
Hand-cut  Beef  Tartare
or

Dubarry  Caul i f lower  Velouté wi th  Leek Oi l
Essence

Poultry  Bal lot ine ,  Aromat ic  Jus
or

C rozets  R isotto wi th  Porc in i  & Comté
Fondue

MONDAY
STARTER

MAIN

Zesty  Lemon Tart
ou

F resh f ru i t  salad

DESSERT

TUESDAY
T rad i t ional  Swiss  “Moit ié-Moit ié”  Fondue

 Served wi th  garden salad and a
select ion of  house-cured charcuter ie

DESSERT

Raspberry  “Trompe-l’Œi l”  Sphere
or

F resh f ru i t  salad

WEDNESDAY
STARTER

Country  Garden Vegetable Broth
or

Beetroot  Carpaccio  wi th  Mar inated
Sard ines & L ight  Cream

MAIN

Golden Roast  Poult ry  P ie ,  Jus Reduct ion
or

Open Rav io l i  w i th  Slow-Bra ised Beef

S ignature Chocolate Creat ion
or

F resh f ru i t  salad

DESSERT

THURSDAY
STARTER

Tomato Soup wi th  Golden Gr i l led Cheese
or

Chef ’s  Terr ine wi th  P ick led Condiments

S low-Cooked Duck Breast ,  B lack Gar l ic
In fus ion

or
Bømlo Salmon F i l let  w i th  Sorrel  Cream

MAIN

Pavlova
or

F resh f ru i t  salad

DESSERT

Chi ldren ’s  menu:  hal f  port ions or  a l ternat ive opt ions

FRIDAY
STARTER

Bømlo Gravlax Salmon wi th  Smoked Butter
Emuls ion

or
C r ispy Chicken Taqui tos ,  Salsa Verde

Sautéed Beef  Str ip ,  Cracked Pepper  Sauce
or

Catch of  the Day,  Mango & L ime Sauce

MAIN

B lueberry  “Trompe-l’Œi l”
or

F resh f ru i t  salad

DESSERT

SATURDAY
T rad i t ional  raclette  buf fet

House-cured charcuter ie ,  Salad ,
potatoes ,  condiments

DESSERT
A lp ine-Sty le  Baked Alaska

or
F resh f ru i t  salad

SUNDAY
STARTER

Pumpkin  Velouté wi th  Autumn Spices
or

Lent i l  T imbale wi th  Hand-picked Crab
MAIN

M i l le- feu i l le
or

F resh f ru i t  salad

DESSERT

Our menu may evolve wi th  the chef ’s
insp i rat ion and the f reshest  da i ly  arr ivals

Mounta in  pork  saddle ,  chef ’s  saddle
or

L ingu ine wi th  prawn b isque & sautéed
shr imps


