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Winter menu 2023/24
Starters
Six oysters Marennes d’Oléron no 2, shallot vinaigrette, black bread with butter Cht 386.00
Lamb’s lettuce and beetroot with fresh truftles Chf 84.00
Duck liver ravioli, mushroom emulsion Chf 42.00
Scallop shells with saffron sauce Chf 42.00
Lobster medallions, celeriac salad “Waldort”, Granny Smith apple Chf' 52.00
Duck liver terrine with quince chutney Chf' 48.00
Endive salad and celeriac Grenoble style Chf 24.00
Soup
Mushroom-chestnut soup Chf 26.00
Main dishes
Arctic char on the plancha, leek fondue, yuzu sauce Chf 54.00
Lobster risotto Chf 58.00
Grenadine and sweetbread of veal, parsnip mousseline, Périgourdine sauce Chf' 58.00
Lamb tournedos, ratatouille Nice style, fried potatoes Chf 56.00
Fillet tips of beef with Madras curry, snow peas, pineapple, Basmati rice Chf 54.00
Mushroom risotto Chf 88.00
Lasagne with vegetables, tomato sauce with basil Chf 38.00
Desserts
Warm souftlé with Grand Marnier Chf 384.00
To be ordered before the meal
Puft pastry with caramel and pear, vanilla cream sauce Chf 32.00
To be ordered before the meal
Citrus fruit soup and verbena ice cream Chf 26.00
Warm chocolate cake, vanilla ice cream Chf 28.00
Selection of desserts « Victoria » Chf 28.00

RELAIS &
CHATEAUX

VICT
oL

e
ly, =/ Q




