Starters

Homemade paté en crolte, pheasant, foie gras,
cranberries, nuts and pickles

Origin: Austria

or

Parsnips velouté with GRTA honey and truffle

Main courses

Roasted capon breast, pan fried crosne, green
cabbage and a morels sauce

Origin: Swiss
or

Char fish fillet, carrots mousseline with vanilla, fried
potato spaghetti and lamb's lettuce creamy sauce

Origin: Swiss
Dessert

Mont-Blanc meringue with chestnuts, Gruyere cream
and lime

or

"Forét noire" dark chocolate, whipped cream and
Kirsch griottine cherries
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