


Syrup price only — water not included.
All prices are in CHF and include service and 8.1% VAT.

SUITE 1201 
et ses partenaires

Welcome to Geneva’s highest rooftop.
Suite 1201 is the natural extension of the values

of the Geneva Marriott Hotel.

Perched above the city, it fully embodies 
our commitment to offering guests

a sustainable experience.

Our mixology expertise, centered around local fruits
and producers, reflects this philosophy. 

Vibrant colors, fresh flavors, and the creativity
of our team come together to craft an experience

bursting with character.

For this fourth season, Suite 1201 is partnering
with dedicated local artisans:

Tucked away behind the doors of the top floor,
and when they finally open: Suite 1201. Season 4.

The stage is set. The experience begins.

*

Pear brandy (43%alc./vol.)
Apricot brandy (43%alc./vol.)
Selection of Liqueurs (15% à 30%alc./vol.) 
Selection of Syrups*

Fruits from Valais, sharp craftsmanship,
and that modern touch that turns every sip into

a signature moment. Morand is Valais at its
most vibrant: local fruits, a strong cultural

identity, and a style that spans generations
without ever losing its edge.

20
20
14
3

4cl

LVX Spirits has quickly established itself as
one of the most promising houses on the

Swiss spirits scene. Founded in 2019 in Geneva,
the brand embodies a new generation of

distillers: demanding, creative, and deeply
rooted in their local terroir.

LVX Gin (42%alc./vol.)
LVX Vodka (42%alc./vol.)
LVX Maté Spirit (43%alc./vol.)
LVX Coffee Liqueur (42%alc./vol.)
LVX 0% Gin 

4cl
20
20
20
14
13



Signature Cocktails

All prices are in CHF and include service and 8.1% VAT.

Optimism “Orange”
Formerly Suite Star 1201

Gin, Apricot, Peach, Geneva Sparkling Wine
23

Solar “Yellow”Solar “Yellow”Solar “Yellow”Solar “Yellow”
Our comforting, aromatic summer slush

Vodka, Williamine Pear, Amaretto, Aniseed notes
22

Balance “Green”
A creation full of energy

Maté Vodka, Apple, Thai Basil, Ginger, cucumber
22

Velvet “Red”
A clarified melon Negroni, nothing more

Gin, Melon, Campari, Fruity Vermouth
22

The Paloma seen through a different shade
Elegance “Violet”

Tequila, Raspberry, Peppery Cherry, Lime 2.0
22

Classic cocktails are also available upon request at CHF 22.
All cocktails are handcrafted using freshly pressed juices.

0% Cocktails
At Suite 1201, every alcohol‑free creation becomes

a new way to celebrate. A more mindful, contemporary,
and inclusive experience.

Star Suite 1201
The rooftop’s star, reimagined

0% Gin, Apricot, Peach, 0% Sparkling Shot
17

Swiss Mule
Our perfect summer Mule

17
0% Gin, Cucumber, Lemongrass, Ginger Beer

Negroni Innocent
Connoisseurs are always surprised

0% Vermouth, 0% Bitter, 0% Gin
17

Amaretto Sour
Our indulgent, intensely aromatic Sour

17

0% Amaretto, Pear, Pineapple,
Vegan Egg White alternative

Purple Paloma

17
0% Tequila, Peppery Cherry, Paprika Salt, Lime 2.0

Fresh, smoky, delicately spiced

Daïquiri PommeDaïquiri Pomme  Daïquiri PommeDaïquiri Pomme  
Sour, fruity, irresistibly light

17
0% Rum, Apple, Lime 2.0

Our menu was designed as a truly vibrant, fruit‑forward
palette, drawing heavily on LVX and Morand products

to craft expressive, luminous cocktails.



Spritz Party

All prices are in CHF and include service and 8.1% VAT.

Discover our selection of Spritz,
sparkling and elegant cocktails

reimagined to satisfy every desire.
All our Spritz are available with or without alcohol.

Alcohol‑free: 18 — With alcohol: 20

The Classique
Dive into the spirit of the Dolce Vita

with this iconic cocktail.

