
FOOD



Bienvenidos a YAMBA!
Ici l’esprit de partage est en nous

Partagez vos plats entre vous 
pour plus de découvertes

Welcome to YAMBA!
Sharing spirit is always with us
Share your dishes together for 

more discoveries



APERITIVOS
 

GUACAMOLE MAISON   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    11.- 

NACHOS    � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    13.-
Cheddar, sauce Chipotle,  
pico de gallo, piment jalapeños    

CRISPY CHICKEN FILET     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    15.-
5 pc, Free-range Chicken filet (FR)  
Home-made BBQ sauce

QUESADILLAS DE QUESO     � � � � � � � � � � � � � � � � � � � � � � � � � �    14.- 
3 pc , Mozzarella, Cheddar,  
piment jalapeños, salsa verde

CEVICHES & SALADS

CEVICHE LECHE DE TIGRE   � � � � � � � � � � � � � � � � � � � � � � � � �    27.-
Cabillaud (FR), lait de coco, gingembre,  
citron vert, citronnelle, coriandre, physalis
Cod (FR), coconut milk, ginger, lime,  
lemongrass, coriander, physalis  

CEVICHE DE THON NIKKEI     � � � � � � � � � � � � � � � � � � � � � � � � �    29.-
Longe de thon (ESP), sauce soja,  
citron vert, citronnelle, coriandre, sésame noir
Fresh Tuna (ESP), soy sauce, lime,  
lemongrass, coriander, black sesame 

YAMBA SALAD     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    19.-
Quinoa, avocat, grenade, maïs brûlé,  
vinaigrette fruits de la passion
Quinoa, avocado, pomegranate, grilled corn,  
passion fruits dressing     

 Veggie    Vegan    Gluten free   
*En cas d’intolérance ou d’allergies, veuillez consulter notre équipe.



TACOS
(served by 2 pieces of each minimum)

LOBSTER     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    10.-/pce
Homard Canadien, citrus mayo,  
citronelle, ciboulette, , crisps
Canadian Lobster, mayo,  
lemongrass, chives, crisps

SPICY TUNA TARTAR     � � � � � � � � � � � � � � � � � � � � � � �    8,50.-/pce
Tartare de Thon (ESP),  
mayo spicy, greens & crisps 
Tuna Tartar (ESP),  
spicy mayo, greens & crisps

CARNE   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   8.-/pce
Pulled Beef (CH), choux rouge,  
salade d’herbettes
Pulled Beef (CH), red cabbage,  
herbs salad

CERDO     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   8.-/pce
Pulled pork (CH), guacamole,  
miel, grenade
Pulled pork (CH), guacamole,  
honey, pomegranate

QUESO MOITIÉ-MOITIÉ   � � � � � � � � � � � � � � � � � � �      7,50.-/pce
Gruyère AOP, Vacherin AOP,  
Salsa Verde, mesclun, crisp
Swiss cheeses Gruyère AOP,  
Vacherin AOP, Salsa Verde

 

 Veggie    Vegan    Gluten free   
*En cas d’intolérance ou d’allergies, veuillez consulter notre équipe.

ASSORTMENT OF THE CHEF
for 2 people 

10 TACOS
75.-



PRINCIPALES  MAINS

POULPE GRILLÉ   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   33.-
Poulpe de Galice (ESP), purée et chips de Patate douce,  
poudre de Betterave
Grilled Octopus (ESP), Sweet potatoes assortment, Beetroot powder

TATAKI DE THON  
PONZU-JALAPEÑOS     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   28.-
Longe de Thon (ESP), Sauce Ponzu,  
laitue de mer, Yuzu, jalapeños, crisps, pickles
Fresh Tuna (ESP), Ponzu Sauce, Seaweed, Yuzu, jalapeños, crisps, 
pickles

BLACK COD MISO-YUZU     � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   33.-
Filet de Cabillaud (FR), mariné Miso-yuzu 24h,  
grillé en feuille de bananier, Mesclun Mangue-Passion-Grenade
Marinated Miso-Yuzu Black Cod, grilled and served on banana leaf, Man-
go-Passion-Granada Mesclun salad

EMPANADAS DE BOEUF (CH) 
PAPRIKA-CORIANDRE     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   26.-
Sauce chimichuri, Pico de Gallo, salade de mesclun

QUESADILLAS  
D’ÉPAULE D’AGNEAU CONFITE   � � � � � � � � � � � � � � � � �   28.-
Agneau des Adrets (FR) confit, fromage de brebis,  
Crémeux d’ail, Citron confit, salade mesclun
Slow cooked Lamb from Adrets (FR), sheep cheese,  
Creamy garlic, Lemon confit, mesclun salad

SMASH BURGER CHIPOTLE     � � � � � � � � � � � � � � � � � � � � � � �   28.-
Boeuf selection (CH), sauce chipotle, pickles,  
cheddar mature, Cajun French fries & mesclun salad

CÔTE DE BŒUF  
SWISS SELECTION MATURÉE  

for 2/3 people  
135.-

Dry aged Prime Rib (CH), Special sauce Chimichurri style, 
Cajun french fries & mesclun salad

EXTRA SIDES   � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    7.-
Mesclun/Cajun french fries/Pico de gallo                                                                                                               
Grenades, mango, maracuja



POSTRES
SWEETS

YAMBA CHOCOLATE FONDANT   � � � � � � � � � � � � � � �   11.-
Homemade Vanilla-Rhum Ice-cream

LABNEH CHEESECAKE     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �    1 0.-
Piña, Granada, Maracuja

CRUMBLE POMME-GRENADE,  
GLACE MAISON VANILLE-RHUM     � � � � � � � � � � � � � � � �    9.-
Apples, pomegranate, homemade Vanilla-Rhum Ice-cream

CHURROS DULCE DE LECE     � � � � � � � � � � � � � � � � � � � � � � � �   10.-
Dulce de lece maison

CHURROS CHOCO-NOISETTES   � � � � � � � � � � � � � � � �     10.-
Chocolat praliné maison

SORBET MOJITO     � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   10.-

 Veggie    Vegan    Gluten free   
*En cas d’intolérance ou d’allergies, veuillez consulter notre équipe.



TASTING MENU
65.-/pers 

( for 2 people min ) 

ASSORTIMENTS D’ENTRÉES 
Guacamole, Tacos Lobster, Tacos Pulled Beef

ASSORTMENT OF STARTERS  
Guacamole, Lobster Tacos, Pulled Beef Tacos

EMPANADAS DE BOEUF (CH) 
PAPRIKA-CORIANDRE

Sauce chimichuri, Pico de Gallo, salade de mesclun
 ou/or

POULPE GRILLÉ
Poulpe de Galice (ESP),  

purée et chips de Patate douce, poudre de Betterave
Grilled Octopus (ESP),  

Sweet potatoes assortment, Beetroot powder
 ou/or

TATAKI DE THON  
PONZU-JALAPEÑOS

Longe de Thon (ESP), Sauce Ponzu,  
laitue de mer, Yuzu, jalapeños, crisps, pickles

Fresh Tuna (ESP), Ponzu Sauce,  
Seaweed, Yuzu, jalapeños, crisps, pickles

ASSORTIMENT DE DESSERTS
Labneh Cheesecake aux fruits frais / Churros Dulce de lece

Sorbet Mojito / Fresh fruits Labneh Cheesecake 
Dulce de Lece Churros / Mojito Sorbet




