
New Year’s 
Eve Menu

The Feast of the Peaks

An elevated culinary journey where time
fades, flavors rise, and winter whispers

welcome the new year

Available 31  decemberst

190.- per person
50.- per kid (4 to 12 years)



Opening Spark
Parmesan royale, black truffle chantilly 

& toasted brioche

First Moments
Vionnaz trout crudo, fir-infused
buttermilk, apple–tarragon gel 

& pickled white grapes

Open guinea fowl ravioli, vanilla parsnip
cream & rich black garlic jus

The Heart of the Feast
Roasted milk-fed veal, oscietra caviar,

lemon–tarragon jus, crispy risotto & aged
parmesan cream

Eternal Snow
Pear in champagne & fir, white chocolate

cream, hay snow & honey tuile


