
9 courses ¤ 198.– per person
menus incl. all taxes, excl. cover charge ¤ 5,20 p. p.

N E W  Y E A R S  M E N U  2 0 2 6

F L A M E D  W A G Y U  N I G I R I
brown sugar

N

E G G  Y O L K
potato, truffle

C, G

C E L E R Y - A P P L E  S O U P
yogurt

G, L, O

L O B S T E R 
avocado, kohlrabi

R, D, G

C H A M P A G N E 
lime, mint

G, O

B E E F  F I L L E T
black salsify, pumpkin, red wine sauce

L, M, O

R I S O T T O
artichoke, shiso, ricotta

G, M, O

H A M A C H I
yuzu, radish

E

lemon verbena, rose
O

C H A M P A G N E  S O R B E T

white chocolate, pistachio
G, O

C I T R U S 

O R

2 0 : 3 0  P M  T I L L  O P E N  E N D


