
DINNER MENU

Chocolate cake
 with three types of cranberries

Apple sorbet

Fresh fruit salad

Assortment of fine, regional cheeses
Ticino fig mustard sauce, Chutney, nuts, and grapes

85

Veal breast sous vides 
braised with horseradish and 

colourful vegetables

Pan-fried cod  
served with cucumber-dill 
risotto and mustard foam

Savoy Cabbage Tacos
filled with corn and mango

Creamy Parsnip 
and 

Chestnut soup

Beet Gratin
with Brussel sprouts  

and walnuts

DESSERTS

STARTERS

Mixed Winter Salad
leafy greens with winter vegetables, marinated mushrooms and roasted seeds 

 
 
 

Grilled sheep cheese
with pepperoni ragout served with a small salad

APPETIZERS

MAIN COURSES

Spaghetti Carbonara
with eggs and bacon
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