
Appetizers

Sériole carpaccio with anise-flavored herbs,

Salted Ribo milk with Ona caviar.

Open lobster ravioli ,

Celery root and citrus.

Local beef tenderloin “Rossini” style.

Valais Tomme cheese,

dried apricots,  and buckwheat popcorn.

“Pomme Tatin” ice cream,

Earl Grey tea financier.

St-Sylvestre Dessert Creation No. 33

mignardises

CHF 260 per person, excluding drinks
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