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Weihnachtsmenu

Amuse-bouche 

• • •

Flusskrebs-Törtchen
Kräuter-Crème fraîche,  
Gurke, Borage-Kresse

• • •

Steinpilzschaumsuppe
Steinpilzmaultasche,  

Tomatenconfit, Kräuteröl

• • •

Gegrilltes Rindsfilet
Morchel-Jus, weisses Bohnenpüree, 

Fenchelgemüse, Baby-Karotten 

• • •

Stollen-Parfait
Bratapfel, Glühwein-Gelee

Menu komplett | CHF 94.–



Amuse-bouche 

• • •

Randen-Törtchen
Kräuter-Crème fraîche,  
Gurke, Borage-Kresse

• • •

Steinpilzschaumsuppe
Steinpilzmaultasche,  

Tomatenconfit, Kräuteröl

• • •

Pilz-Wellington
Morchel-Jus, weisses Bohnenpüree, 

Fenchelgemüse, Baby-Karotten 

• • •

Stollen-Parfait
Bratapfel, Glühwein-Gelee

Menu komplett | CHF 94.-

Weihnachtsmenu
vegetarisch
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Christmas
gourmet menu

Amuse-bouche 

• • •

Crayfish tartlet
herb crème fraîche, cucumber,  

borage cress

• • •

Porcini mushroom soup 
porcini ravioli, tomato confit, herb oil

• • •

Grilled Beef Tenderloin 
morel gravy, white bean purée,
fennel vegetables, baby carrots

• • •

«Stollen» parfait
baked apple, mulled wine jelly

Full menu | CHF 94.–



Amuse-bouche 

• • •

Beetroot tartlet
herb cream fresh, cucumber,  

borage cress

• • •

Porcini mushroom soup 
porcini ravioli, tomato confit, herb oil

• • •

Mushroom Wellington
morel gravy, white bean purée,
fennel vegetables, baby carrots

• • •

«Stollen» parfait
baked apple, mulled wine jelly

Full menu | CHF 94.-

Christmas
Gourmet Menu

vegetarian 


