
new year's eve menu

all prices in chf and including vat.

declaration:
meat, bread: ch
fish: es
lobster: fr

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

Amuse-Bouche

*

Homemade pâté en croûte with lamb’s lettuce, 
onion chutney, milk bread & toasted buckwheat

*

Pan-seared turbot with creamed savoy cabbage,
 grapefruit beurre blanc, crispy onions & chive oil

optional: with breton lobster (50 g) + CHF 26

*

Pear & celeriac velouté with roasted apple purée, 
toasted hazelnuts & brown butter

*

Port wine & blackcurrant sorbet with Champagne

*

Braised veal cheeks with Périgord sauce, 
fondant potatoes & root vegetables

*

Selection of cheeses from Jumi with 
fig mustard & fruit bread

*

Dark chocolate tart with crème fraîche ice cream 
& fleur de sel

7-course menu: CHF 175 p.p.



 vegetarian new year’s eve menu

Amuse-Bouche

*

Homemade mushroom pâté, lamb’s lettuce, 
onion chutney, milk bread & toasted buckwheat

*

Poached egg, creamed savoy cabbage, grapefruit beurre blanc, 
crispy onions & chive oil

*

Pear & celeriac velouté, roasted apple purée, 
toasted hazelnuts & brown butter

*

Port wine & blackcurrant sorbet with Champagne

*

Parsley risotto with sautéed mushrooms, P
érigord truffle & Parmesan

*

Selection of cheeses from Jumi, fig mustard
 & fruit bread

*

Dark chocolate tart, crème fraîche ice cream 
& fleur de sel

vegetarian 7-course menu: chf 159 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. 
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