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QILVESTER
2024

MENU
e 5-Gang-Menti CHF 135.00 e

inkl. MwsSt.

RINDS-CARPACCIO
gepickeltes Gemdse | Belper Knolle

v
PROSECCOSUPPCHEN

mit Rauchlachs

v

KNUSPRIGES ZANDERFILET

Ktirbis-Currycreme | wilder Broccoli | Estragonsauce

S

(\\5!//// v
(7’\\\\\) SCHWEIZER KALBSNIERSTUCK NIEDERGEGART

frische Tagliatelle | Whisky-Morchelsauce | Gemtise Bouquet

v

SILVESTER-DESSERT-VARIATION

Junjthaus sur Jimmerleuten

L - +41 44 250 53 63 = info@zunfthaus-zimmerleuten.ch




MENU
e 5 course menu CHF 135.00 e

incl. VAT

BEEF CARPACCIO
pickled vegetables | "Belper Knolle" (cheese)

A2

PROSECCO SOUP
with smoked salmon

v

CRISPY FILET OF PIKEPERCH

pumpkin curry cream | wild broccoli | tarragon sauce

¥

SWISS VEAL TENDERLOIN LOW COOKED
fresh tagliatelle | whisky morel sauce | vegetable bouquet

A2
NEW YEAR'S EVE DESSERT VARIATION

Junjthaus sur Jimmerleuten
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+41 44 250 53 63 = info@zunfthaus-zimmerleuten.ch




