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Balfego tuna tartare and seared ventresca

Mediterranean style with lemon, kefir
and Peinnolo del Vesuvio tomatoes
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Refreshing carrot with scallops

\ and passion fruit

Double ravioli with green asparagus, Parmesan
and 24-month-aged Parma ham
Veal mignon in a porcini and morel crust with
creamy Perigord truffle potatoes and Alpine butter
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M{E{- CHF 150.- per person, includes aperitif and 6-course menu (beverages excluded)
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