
Christmas

T H U R S D AY,  2 5 .  D E C E M B E R  2 0 2 5

5 Courses

Cold Starter 
Goat cheese with pears,  

rocket salad and walnuts   
*** 

Duck terrine with cranberries  
 

Soup  
Tomato consommé with semolina dumplings   

 
Warm Starter 

Red sole fillet with lemon sauce, beetroot and Venere rice   
*** 

Arancini with lemon sauce and beetroot  
 

Main Course  
Guinea fowl breast with marjoram sauce,  

mixed vegetables and parsley risotto   
*** 

Lamb entrecôte with thyme jus,  
beans and corn galettes  

*** 
Vegetarian Grisons Capuns  

with cheese and vegetable hay   
 

Dessert 
Dessert buffet 

 
Complete menu CHF 149 

All prices in CHF incl. 8.1% VAT.
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