
Amuse-bouche

Smoked Graubünden salmon cured in-house with 
juniper wood, parsnip panna cotta with 

citrus fruits

Wild fish depending on the catch, 
four quarters with royal herbs and confit fennel

Local beef prepared Rossini style

Valais blue cheese nougat with 
apricot brandy, bricelet and endive

Pineapple sorbet flambéed with local rum

New Year's Eve dessert creation number 32

Petits fours

CHF 250.-  per person, excluding drinks
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