
MENU
New Year’s Eve

31D E C E M B E R 2 0 2 6

Let's  r ing in the New Year together!



STARTERS

Beef tartare
smoked mayonnaise |  Sbrinz |  br ioche

CHF 34

Salmon roulade
cream cheese |  horseradish |  daikon cress

CHF 27

Scal lop
pan-fr ied |  l ime r isotto |  orange and fennel salad |  di l l

CHF 24

Beetroot carpaccio
burrata |  walnut pesto |  rocket

CHF 26

SOUPS

Champagne velouté
puff  pastry twist

CHF 14

Parsnip soup
smoked trout

CHF 15



MAIN COURSES

Beef f i l let
gri l led whole |  red wine jus

celery purée |  Dauphine potatoes
CHF 54

Veal cheek
braised |  creamy polenta |  conf it  cherry tomatoes

CHF 47

Char
crispy-fr ied |  porcini  mushroom risotto |  spinach |  beurre blanc

CHF 42

Kohlrabi
stuffed and grat inated |  mushroom strudel
mustard seed hol landaise |  baked parsley

CHF 29

DESSERTS

Trio of desserts
chocolate mousse |  banana tart |  cinnamon ice cream

CHF 18

Selection of Swiss cheeses
CHF 24
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