ida Hotel
& Spa

LE PARTAGE

By Franck Reynaud

Gastronomy in small plates to taste and share everything.To choose is to give up! Here, we taste and share everything! -
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Endives, walnuts, pear and blue cheese e
Veal, kombu and caviar ~‘,_s‘.=‘<'~"fi—,;~;q‘““..,é»-"’-*?f
Oyster, gochujang and colonata bacon >, &%

; Foie gras, Jerusalem artichokes and splcyjus .

f - '_'"; ’>

2.+ Homard, saffron fennel and red curry blsque s
SR e Ombrine, Shizo and citron ‘if'-,.ff'““‘__f‘f"

~te Tagliata gof Vugln hadoc beef fillet with preserved l=em,0n ,
S vy . Cardon genevois and truffles - ~° -
i e e - Cauliflower, paprika and tahini - - .00
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& 7 .. (Girolle, rye and old plum
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SR -~*Mango, passion fruit and ginger
w5 Uas - Chocolate and dark truffle
PSR Mignardises
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CHF 320.- per person, excluding drinks
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