The Hugo
Elderflower brings softness and delicate charm.

The Valaisan
Apricots from our terroir make this cocktail

original and refined.

The Pimm’s
Spiced richness and a burst of citrus

for a colourful, convivial moment.

The LimonThe LimonThe LimonThe Limon
A sun‑kissed Spritz with gentle sweetness

and bright lemon acidity.

The Intense
Coffee transforms the colour and softens 

the bitterness.

The Amaro
Italian‑style bitterness, reimagined with

Swiss craftsmanship.

The Alpin
Génépi gives this Spritz a distinctly alpine escape.

The Trilogy
Discover apricot in three acts.

We’ve elevated this local and seasonal fruit
by exploring its flavours and textures in multiple forms.
Let yourself be tempted by the craft of our mixologists.

30

Signature “GinTo” 
Signature Gin & Tonic by LVX

Crafted with a gin created especially for you.
Served exclusively at Suite 1201.

0% Gin also available.

Alcohol‑free: 16 — With alcohol: 21



12

12

12

11

5

7

Sun‑dried tomato & Espelette pepper
hummus, Grissini

Chickpea hummus, grissini

Hummus with pesto, grissini 

Olive Tapenade, grissini

Sea‑salted chips

Truffle‑flavored chips

Please inform our team
of any allergies or food intolerances.

Grilled focaccia, truffle‑infused oil

Tomato, spring onion & pesto bruschetta

Smoked stracciatella & artichoke bruschetta

10

12

12

Crispy panko shrimp & calypso sauce
6 pieces

22

Fried calamaretti & chimichurri sauce
23

Charcuterie board 
Saucisson (125g), Viande des Grisons (100g), Pickles

33

Swiss cheese board 
Gruyère AOP, Geneva Tomme AOP

23

Mixed board
Saucisson (125g), Viande des Grisons (50g), Gruyère AOP, Pickles

28

Food
5:00 PM – 9:30 PM

To Share

Freshness
Fruit salad

10

All prices are in CHF and include service and 8.1% VAT.

Origins:
Focaccia / Bruschetta (Switzerland)

Breadsticks (Italy)



Homemade Iced Tea, Alpine herbal Kombucha,
Fruit juices and nectars, Cold Brew,

Pepsi, Pepsi Max

Still Henniez Water, Sparkling Henniez Water

Morand Syrup*, Lemon Juice

Tonic Water,
Alpine Bitter,

Red Berry Lemonade,
Spiced Cherry Lemonade,

Grapefruit Soda,
Ginger Beer,
Ginger Ale

Softs Drinks

8 (33cl)

5 (33cl)    9 (75cl)

3 (4cl)

7 (20cl)

Our Selection
Swiss Mountain Spring  

Syrup price only — water not included.
All prices are in CHF and include service and 8.1% VAT.

Wines
Vintages may change.

*

Sparkling 0%
Sauvignon - Viognier 0%, Arjolle, France

12 (15cl)

Baccarat Blanc de Blancs Brut, Chardonnay, Geneva 

Perrier Jouët Grand Brut

Sparkling

17 (15cl) / 79 (75cl)

24 (15cl) / 190 (75cl)

 Pinot blanc, Domaine Paradis, AOC Geneva, 2024 

Chardonnay, Domaine de Beauvent, Bio, AOC Geneva 2024

White

12 (12cl) / 59 (75cl)

14 (12cl) / 79 (75cl)

Rosé de Gamay, Domaine de Beauvent, AOC Geneva, 2024
 

Rosé

12 (12cl) / 59 (75cl)

Gamaret, Cave des Rothis, AOC Dardagny, 2024

Pinot Noir 1er Cru, Coteaux de Lully,
Domaine de Beauvent, Bio, AOC Geneva, 2024

 

Red

12 (12cl) / 59 (75cl)

14 (12cl) / 79 (75cl)



Jsotta Red / White Vermouth (17%alc./vol.)
Martini Fiero / Dry Vermouth (15%alc./vol.)
Campari (23%alc./vol.)
Genevan pastis Roue Libre (46%alc./vol.)
Aperol (11%alc./vol.)
Lillet Blanc (17%alc./vol.)
Citrolle bio Limoncello (37%alc./vol.)
Baileys (17%alc./vol.)
Jägermeister (35%alc./vol.)
Cointreau (40%alc./vol.)
Citrolle Amaro Citrolle (17%alc./vol.)
Pimm’s (25%alc./vol.)
Amaretto (28%alc./vol.)

