MEAT

VEGETARIAN

CHRISTMAS MENU

4 COURSE MENU: CHF 98 p.P
5 COURSE MENU: cHF 112 p.p.
EXCLUDING DRINKS

Marinated black salsify
with pickled mushrooms, chicory & shallots

3

als

Jerusalem artichoke veloute
with grapes & hazelnuts

*

SERVED WITH THE 5 COURSE MENU:
Smoked beetroot ravioli
with goat's cream cheese, mint and fennel
vinaigrette & raw fennel

als
iy

Glazed veal cheeks
with potato terrine & truffle cream sauce

or

Fried pom pom-mushroom
with potato terrine & truffle cream sauce

3

als

Sweet chestnut cream
with oranges & cinnamon

ALL PRICES IN CHF AND INCLUDING VAT.

DECLARATION:
CH MEAT

PLEASE STATE THE CRITICAL ALLERGENS WHEN ORDERING
SO THAT WE CAN TAKE THEM INTO ACCOUNT DURING PREPARATION.





