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GLOCAL DINING

FESTIVE OFTERING

STARTER

chestnut cappuccino, truffle foam

MAIN COURSE

‘Please choose your preferred main course in advance

from the available options.

braised veal
red wine sauce, celery puree

glazed winter vegetables

or
For groups

of 8 to 50
people

roasted duck breast
orange-port wine sauce
red cabbage, potato

or

winter risotto
chestnut, salsify, truffle oil

parmesan crisp

DESSERT

speculoos tiramisu, cinnamon foam

BEVERAGES

for 2 hours

includes:

prosecco

house wine white or house wine red
beer

soft drinks, water

coffee & tea specialties
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MENU PRICE: CHF 75.- PER PERSON. WITH BEVERAGES: CHF 110.- PER PERSON




