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RESTAURANT & BAR

Menu
New Year’s Eve 2025
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31. December 2025



CHF 225.00 per person incl. 1 glass of champagne

3-Course Menu
Meat

Beetroot macaron
tonka bean gel, smoked jerusalem artichoke

Confit pigeon thigh
cranberry jus, onion confit

Beef consommé
celery, oxtail gyoza

Winter cod
turnip, beurre blanc

Wagyu entrecote
malabar pepper, potato croquette

Cassis cone
yoghurt cream, lemon

Champagne mousse
macadamia, raspberry lychee sorbet

Cheese selection

Minardises



CHF 195.00 per person incl. 1 glass of champagne

8-Course Menu
Vegan

Beetroot macaron
tonka bean gel, smoked jerusalem artichoke

Baked jackfruit
cranberry jus, onion confit

Mushroom consommé
celery, shiitake gyoza

No salmon
turnip, soya beurre blanc

Planted steak
malabar pepper, potato croquette

Cassis cone
soya cream, lemon

Champagne mousse
macadamia, raspberry lychee sorbet

Vegan cashew cheese

Mignardises
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