
LOCAL VEAL TENDERLOIN
French-style peas, Ribelmais polenta with buttermilk, rich jus

MUSHROOM TART
Vacherin Mont d’Or, wild garlic

CHEESE SELECTION
+CHF 25.-

100% CHOCOLATE
Salted butter shortbread, « Altapaz » sorbet 

Menu
CHF 120.-

A l l  o u r  p r i c e s  a r e  i n  S w i s s  F r a n c s ,  V A T  a n d  s e r v i c e  i n c l u d e d .



CRAB IN JELLY
Yellow carrot, lovage

BLACK MOREL - GAMBERO ROSSO
Translucent bisque, salt-cured capers

ROUGET BARBET « PETIT BATEAU »
Jewish-style artichoke, Nantes butter with Chardonnay vinegar

REFRESHING BREAK
Bergamot sandwich, blood orange mocktail, and marigold

LAMB FROM THE VAL D'ILLIEZ
Capuchin beard, juice with Mazavaroo spices

CHEESE SELECTION 
+CHF 25.-

THE BLANC-MANGER
First strawberries, basil sorbet

MENU
CHF 180.-

 T h o m a s  P e r e z ,  E x e c u t i v e  C h e f  


