VALENTINE'S DAY
14. Februar 2024

HERMITAGE

LAKE LUCERNE



MENU

Randen Carpaccio
Karamellisierter Ziegenkdse | gewUrzte NUsse

Beetroot carpaccio

Caramelised goat cheese | seasoned nuts

Safran-Weissweinsuppe
Kurz gebratene Curry-Jakobsmuschel

Saffron whitewine soup

Briefly fried scallop | curry foam
(AVAN

Innerschweizer Rindsfilet
Kartoffelgratin | lila Blumenkohl | Rotweinsauce

Beef fillet from Central Switzerland

Potato gratin | purple cauliflower | redwine sauce

Rosen-Schoggimousse
Beeren Coulis | Nusscrumble

Rose chocolate mousse

Berry coulis | nut crumble
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3 Gang/Course Menu CHF 82

PREIS INKL. 8.1% MWST



