
Amuse bouche

Butternut squash cream & savoury granola

                                                             

Duo of foie gras (F) and smoked duck breast (F)

Fig chutney, gingerbread and apple jam 

or

Gravlax-style marinated char fillet (IS), vegetable pickles

Beetroot coulis, lemon achard and crispy bread

                                                                

Poached turbot° fillet, morel sauce

Carnaroli risotto and leek hay

Seasonal vegetable carousel 
°FAO 27 North-East Atlantic

or

deer medallions (AT) on mushroom fricassee 

Grand-Veneur sauce

Grilled polenta patties and selection of market vegetables

                                                            

Chestnut cream tube with Kirsch 

Mövenpick ice cream with double Gruyère cream on a meringue nest

M E N U

Tasting

starter CHF 21.-

main course CHF 48.-

dessert CHF 14.-

complet menu CHF 78


