
Moncef & Yvan duo
July 12/13 2024



MONCEF GENOUD, piano
YVAN ISCHER, tenor saxophone

Moncef & Yvan, based in French-speaking Switzerland, have known each other for
nearly forty years and were both born in 1961. They share a great love for themes
with strong melodies that take us on rich harmonic journeys. Their first collaboration,
under the name "Moncef – Yvan Quartet," dates back to the mid-'80s! They have had
the opportunity to perform at various major American festivals, including Detroit,
Atlanta, Jacksonville, and Charlotte, as representatives of the Montreux Jazz Festival.

MONCEF GENOUD
A recognized soloist and accompanist, Tunisian-born Moncef has played with the
biggest names in jazz, leading exciting projects since the '80s with Bob Berg,
Michael Brecker, Youssou N'Dour, Larry Grenadier, Idris Muhammad, and Dee Dee
Bridgewater, among many others! He has recorded numerous albums under his
name and toured worldwide for decades, including festivals in Detroit, Atlanta,
Chicago, Montreux, Tabarka, Carthage, Montreal, Vancouver, Tokyo, and more. His
impeccable piano technique, combined with faultless rhythmic qualities, makes him
one of the leading European pianists in contemporary jazz. He has also been a
renowned teacher for many years at various schools in French-speaking
Switzerland.

YVAN ISCHER
After many years of listening to jazz of all styles and trends intensively and
collaborating as a specialized columnist for various daily newspapers and jazz
magazines, Yvan began his self-taught journey at the age of 20, passionately living
his music alongside a career as a journalist-producer at RTS – Radio Télévision
Suisse Romande, where he has been responsible for jazz since 1987. He has
participated in various significant formations, such as the AL4AS saxophone
quartet, the Lausanne Big Band, and his own group Scorpio 7, featuring the
trumpeter Pierre Drevet and drummer Adam Nussbaum, sharing the stage with
several of his favorite musicians, such as Johnny Griffin, Phil Woods, Toots
Thielemans, and Didier Lockwood.



First drink (wine glass or soft drink) offered 

(*) biodynamic wine   (**) organic and sulfite-free wine  
take-away (wine only) : 10% discount, free delivery on Koundouros area 

Zen Blue Mills clients : 15% discount on bottles, 10% discount on food 
contact : bluesunset@zenblue.io 

05/07/2024 

CHAMPAGNES 

Champagne 2020 Yuman Blanc de Blancs – Marguet* White 85€ 

Champagne 2020 Shaman Rosé Grand Cru – Marguet* Rosé 95€ 

 

WINE BY THE GLASS 

Roussillon  Casot des Mailloles – Obreptice** White 14€ 

Epanomi  Malagousia – Ktima Gerovasiliou White 12€ 

Provence  Miraval Rosé 16€ 
Rhône  Côtes du Rhône – D. La Janasse Red 12€ 

Patras W Melissea – Achaia Clauss Sweet 16€ 

 

SMALL BOTTLES 

Bourgogne 2018 Macon Azé – Domaine La Garenne White 26€ 

Rhône 2021 Châteauneuf du Pape – D. La Janasse Red 39€ 

 

SOFTS 

  Mineral Water  2€ 

  Thomas Henry - Tonic Water  5€ 
  Thomas Henry - Pink Grapefruit  5€ 

  Rodi Keas - Ginger Lemonade  5€ 

  Coca-Cola, Fanta, etc…  4€ 
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First drink (wine glass or soft drink) offered 

(*) biodynamic wine   (**) organic and sulfite-free wine  
take-away (wine only) : 10% discount, free delivery on Koundouros area 

Zen Blue Mills clients : 15% discount on bottles, 10% discount on food 
contact : bluesunset@zenblue.io 
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BOTTLES 

Provence 2023 Miraval Rosé 42€ 
Pangeon 2023 Ktima Biblia Chora Rosé 28€ 

     
Bourgogne 2021 Chablis – Domaine d’Elise White 50€ 

Bourgogne 2021 Macon Villages – R. Denogent* White 68€ 

Rhône 2021 Châteauneuf du Pape – D. La Janasse White 116€ 

Epanomi 2023 Malagousia – Ktima Gerovasiliou White 33€ 
Patras 2018 Chardonnay CHR9 – Achaia Clauss White 132€ 
     

Bordeaux 2018 Saint-Emilion – Château Fombrauge Red 93€ 

Bourgogne 2020 Pernand-Vergeless – Domaine Rollin Red 93€ 

 

TO SHARE 

 Cold Cuts For 2 p. 12€ 

  For 4 p. 20€ 
 Cheese For 2 p. 12€ 

  For 4 p. 20€ 

 Fruits For 2p. 6€ 

  For 4p. 10€ 
    

 Add French Pâté (from Lucien Georgelin)   
 “Campagne”, “Aux épices”, “Au piment”,  “Au chorizo” Each 6€ 

 “Pâté du Dimanche”  10€ 
    

 Add Tartinades (from Lucien Georgelin)   
 Houmous, “Aubergines Curry”, “Artichauts Basilic”  4€ 

 “Délice de Foie Gras” (Figs or White Wine)  7€ 
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