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THE MENU

Alpine bites
Amuse-bouche

Beef fillet “battuta” with
extra virgin olive oil,

candied lemon and Frutigen caviar
Wild sea bass fillet with bouillabaisse sauce

Roasted local veal tenderloin with
blueberry and marjoram balsamic glaze,

Jerusalem artichoke strudel and black truffles
Vacherin Fribourgeois and multigrain focaccia
Pears and almonds like a ‘Bourdaloue’

Blood orange textures, burnt vanilla

and ginger with hibiscus

Petit fours and chocolates
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