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Surrounded by breathtaking views

of the Alps and Lac Léman, the

InterContinental Genève is situated near

the United Nations in the heart of

Geneva’s international neighbourhood.

The Palais des Nations is within walking

distance, as is the Musée International

de la Croix-Rouge et du Croissant-

Rouge. Geneva’s Old Town, on the

Rive Gauche, is filled with museums

and important sights, including the

Monument de la Réformation, as well as

fabulous shopping; those interested in the

famed Swiss watches can learn much

from the impressive Patek Philippe

Museum. After shopping or strolling

along the lake to watch the swans

and the Jet d’Eau, guests at the

InterContinental Genève can enjoy a

quiet drink in the Bar des Nations or

gather in the trendy ‘O’ Bar before

dining on selections from the seasonal

menu at WOODS.

InterContinental Genève

7-9 Chemin Du Petit Saconnex

Geneva, 1211 Switzerland

p. 041.22.9193939

f. 041.22.9193838
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Goat Cheese Tartar:

300 g./10 oz. goat cheese

(preferably Chavroux)

10 g./1 tbsp. finely chopped shallot

Lemon juice to taste

Salt and freshly ground pepper to taste

Finely chopped chives

Vegetables and Tuna:

320 ml./1 1/3 cups extra-virgin olive oil

240 g./8 oz. frozen broad beans

120 g./4 oz. diced peeled, seeded tomato

2 shallots, finely chopped

80 g./3 oz. black olives

(preferably“taggiasches”)

80 ml./1/3 cup Modena vinegar

Salt to taste

800 g./2 lbs. red tuna

(from the tail end of the fillet)

Seared Red Tuna with Goat Cheese Tartar,
Broad Beans and “Taggiasches” Olives
Main Course, Serves 8

For the Goat Cheese Tartar:

•Mash the cheese with a fork until smooth and stir in the shallot. Season with lemon

juice, salt and pepper to taste and fold in the chives. Set aside.

For the Vegetables and Tuna:

•In a large sauté pan, heat 240 millilitres/1 cup of the oil over medium heat. Add the

beans, tomato, shallots and olives. Cook, stirring, until the vegetables are all tender

and cooked through. Add the vinegar and season to taste with salt. Keep warm.

•In a large heavy skillet, heat the remaining oil over high heat. Cut the tuna into 8

portions and season each with salt. Add the tuna to the hot skillet and sear on each

side to desired doneness. Serve the tuna over the vegetables with a dollop of the

goat cheese tartar on each piece.

Lemon Crisp:

50 g./3 tbsp. unsalted butter, melted

100 g./1/2 cup brown sugar

50 g./6 tbsp. flour

75 ml./1/3 cup lemon juice

Lemon Curd:

125 g./2/3 cup sugar

3 large eggs

2 egg yolks

150 ml./2/3 cup lemon juice

75 g./5 tbsp. unsalted butter,

cut into chunks

1/2 leaf gelatin, soaked in

cold water and drained

Raspberry Coulis:

40 g./2 1/2 tbsp. sugar

30 ml./2 tbsp. water

200 g./8 oz. raspberries

To Serve:

4 scoops raspberry sherbet

200 ml./7/8 cup milk

Raspberries for garnish

Raspberries with Lemon Crisp,
Lemon Curd and Raspberry Milkshake
Dessert, Serves 8

For the Lemon Crisp:

•Combine the butter, sugar and flour in a bowl. Stir in the lemon juice. Refrigerate

the mixture for at least 30 minutes.

•Preheat the oven to 180 degrees C/350 degrees F. Spread the mixture in desired

shape over a sheet pan covered with a Silpat baking mat or parchment paper, and

cook until lightly browned. Cool the crisps on the pan for a few minutes, then

transfer to a rack to cool completely.

For the Lemon Curd:

•In a large bowl, whisk together the sugar, eggs and yolks. In a saucepan, bring the

lemon juice just to a simmer. Very slowly whisk the lemon juice into the egg

mixture. Return the whole to the saucepan and cook over medium heat, stirring

constantly, until thickened. Remove from the heat and whisk in the butter 1 chunk

at a time. Whisk in the gelatin until dissolved. Chill.

For the Raspberry Coulis:

•In a small saucepan, combine the sugar and water and cook until the sugar is just

dissolved. Transfer to a blender with the raspberries and purée.

Strain through a fine-mesh strainer, discard the solids,

and refrigerate the coulis.

To Serve:

•Beat the sherbet and milk together. Divide between

small glasses.

•Place a lemon crisp on each serving plate.

Cover with lemon curd and raspberries and

top with another crisp. Serve with coulis

and a glass of the milkshake.
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