
Christmas Dinner

“Leek tonnato” confit leek 
 tuna sauce, poached quail egg, caper 

berries 
  


Topinambour soup 
 fresh black truffle, toasted hazelnuts 
  


Grilled veal sirloin 
sweet and sour red cabbage, roasted 

potatoes, sautéed spinach, juniper 
berry sauce 

  


Tiramisu 
 savoiardi, mascarpone, dark 

chocolate


96CHF p.P

Bread from  
our bakery “Backzeit”



Christmas Dinner

vegetarian

“Leek tonnato” confit leek 
 tuna sauce, poached quail egg, caper 

berries 
  


Topinambour soup 
 fresh black truffle, toasted hazelnuts 
  


Salt baked celeriac 
 sweet and sour red cabbage, roasted 

potatoes, sautéed spinach, juniper 
berry sauce (lactose)

  


Tiramisu 
 savoiardi, mascarpone, dark 

chocolate


96CHF p.P

Bread from  
our bakery “Backzeit”



Christmas Dinner

„Lauch Tonnato“ konfierter Lauch 
 Thunfischsauce | pochiertes Wachtelei | 

Kapernbeeren





Topinambursuppe 
 Schwarzer Trüffel | geröstete Haselnüsse





Gegrilltes Kalbs-Sirloin 
 süß-sauerer Rotkohl | Röstkartoffeln | 

sautierter Spinat | Wacholderbeersauce







Tiramisu 
 Savoiardi | Mascarpone |  

Dunkle Schokolade

96CHF p.P

Bread from  
our bakery “Backzeit”



Christmas Dinner

« Poireau tonnato » poireau confit 
 sauce au thon | œuf de caille poché | 

câpres à queue





Velouté de topinambour 
 truffe noire fraîche | noisettes grillées





Sirloin de veau grillé 
 chou rouge aigre-doux | pommes de 
terre rôties | épinards sautés | sauce 

aux baies de genièvre






Tiramisu 
 savoiardi | mascarpone | chocolat noir

96CHF p.P

Bread from  
our bakery “Backzeit”
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