Menu Jura
CHF 95.-

Price / person — Drinks in

STARTER
<

Parsnip velouté, Piedmont hazelnut crumble,
truffle oil and tomme vaudoise mousse.

Red tea-cured salmon graviax,
vegetable blinis, creamy vegetable spread and pickles.

Semi-cooked foie gras, pear chutney, Christmas spices,
warm brioche.

MAIN COURSE
s

Herb-crusted lamb shoulder confit,
polenta finger and glazed vegetable pearls.

Roasted sea bass fillet, seasonal vegetables
and fragrant Agria potato mousseline, beurre blanc and caviar.

Guinea fowl supreme, light Lemon and thyme jus, wild
mushrooms and pressed Agria potatoes.

DESSERT

s

Madagascan vanilla-poached pear.
Hazelnut shortbread and ice cream, tonka bean espuma.

Exotic chocolate

Cocoa crumble, mango-pineapple chutney, passion fruit sorbet
and chocolate crémeux.

Light meringue sphere, coconut crémeux, mango
chutney, coconut sorbet.

ampanel Grand Cru Bio Chasselas white,
Domaine Henri Cr

Expressis PN — Mara — Granaroir organic red

Henri Cruche

Traditional method ~ Brut ~ Blanc de Blanc
Henri Cruchon Coeur de Cuvée BIO

A
Menu Mont Blanc

CHF 125.-

Price / person — Drinks included

STARTER
s

Scallops with citrus,
celeriac crémeux, parsley ofl and finger lime caviar.

Truffle butternut squash crémeux,
free-range eggs from Genolier, salsify crisp and tapioca tulle.

Pan-seared foie gras, pear confit
with regional wine, homemade gingerbread and Port gel.

MAIN COURSE
<

Local beef fillet, truffle jus, glazed baby vegetables
and smoked potato cappuccino.

Chicken supreme with morels,
parsnip mousseline and confit multicoloured beetroot.

Skate wing in a chestnut crust,
heritage vegetables, apples and vin jaune sauce.

DESSERT
+

Black Forest, morello cherry sorbet, vanilla crémeux.

Diamond shortbread, citrus crémeux, meringue and
caramelised orange.

Praline dome, vanilla crémeux, hazelnut ice cream.

ChaChablis Premier Cru, Burgundy white,
Dormaine Vaillons.

Pagode de Cos, Saint-Estéphe, Bordeaux red,
Domaine Michel Reybier

Blanc de Blancs Brut Champagne,
Domaine Michel Reybier




