
Lafnetscha – 
Raoul & Simone Stupf – Niouc (VS)

13.-

Baroq Réserve 
Jean-René Germanier – Vétroz (VS) 

23.-

Grain Noble – 
Marie-Thérèse Chappaz – Fully (VS) 

19.-

 

Valentine’s Day Menu

All prices in Swiss Franc (CHF) include VAT charge 

Wednesday, 14th February 2024

 Roasted Red Beetroot Tartare  | V, PH |
Coriander Oil, Radish, Dark Chocolate 

28.-

Tournedos Rossini | L, G | 
Foie gras, Potato, Truffle 

  65.- 

or

Pumpkin Agnolotti | L, G, N | 
Chestnuts, Sage, Cinnamon, Star Anise, Chilli 

     30.-

Enchanted Love | L, G, N |               
Raspberry, Feuilletine, Gianduja, 

Blood Orange Sorbet
25.-

3-Course 110.- (excl. wines)
 3-Course 165.- (incl. wines)

3-Course Vegetarian 75.- (excl. wines)

3-Course Vegetarian 125.- (incl. wines)

L | Lactose, G | Gluten, N | Nuts, V | Vegetarian, PH | Peak Health 


