
MENÜ

DUETT VOM SCHWEIZER ZANDER

 SELLERIE-TRÜFFEL-  
SCHAUMSUPPE

 KALBSFILET  |  KARTOFFELMOUSSELINE |  MORCHELN

 SCHOKOLADEN-SOUFFLÉ |  
VANILLE

VEGETARISCHES 
MENÜ

GEMÜSETATAR |  BRIOCHE |  A IOLI

 SELLERIE-TRÜFFEL-  
SCHAUMSUPPE

 

 GESCHMORTER MINI  KÜRBIS  |  
KARTOFFELMOUSSELINE |  MORCHELN

 SCHOKOLADEN-SOUFFLÉ |  
VANILLE

CHF 69 .00 PRO PERSON

Weihnachts
Dinner

AB 18 :00
UHR
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APERITIF

PROS ECCO MI T  ODER OHNE SAFT  

MENÜ

 AMUS E BOUCHE
                                              

 CHAMPAGNER- S CHAUMS UPPE
                                               

 WARMGEBEI ZT E F OREL L E |  GURKE |  POPCORN
                                               

 R I NDERF I L ET  |  KART OFFEL KUCHEN |  ROT WEI N ZWI EBEL
                                               

 KÄS E BUFFET ( VON J UMI )
 DES S ERT  BUF FET

 

 VEGETARISCHES MENÜ

 AMUS E BOUCHE
                                               

 CHAMPAGNER- S CHAUMS UPPE
                                               

 GERÄUCHERT E RÜEBL I  |  GURKE |  POPCORN
                                               

 GRI L L I ERT E RANDE |  KART OFF EL KUCHEN |   
ROT WEI N ZWI EBEL

                                               

 KÄS EBUFF ET  ( VON J UMI )
 DES S ERT BUF FET

 CHF 99 .00 PRO PERSON

SILVESTER
DINNER

M I T T W O C H

D E Z E M B E R

A B  
1 8 : 0 0  U H R



Christmas
Dinner

 FROM
6PM

MENU

DUO OF SWISS  PIKE-PERCH

 CELERY–TRUFFLE FOAM SOUP

VEAL F ILLET  |  POTATO MOUSSELINE |  MORELS

CHOCOLATE SOUFFLÉ |  VANILLA

VEGETARIAN 
MENU

VEGETABLE TARTAR |  BRIOCHE |  A IOLI

CELERY–TRUFFLE FOAM SOUP

BRAISED MINI  PUMPKIN |  POTATO MOUSSELINE |  MORELS

CHOCOLATE SOUFFLÉ |  VANILLA

CHF 69 .00 PER PERSON
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APERITIF

PROS ECCO WI T H OR WI T HOUT  J UI CE

MENU

AMUS E- BOUCHE

CHAMPAGNE  FOAM S OUP

WARM CURED T ROUT  |  CUCUMBE R |  POPCORN

BEEF  T ENDERL OI N |  POT AT O CAKE |  RED WI NE  ONI ON

CHEES E BUF F ET  ( FROM J UMI )
DES S E RT  BUF FET

VEGETARIAN MENU

AMUS E- BOUCHE

CHAMPAGNE  FOAM S OUP

S MOKED CARROT  |  CUCUMBE R |  POPCORN

GRI L L ED BEET ROOT  |  POT AT O CAKE  |  RED WI NE ONI ON

CHEES E BUF F ET  ( FROM J UMI )
DES S E RT  BUF FET

 CHF 99 .00 PER PERSON

NEW YEAR´S EVE 
DINNER

WEDNESDAY

DECEMBER

FROM
6:00PM


