
new year's eve menu

all prices in chf and including vat.

declaration:
beef, char, bread: ch
caviar: fr

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

Amuse-Bouche

*

Beef carpaccio, pickled seasonal winter vegetables, 
grapes, fennel pollen & cashew crème

*

Jerusalem artichoke velouté, quail egg,
 truffle & caviar

*

Confit char, juniper broth,
 pickled mushrooms, hazelnut, endive & pear

*

Fig sorbet, honeycomb toffee & champagne

*

Beef Wellington, mashed potatoes, glazed onions & jus

*

Pomme Dauphine, baked Mont d’Or & apple chutney

*

“Krafft” chocolate mousse with quince sorbet

7-course menu: CHF 165 p.p.



 vegetarian new year’s eve menu

Amuse-Bouche

*

Marinated beetroot, pickled seasonal winter vegetables, 
grapes, fennel pollen & cashew crème

*

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

*

Confit German turnip, juniper broth, pickled mushrooms,
 hazelnut, endive & pear

*

Fig sorbet, honeycomb toffee & champagne

*

Vegetarian Wellington, mashed potatoes,
 glazed onions & vegetarian jus

*

Pomme Dauphine, baked Mont d’Or & apple chutney

*

“Krafft” chocolate mousse with quince sorbet

vegetarian 7-course menu: chf 149 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. 




