
Appetizers

Duck foie gras terrine,

mulled wine jelly,  and multigrain brioche.

Smoked trout ravioli with saffron and

celery root.

Traditional “grandmother-style” 

poached and roasted capon,

soft potato gratin with black truffles.

Vacherin Fribourgeois,

rye bread with farm-fresh butter and

meadow cumin.

Yule log No. 33 .

Christmas cookies

CHF 145.- per person, excluding drinks
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