


FOIE GRASS AND
TRUFFLE TERRINE

with salted caramel jam and
homemade pistachio brioche

SWEET POTATO AND
PUMPKIN SOUP

with crispy calamari and lemon oil

STEAMED COD FISH
with fish and oven baked egg plant

with miso glaze

ROASTED LAMB RECK
with baked sweet potato and pumpkin
souffle and lamb meat sauce

WARM PISTACHIO CAKE

with Vanilla and matcha sauce



GLAMOUR
PACKAGE

<z« 6500

PER PERSON

Welcome reception,
5 course degustation
menu, free flow of
wine, beer, Chandon
Sekt and non-alcoholic

beverages

GOLD
PACKAGE

czx 4500

PER PERSON

Welcome reception,
tapas buffet, free flow
of wine, beer, Chandon
Sekt and non-alcoholic

beverages
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