
A panoramic view that opens 
new horizons for you

menu



Panorama d’Hiver


An Alpine Season of Comfort, Craft and Welcome



The cold season invites you to slow down, gather, and 
be cared for.
 

Rooted in winter produce, alpine grains, and fire-kissed 
flavors, Our menu is a reflection of the landscape — 
and the people who shape it. Each dish is crafted to 
warm, to surprise, and to welcome you in.
 

Let this be a shared table between mountains, stories, 
and soulful cooking.



All prices are in CHF/VAT incl.

19
candied chestnuts & thyme butter
Chicken Liver Mousse (L)

25
pumpkin gel, hay-infused truffle sauce, hazelnut oil & 
finely chopped chives

Duck Cromesquis (G,l,n)

10
seasonal leaves, root vegetables, balsamic & honey vinaigrette
Winter mixed Salad (N,v)

29
knife-cut Swiss beef tartare, seasoned egg yolk, tangy condiment, 

pickle and old-fashioned mustard sorbet, roasted bone marrow

Beef Tartare 90gr (N)

Subtle contrasts. Comforting starts

I. First Impressions

17
charred white, leek green coulis, leek tops, pear–celery condiment, fresh 
cheese & toasted sesame oil

Leek in Three Textures (L,v)

18
roasted onion, nutmeg cream, aged Sbrinz crumble, confit egg yolk, 
toasted bread ice cream & a touch of white balsamic

Onion Tarte Reimagined (G,l,v)

12
Inspired by the Chef’s creativity and the season’s market produce
Seasonal Soup

14
Fresh cheese chantilly, caramelised seeds, wild thyme oil
Butternut Velouté ‘Cappuccino’ (L,V)



All prices are in CHF/VAT incl.

27
root vegetable jus, yellow carrot purée with sweet cumin
Roasted Parsnip Confit (l,v) 

24
golden waffle served mouillette-style, melted raclette, runny egg yolk
Potato Waffle & Smoked Raclette (L,v) 

Where fire, comfort and depth come together

II. HEART OF THE SEASON

spelt croquette, onion confit, rich jus with black garlic
Slow-Cooked Quail (g,l)

33
morels, Johannisberg, aged Sbrinz, shaved black truffle, fresh herbs with sesame
Mushroom Risotto (g,l,v)

44

32
creamy poultry jus, shredded capon, chestnuts, aged Gruyère & hay foam
Fresh Tagliatelle with Capon (g,l)

48
polenta gnocchi, celery purée, porcini cream, brown butter jus, dried orange zest
Braised Beef Cheek (g,l)

42
hazelnut oil, citrus pulp, cauliflower mousseline, winter condiment
Fera from the Lake (l)

38
Champsot raclette, smoked Valais bacon, black garlic BBQ sauce, red onion 
chutney, crispy salad 
Brioche or potato bun, crispy potato wedges

Alpine Beef Burger (g,L)

44
knife-cut Swiss beef, spiced egg yolk, tangy condiment, pickled gherkin & 
wholegrain mustard sorbet, roasted bone marrow, crispy potato wedges

Beef Tartare 180gr (N)



All prices are in CHF/VAT incl.

16

16

silky lemon cream with honey sablé from Evolène, 
buckwheat tuile, crystallized flowers, basil oil

Lemon Cream & Honey Sablé (g,l) 

18
served with house-made jams and Evolène honey
Artisanal Cheese Selection by Maison Luisier (l) 

6
Ice Cream: Grand Cru Chocolate with Fleur de Sel · Pistachio · Stracciatella · 
Black Sesame · Bourbon Vanilla · Salted Caramel



Sorbet: Mandarin · Red Fruits · Valais Apricot · Swiss Prune

Selection of Ice Creams & Sorbets

8
Amaretto · Limoncello · Prosecco
Alcohol-Infused Ice Creams & Sorbets

14
roasted pear, toasted milk ice cream, white pepper salted butter caramel, 
hazelnut shortbread crumble, citrus gel

Revisited Pear Tatin (g,l,n)

15
crispy praline, molten caramel centre, salted peanut shards
Milk Chocolate Entremet (g,l,n)

verbena-soaked sponge, raspberry coulis, caramelized pistachios
Pistachio Tiramisu (g,l,n)

Refined endings. Memories in the making

III. SWEET CONCLUSIONS



We love seeing your moments at Panorama! Scan the QR code to follow us and start tagging! 
@panorama_cransmontana

instagram website tripadvisor

Our menu is more than a selection of dishes—it’s a map of culinary exploration, 
crafted to take you on a journey through alpine traditions, global inspirations, and 

modern culinary artistry. With every bite, we hope you discover new horizons of taste 
and create unforgettable memories.



Thank you for being a part of the Panorama experience. It’s our privilege to share 
this journey with you, and we look forward to welcoming you back again soon.



Bon appétit and warm regards, The Panorama Team

Thank You for Dining with Us

For all other intolerances or allergies, please contact a member of our team, who 
will be happy to assist you.

n - Nuts, seeds

v - Vegetarian g - Gluten

l - Lactose

Allergens

beef — Switzerland

Fera — Switzerland

Chicken Liver — Switzerland Duck — France

Quail — France

Potato bun - Germany

Light pane Gottardo / 
Wood-fired walnut bread / 
Brioche bun - Switzerland

Origin of meat & fish Origin of bread

Information and allergens


