
Festive Christmas
4-Course-Menu

Winter Leaf Salad GMO

burrata | colorful cherry tomatoes | figs on mixed greens

***

Apple & Celery Cream Soup AGL

puff pastry with Alpine cheese

***

Braised Beef Roast GLO

mashed potatoes | glazed vegetables

or

Salmon Fillet on Saffron Risotto DGO

lime butter | grilled cherry tomatoes

or

Mushroom Wellington AGLO

port wine sauce | potato gratin

***

Gingerbread Tartlet ACGHO

fruity punch sauce

4-Course-Menu                                    7900 per person, including cover charge
Wine Pairing including Aperitif         3200 per person, including cover charge

Changes reserved. 
All prices in euros include all taxes and duties.


