
 
 

Á  la Carte Menu 

Chef's Menu      75 €  

A thoughtfully crafted culinary journey, showcasing the chef’s creativity, 
passion and finest seasonal ingredients. 
  

Entrée 

Cured T rout, Beetroot-R aspberry Sorbet and L emon-Mascarpone Foam    20 €  

Reindeer Sirloin, A rtichoke Soubise and Pear       22 € 

Mushroom T ortellini and Vegetable C onsommé       19 €  

 

Plat Principal 

Pike Perch, Beurre Blanc, C onfit Potato and Pistou      37 €  

Beef T enderloin, Green Pepper Sauce, C eleriac-Miso Purée and Spinach    44 € 

Savoy C abbage and C hickpea T errine, Onion, Black Garlic Jus and L ingonberries   31 €  

Cheese Selection Served with Bread and Jams.       19 €    

 

Desserts  

Tarte Tatin, Vanilla-Cointreau Ice C ream        17 €    

Apricot and Thyme C heesecake, Y uzu, Namelaka and Blood Orange Sorbet.   19 €  

Guanaja C hocolate Fondant, Y ogurt Mousse, C aramel and H azelnut Ice C ream   20 €  

 

Please inform your server of any allergies. All allergen details are available on request. 

 

 


