
STARTER
Gravlax salmon, beetroot and wasabi cream

MAIN COURSE
Chestnut-stuffed turkey breast, root vegetables and

supreme sauce

DESSERT
Christmas log, chocolate and pear

B U S I N E S S  M E N U

CHF 54.– per person
available every lunchtime 

from Monday, November 30 to friday, december 18

STARTER
Duck foie gras terrine

FIRST COURSE
Seared scallops, pearl barley risotto

with lobster bisque

MAIN COURSE
Roasted beef tenderloin, black truffle pommes

dauphine and Périgueux sauce

DESSERT
Christmas log, chocolate and pear

P R E M I U M  M E N U

CHF 98.– per person
available for parties of 8 guests or more

available for lunch and dinner

End-of-the-year offers

W I N E  P A I R I N G  
+ C H F  2 5 . -

A selection of two glasses of wine curated by our sommelier.
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