
Amuse-bouche 

Gamberi Rossi
 and Blood Orange

Runny Egg Yolk and Ricotta Raviolo,
 Red Root Vegetable Espuma with Wild Pepper

Poached Amberjack,
 Vitelotte Potato Mousseline

Veal Hanger Steak, “Tagliata Style”,
 Beurre Blanc and Cime di Rapa

 

Chocolate,
 Ginger and Almonds

Mignardises 

CHF .145.– per person (excluding beverages)

LE PARTAGE
VA L E N T I N E ’ S  D AY  M E N U

C H E F  G I O E L E  M A R Z O L A  

B Y  F R A N C K  R E Y N A U D


