
christmas menu

Amuse-Bouche

*

Beetroot, pickled winter vegetables,
 smoked cashew crème & hazelnut granola

*

Jerusalem artichoke velouté, quail egg,
 truffle & caviar

*

served in the 5-course menu:
 Ricotta gnocchi, pumpkin, pickled mushrooms,

 sage & pumpkin seeds

*

Pink roasted veal sirloin
with savoy cabbage, polenta slice & jus

*

Tarte Tatin
 with vanilla ice cream 

4-course menu: CHF 98 p.p.
5-course menu: CHF 112 p.p.

all prices in chf and including vat.

declaration:
meat, bread: ch
caviar: fr

 
please state the critical allergens when ordering 
so that we can take them into account during preparation. 



vegetarian
christmas menu

Amuse-Bouche

*

Beetroot, pickled winter vegetables,
 smoked cashew crème & hazelnut granola

*

Jerusalem artichoke velouté, quail egg, truffle 
& algae “caviar”

*

served in the 5-course menu:
 Ricotta gnocchi, pumpkin, pickled mushrooms,

 sage & pumpkin seeds

*

Pan-fried veggie steak
with savoy cabbage, polenta slice & vegetarian jus

*

Tarte Tatin
 with vanilla ice cream 

vegetarian 4-course menu: CHF 91 p.p.
vegetarian 5-course menu: CHF 105 p.p.

all prices in chf and including vat.

 
please state the critical allergens when ordering 
so that we can take them into account during preparation. 


