TABL

HOME

Wine pairings available upon request

*k*k

Same menu for all guests

Crabmeat, soft-boiled egg with pickles, wild garlic, and green apples
or
Goat cheese and tuna cubism, marinated turnips, citrus, and baby greens
or
Seasoned tuna, crisp seasonal vegetable salad, honey soy sorbet

*k%k

Saffron and aged Parmesan risotto, cardamom espuma - supplement of CHF 20.00
Lemon ricotta agnolotti, shrimp, lemongrass ginger broth
or
Seared salmon, cauliflower, and crispy mushrooms
or
Rump steak loin, sweet and sour mango, potato mousseline with nori seaweed
Or
Souffle - sea bream and turmeric, bisque, and market vegetables

*k*k

Selection of cheeses from Maison Bruand - supplement of CHF 14.00
Fresh strawberry gavotte and sorbet, “grand cru” matcha sabayon
Burgundy hazelnut “cazette” Souffloe'r, Swiss yogurt and citrus ice cream
Granny Smith apple and finger lime ra\zgli, grapefruit infusion and lime granité
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