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DINNER MENU

Vanilla mousse tower
with pear and butter crumble

Kalamansi-Sorbet

Fresh fruit salad

Assortment of fine, regional cheeses
Ticino fig mustard sauce, Chutney, nuts, and grapes
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Surf & Turf 
with curry mashed potatoes 

and oven-baked carrots

Black Tiger Shrimp 
served with ginger-coconut-
sauce and Venere black rice

German Turnip 
Dumplings

served with peas

Alsatian French  
onion soup 

topped with a puff pastry  
cheese stick

Minced beef  
and macaroni 

with apple compote and  
Parpan mountain cheese

DESSERTS

STARTERS

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

 
 
 

Marinated vegetable salad
served with creamed peas and radish vinaigrette

APPETIZERS

MAIN COURSES

Gnocchetti sardi
with tomato sauce, tomato- 

olive salad and fried caper buds


