
SILVESTER MENU 
2024 >>> 2025

Alaskan crab remoulade & tempura scallop 
Tobikko Madras crème fraîche 

***** 

Oxtail consommé 
Sherry, quail egg, wontons 

***** 

Lobster tail Saltimbocca 
Saffron nage, butternut squash, Thai basil 

***** 

Tournedos Rossini 
Duck liver, black truffle, Madeira jus 

***** 

Warm chocolate cake 
Thai mango, pistachio ice cream 

Glas Champagner | Apéro 
Abelé 1757 Brut 

Midnight-Nibble 
Mini “Hiäsigs” sausage, ciabatta panini, 

Truffled aioli & shoestring fries 

CHF 177.- 




