A

6-COURSE DINNER
PANORAMIC GLASS LIFT

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

Champagne
Nicolas Feuillate, Champagne

GewdUrztraminer
Schaffhausen Sélection
GVS Weinkellerei, Schaffhausen

Muller-Thurgau vom Rheinfall
Weingut Besson-Strasser, Laufen-Uhwiesen

Selezione Prosecco DOC
Extra Dry
Il sestiere, Venetien

Magistral
Rimuss & Strada Wein, Hallau

Arion
Hedinger Weingut & Kellerei, Wilchingen

Home-made Apéro snacks

Slices of pickled nutmeg pumpkin
pistachios | pomegranate | lamb’s lettuce

Wylander white wine soup
Mdller-Thurgau | grapes & cream

Sorbet

Chateaubriand
1st course «seasonal»
elderberry | brussels sprouts | pumpkin

2nd course »classic»
sauce béarnaise | carrots | French fries

Lukewarm apple tarte tatin
vanilla ice cream

We adapt our dishes to accomodate intolerances or allergies where possible.
Our staff will gladly inform you about available alternatives.



