
valentine’s day menu

Amuse-Bouche

*

Cured Alpine salmon, crème fraîche, capers,
 red onions, watercress & seed cracker

*

Parsnip velouté, pan-fried king oyster mushrooms
 & truffle

*

Pink-roasted beef entrecôte, salsify, Brussels
sprouts, mashed potatoes & jus

*

“Krafft” chocolate mousse & orange sorbet

4-course menu: chf 99 p.p

all prices in chf and including vat.

declaration:
salmon, beef: ch
bread: bread love, ch

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



vegetarian
valentine’s day menu

Amuse-Bouche

*

Smoked beetroot, crème fraîche, capers,
 red onions, watercress & seed cracker

*

Parsnip velouté, pan-fried king oyster mushrooms
 & truffle

*

Potato gnocchi, pumpkin, salsify, Brussels sprouts,
Gruyère & vegetarian jus

*

“Krafft” chocolate mousse & orange sorbet

4-course menu: chf 93 p.p

all prices in chf and including vat.

declaration:
bread: bread love, ch

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


