
Roasted pumpkin and seeds | Swiss Sate Sauce |
Micro herbs


Celeriac soup | toasted hazelnuts| black truffle 
cream | honey

Smoked trout Rillette | Horseradish |

 Roasted apple cream | dill pickle

Grilled sweet bread skewer | satsuma kosho | 
poached quince| mint yoghurt



Grilled Beef  sirloin and bone marrow |

hasselback potato | brussel sprouts | madeira sauce



Aged cheeses | membrillo| rye bread


Dark chocolate nemesis | saffron poached pear | 
wakatai espuma


New Year’s Eve Menu

31/12/2023

Menu  169 CHF
This menu is subject to change



Roasted pumpkin and seeds | Swiss Sate Sauce |
Micro herbs


Celeriac soup | toasted hazelnuts| black truffle 
cream | honey

 Poached leek | horseradish  
 roasted apple cream | dill pickle

Grilled mushroom skewer, satsuma kosho, 
poached quince, mint yoghurt




 Grilled cabbage | hasselback potato  
 brussel sprouts | madeira sauce


Aged cheeses | membrillo| rye bread


Dark chocolate nemesis | saffron poached pear | 
wakatai espuma
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