
Appetizer
Cold Vichyssoise with white balsamic vinegar

Mini croutons and dried meat 

                                                             

Cold white asparagus with Primavera vinaigrette

Raw ham and parmesan

or

Smoked char on a marinated fennel carpaccio with baby greens 

Spicy sauce

                                                                

Monkfish and prawn medallions with garlic and lemon butter

Carnaroli risotto with paella spices

Green asparagus bouquet

or

Tournedos of beef with Madagascar Bourbon pepper

Creamy morel sauce

Berny potatoes with almonds

Spring vegetables

                                                             

Strawberry and lime velvet on vanilla Breton shortbread

rhubarb compote quenelle

Passion fruit coulis

T A S T I N G

Menu

starter CHF 21.-

main course CHF 48.-

dessert CHF 14.-

complet menu CHF 78.-