14
14 
14 
16  
14 
14  
14  
14     
14 
14
14
14
14

Mixer +3

Aperitif

Bacardi Carta Blanca (37.5%alc./vol.)
Bacardi Carta Negra (37.5%alc./vol.)
Plantation XO (40%alc./vol.)

16  
18
24 

Rum 4cl

Abelha Cachaça Silver (39%alc./vol.)
Capel Pisco (40%alc./vol.)

16 
18

Cachaça / Pisco

Tequila / Mezcal 
Altos Blanco (38%alc./vol.)
Altos Reposado (38%alc./vol.)
Barajas Reserva Extra Anejo (38%alc./vol.)
Mezcal Del Maguey Vida (42%alc./vol.)

16 
20  
65  
21 

Whisky
Chivas 12 (40%alc./vol.)
Chivas 18 (40%alc./vol.)
Jameson (40%alc./vol.)
Lagavulin (43%alc./vol.)
Four Roses (40%alc./vol.)
Woodford Reserve (43,2%alc./vol.)
Rittenhouse (50%alc./vol.)
Macallan 12y (40%alc./vol.)
Suntory Hibiki Harmony (43%alc./vol.)

16  
20 
14 
22 
16 
20
18
23
40

Martell VS (40%alc./vol.)
Rémy Martin XO (40%alc./vol.)

Cognac
22  
50

Spirits

Swiss Beers 

Virage Bicorne (IPA GRTA 6.4%alc./vol.) 
Virage Dérupe (Lager Blonde GRTA, 4.5%alc./vol.)

 

Nébuleuse Diversion (IPA 0.5%alc./vol.) 

On Tap

By the Bottle 

8 (25cl) - 13 (50cl)

10 (33cl)

4cl

All prices are in CHF and include service and 8.1% VAT.



+41 79 682 46 44

Chemin du Ruisseau 1, 1216 Geneva

@suite_1201

Scan and become a Marriott Bonvoy member

Get exclusive rates, earn points 
towards free nights and more.

From 5:00 pm to midnight
Open Tuesday to Saturday
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	Tucked away behind the doors of the top floor, and when they finally open: Suite 1201. Season 4. The stage is set. The experience begins.
	Syrup price only — water not included. All prices are in CHF and include service and 8.1% VAT.


	Signature Cocktails
	Our menu was designed as a truly vibrant, fruit‑forward palette, drawing heavily on LVX and Morand products to craft expressive, luminous cocktails.
	Optimism “Orange”
	Formerly Suite Star 1201
	Gin, Apricot, Peach, Geneva Sparkling Wine

	Elegance “Violet”
	The Paloma seen through a different shade
	Tequila, Raspberry, Peppery Cherry, Lime 2.0

	Balance “Green”
	A creation full of energy
	Maté Vodka, Apple, Thai Basil, Ginger, cucumber

	Velvet “Red”
	A clarified melon Negroni, nothing more
	Gin, Melon, Campari, Fruity Vermouth
	Our comforting, aromatic summer slush

	Vodka, Williamine Pear, Amaretto, Aniseed notes


	0% Cocktails
	At Suite 1201, every alcohol‑free creation becomes a new way to celebrate. A more mindful, contemporary, and inclusive experience.
	Star Suite 1201
	The rooftop’s star, reimagined
	0% Gin, Apricot, Peach, 0% Sparkling Shot

	Purple Paloma
	Fresh, smoky, delicately spiced
	0% Tequila, Peppery Cherry, Paprika Salt, Lime 2.0

	Negroni Innocent
	Connoisseurs are always surprised
	0% Vermouth, 0% Bitter, 0% Gin

	Amaretto Sour
	Our indulgent, intensely aromatic Sour
	0% Amaretto, Pear, Pineapple, Vegan Egg White alternative

	Swiss Mule
	Our perfect summer Mule
	0% Gin, Cucumber, Lemongrass, Ginger Beer
	Sour, fruity, irresistibly light

	0% Rum, Apple, Lime 2.0


	Spritz Party
	Discover our selection of Spritz, sparkling and elegant cocktails reimagined to satisfy every desire. All our Spritz are available with or without alcohol.
	The Valaisan
	Apricots from our terroir make this cocktail original and refined.

