
 
NEW YEAR’S EVE  

 

 

 



 ALLE PREISE INKL. 8.1% MWST. IN CHF  

NEW YEAR’S EVE  FONDUE CHINOISE  
 

 
 

1 glass of Franciacorta (at the table)  
 

 

Champagne c ream soup  
Langustino | apple  

 

 

All -you -can -eat Fondue Chinoise  
Veal | beef | chicken | rice | french fries | oven vegetables  

Pickled vegetables | homemade sauces  

 
or 

 

All -you -can -eat vegetarian Fondue Chinoise  
Planted based chicken | smoked tofu | halloumi cheese | mushrooms | rice  

French fries | oven vegetables | pickled vegetables | homemade sauces  
 

 

Gingerbread p arfait  
Caramelized almonds | b lood orange | c ondensed milk  

 

 

 

 

 

One glass of Franciacorta, 3-course menu  

Private table CHF 187 per  p erson / shared table CHF 147 per  p erson  

 

DJ at the  b ar: 5pm  to  9pm  and  10pm  to  2am   

 

 

 

Veal, beef and chicken from Switzerland . 

We provide you  with  information about the allergens.  



 ALLE PREISE INKL. 8.1% MWST. IN CHF  

NEW YEAR’S EVE  MEN U 
 

 
 

Champagne aperitif (at the bar)  
Bollinger Brut “Special Cuvée” AOC Champagne served à discrétion  

Culinary delicacies  

 

 

Champagne c ream soup  
Langustino | apple  

 

 

Agnolotti with p orcini m ushrooms  
Celery | lamb's lettuce | hazelnuts  

 

 

Beef tenderloin & b eef shoulder  
Cauliflower | s tachys | truffle  

 

 

Torta de Santiago  
Tonka  b ean  | mandarine | mascarpone  

 

 

 

 

Champagne aperitif with appetizers, 4 -course me nu  –  CHF 237 per person  

 

DJ at the Bar: 5pm  to 9pm  and  10pm  to  2am   

 

 

 

 

 

 

We provide you with  information about the allergens.  

 



 ALLE PREISE INKL. 8.1% MWST. IN CHF  

NEW YEAR’S EVE  MEN U  - VEG G IE  
 

 
 

Champagne aperitif (at the bar)  
Bollinger Brut “Special Cuvée” AOC Champagne served à discrétion  

Culinary delicacies  
 

 

Champagne c ream soup  
Chives | apple  

 

 

Agnolotti with p orcini m ushrooms  
Celery | lamb's lettuce | hazelnuts  

 

 

Fresh g oat c heese c roquette  
Cauliflower | c rosnes | p ort w ine jus | truffle  

 

 

Torta de Santiago   
Tonka  b ean  | m andarine | m ascarpone  

 

 

 

 

 

Champagne aperitif with appetizers, 4 -course me nu  –  CHF 207 per person  

 

DJ at the Bar: 5pm  to 9pm  and  10pm  to  2am   

 

 

 

 

 

We provide you with information about the allergens.  


