person
(Geneva wine from our monthly selection, red or

white)

PACKAGE 5

INCLUDING STILL AND SPARKLING WATER, HOT
BEVERAGES, 1 SOFT DRINK, 2 GLASSES OF WINE AND 1
GLASS OF CHAMPAGNE AS AN APERITIF

CHF 43.- per person
(Geneva wine from our monthly selection, red or 

white)

DRINKS PACKAGE
To complement your menu, we offer the beverage

packages below:

(Geneva wine from our monthly selection, red or

white)



Seventy5 Restaurant
Avenue Louis Casai, 75-77
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