
Dark chocolate soufflé tartlet, combava and lemongrass sorbet

Festive menu
on request for groups of 8 or more

Amuse bouche

Marbled foie gras with Gorilla pepper
citrus marmalade, Nanterre brioche

Roasted slipper lobsters with lemon butter, 
oriental-scented broth and couscous-style semolina

Veal fillet, Maitake mushrooms with garlic and parsley, 
Vacherin Fribourgeois cream, roasted squash and crispy panisse

Pré-dessert

Evening service with live music
from Tuesday to Saturday

CHF 115.- / person
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