	The Alpin
	Génépi gives this Spritz a distinctly alpine escape.

	The Intense
	Coffee transforms the colour and softens  the bitterness.

	The Pimm’s
	Spiced richness and a burst of citrus for a colourful, convivial moment.
	A sun‑kissed Spritz with gentle sweetness and bright lemon acidity.

	The Classique
	Dive into the spirit of the Dolce Vita with this iconic cocktail.

	The Amaro
	Italian‑style bitterness, reimagined with Swiss craftsmanship.

	The Hugo
	Elderflower brings softness and delicate charm.


	Signature “GinTo”
	Signature Gin & Tonic by LVX Crafted with a gin created especially for you. Served exclusively at Suite 1201. 0% Gin also available.

	The Trilogy
	Discover apricot in three acts. We’ve elevated this local and seasonal fruit by exploring its flavours and textures in multiple forms. Let yourself be tempted by the craft of our mixologists.

	Swiss Beers
	On Tap
	Virage Bicorne (IPA GRTA 6.4%alc./vol.)  Virage Dérupe (Lager Blonde GRTA, 4.5%alc./vol.)
	Nébuleuse Diversion (IPA 0.5%alc./vol.)

	By the Bottle
	8 (25cl) - 13 (50cl)
	10 (33cl)


	Spirits
	4cl
	Rum
	4cl
	Bacardi Carta Blanca (37.5%alc./vol.) Bacardi Carta Negra (37.5%alc./vol.) Plantation XO (40%alc./vol.)
	16   18 24

	Cachaça / Pisco
	Abelha Cachaça Silver (39%alc./vol.) Capel Pisco (40%alc./vol.)
	16  18

	Tequila / Mezcal
	Altos Blanco (38%alc./vol.) Altos Reposado (38%alc./vol.) Barajas Reserva Extra Anejo (38%alc./vol.) Mezcal Del Maguey Vida (42%alc./vol.)
	16  20   65   21

	Whisky
	Chivas 12 (40%alc./vol.) Chivas 18 (40%alc./vol.) Jameson (40%alc./vol.) Lagavulin (43%alc./vol.) Four Roses (40%alc./vol.) Woodford Reserve (43,2%alc./vol.) Rittenhouse (50%alc./vol.) Macallan 12y (40%alc./vol.) Suntory Hibiki Harmony (43%alc./vol.)
	16   20  14  22  16  20 18 23 40

	Cognac
	Martell VS (40%alc./vol.) Rémy Martin XO (40%alc./vol.)
	22   50


	Aperitif
	Jsotta Red / White Vermouth (17%alc./vol.) Martini Fiero / Dry Vermouth (15%alc./vol.) Campari (23%alc./vol.) Genevan pastis Roue Libre (46%alc./vol.) Aperol (11%alc./vol.) Lillet Blanc (17%alc./vol.) Citrolle bio Limoncello (37%alc./vol.) Baileys (17%alc./vol.) Jägermeister (35%alc./vol.) Cointreau (40%alc./vol.) Citrolle Amaro Citrolle (17%alc./vol.) Pimm’s (25%alc./vol.) Amaretto (28%alc./vol.)
	14 14  14  16   14  14   14   14      14  14 14 14 14
	Mixer +3
	Scan and become a Marriott Bonvoy member

	@suite_1201
	+41 79 682 46 44
	Chemin du Ruisseau 1, 1216 Geneva
	From 5:00 pm to midnight Open Tuesday to Saturday


