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TASTING MENU

BROWN CRAB
Cucumber | Kombu | Oscietra Caviar

RAVIOLI
Lobster | Langoustine | Salmon | Lemon verbena

TURBOT
Celtuce | Walnut | Grape | Vadouvan

APPENZELL LAMB
Violet artichoke | Taggiasca olive | Marjoram

TETE DE MOINE
Macadamia | Apricot | Elderflower honey

PELAGRONIUM SORBET
Cucumber | Mint | Olive oil

WILD STRAWBERRY
Rooibos | Almond granita

CHF 350
Wine pairing as of CHF 165



