
6 courses ¤ 155,– per person
menu incl. all taxes, 

excl. cover charge ¤ 5,20 p. p.

C O D  F I S H  F I L E T

P I N K  S A D D L E  O F  D E E R

P O R T O B E L L O

A P P L E  V A R I A T I O N 

safron-risotto, lemon, pea

celery, redwine-shallots, chocolate

polenta, beet root, kale

S C A L L O P 

B E E F  T A T A R

C H E S T N U T - T R U F F L E - C R E A M  S O U P 

jerusalem artichoke, hazelnut, lemon, thyme

caramelized chestnut

beet root, quail egg, horseradish

C H R I S T M A S  M E N U  2 0 2 5

O R


