
Welcome drink
Appetizers
Cep risotto with 
tru�  e shavings

First starter
Salad of citrus smoked magret, 
walnut oil and raspberry vinegar

Second starter
Roasted rock lobster tail 
with basil, crunchy 
parmesan cheese and its bisque

Main course
Veal entrecôte with 
Café de Paris butter, 
homemade potato fries 
and vegetable bouquet

Dessert
Mascarpone Toblerone 
mousse, caramelised 
pear brunoise
Bitter orange coulis

Co� ee and pastries

New Year
GOLD Menu
(Upstairs)

149.–
Adult/Youth

69.–
Child

Round trip via 
the gondola included

Musical 
entertainment



Welcome drink

Starter
Waldorf salad

Main course
Meat Fondue  
(beef, chicken, venison), 
potato fries and sauces

Dessert
Meringue with vanilla 
and strawberry ice cream
with Gruyère cream

Co� ee

New Year
SILVER Menu
(Ground � oor)

95.–
Adult/Youth

49.–
Child

Round trip via 
the gondola included

Musical 
entertainment


