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C) fews @m’@ Eve @W

STARTERS

GILLARDEAU NO. 3 OYSTER BAR, SHALLOT MIGNONETTE
LOBSTER TAIL CARPACCIO, SAUCE CARDINAL
TUNA TARTLET WITH CITRUS AND FINGER LIME
PETROSSIAN CAVIAR, BLINIS AND CONDIMENTS
BREADED LANGOUSTINE, BEURRE BLANC EMULSION
SWISS SALMON GRAVLAX WITH HERBS AND RED PEPPERCORNS
PARSNIP VELOUTE WITH VANILLA
FOIE GRAS WITH VIN DE PAILLE AND FRUIT CHUTNEY
HONEY AND SOY GLAZED WAGYU BEEF SKEWER
LIGHTLY SEARED SCALLOPS, VANILLA PASSION FRUIT REDUCTION

MAIN COURSES

TRUFFLE BEEF WELLINGTON, PORT WINE SAUCE
STEAMED SEA BASS FILLET, VIN JAUNE SAUCE
MUSHROOM AND ROOT VEGETABLE CANNELLONI, PLANT-BASED SAUCE
CRUSHED POTATOES WITH TRUFFLE AND SALTED BUTTER
ROASTED CAULIFLOWER FLORETS, HONEY AND MILD CURRY
GREEN BEANS WITH GARLIC AND PARSLEY

DESSERTS

CHEESE BOARD FROM SURROUNDING ALPINE PASTURES
TIRAMISWISS WITH FIR LIQUEUR
WHITE CHOCOLATE, COCONUT AND PASSION FRUIT ENTREMET
SEASONAL FRUIT TARTS
CHOCOLATE FOUNTAIN, FRUIT SKEWERS AND MARSHMALLOWS
MONT-BLANC, CHESTNUT AND BLACKCURRANT
NEW YEAR'S CHOCOLATE AND MACARONS
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