6-COURSE DINNER
PANORAMIC GLASS LIFT

We will be happy to inform you about the menu and
the wine accompaniment on your desired date.

Champagner
Nicolas Feuillate, Champagne

Saignée Pinot Noir
Bechtel Weine, Eglisau

Chardonnay

Weingut Erich Meier, Uetikon am See

Prosecco Selezione DOC
Extra Dry
Il sestiere, Venetien

Magistral

Rimuss & Strada Wein, Hallau

Bliss
WeinStamm, Thayngen
Hedinger Weingut & Kellerei, Wilchingen

Home-made Apéro snacks

Octopus salad a la Nicoise
with crispy green beans, onion chutney,
black olives, date-tomato confit,
marinated cucumber, duo of artichokes,
capers, potatoes,
frisée salad and egg yolk

Pea and mint soup
with milk foam &0

Sorbet G0

Chateaubriand
with béarnaise sauce, vegetables
and French fries @
served in two courses

White Toblerone mousse
with meringues and passion fruit



