
CHRISTMAS 
Menu 



Beetroot tartare 
goat cheese | mesclun greens 

M E N U 
Vegetarian 

Chickpea goulash 
papadam | soyananda | sweet potato 

Main course 

Passion fruit parfait with anise 
whiskey plum | gingerbread crumble 

Dessert 

Cauliflower soup 
pickled cimone | walnut 

Soup 

3-course CHF 74 
4-course CHF 88 

Starter



M E N U 

Smoked salmon tartare from Kuratli 
pumpkin | parsley oil 

Starter 

Beef Wellington 
port wine jus | spinach | pumpkin 

Main course 

Passion fruit parfait with anise 
whiskey plum | gingerbread crumble 

Dessert 

Cauliflower soup 
pickled cimone | walnut 

Soup 

3-course CHF 85 
4-course CHF 99 




