SILVESTERMENU

#%% JORSPEISEN #+*

Niisslisalat, gebratene Steinpilze, Wachtelei, Housedressing
21

Luma Rindscarpaccio, Rucola, Parmesan, eingelegte Zitrone
23

Hummersuppe mit einer Einlage aus Hummertatar
29

x4% HAUPTGANG #**

Grilliertes Rindsfilet Ojo de Agua
Triiffel-Risoni, glasierte Bundkarotten, Sauce Périgueux
66

Ganze Seezunge a la Meuniére
Salzkartoffeln, Blattspinat, Beurre noisette, Amalfi-Zitrone
65

Kalbsfiletgeschnetzeltes ,Grande Brasserie"
Morchelrahmsauce, Rosti

69

Gemiise-Millefeuille mit Chavroux
Sellerie, Siisskartoffel, Rande, karamellisierte Walnuss, Granatapfel, Pesto, Ahornsirup
38

Roastbeef vom Wagen
1 Beilage nach Wahl sowie eine Sauce nach Wahl: Sauce Béarnaise / Pfeffersauce /
Morchelrahmsauce
55

w4k DESSERT #

Tarte tatin aux pommes mit Vanille Glacé
15

Tiramisu Dupont
14

Frische Mango
15

Affogato al Caffé
12

Geniessen Sie unser frei zusammenstellbares Silvestermenii mit 2 Gangen fiir CHF 89.- oder
3 Gdngen inklusive einem Glas Laurent-Perrier Brut fiir CHF 119.-
oder wahlen Sie alternativ frei a la carte aus unserer gesamten Silvesterkarte.
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DUPONT

’E—uw.l-ﬂ-f—

el 754 150l
Laurent-Perrier La Cuvée Brut 20 10 240
Laurent-Pemier Cuvée Rose 160 350
Laurent-Perrier Brut Millésime 2015 180
Laurent-Perrier Grand Siécle Ho. 25 310 590
Louis Roedarar / Cristel Brut / Millazime 20714 320
Bruno Paillard / Premiére Cuvés / Rosa 140
Ruinart Blanc de Blancs 18D
Krug / Grande Cuvés Brut 340
Dom Perignon 7 Vintage / Millésime 2012 310
Prasecco Valdobbisdene / Crede Brut / Bisol 13 6o
Prosecco Jeio ) Rosa Brut [ Bisal 14 T2

eF o ]

wm WM . 10d TSl
Chiar di Luna, CH n 72
Angeks Debes, Tessin, Merlal Bisnca

Sancarre Florian Mollet, FR 12 B9
Florian Mallet, Loire, Sauvignan Blans

Maison Lafleur, FR 10 63
Collestion Privée Candrian, Languedoo, Chardonnay

Lungocosta Bolgheri Bianco, IT 12 B9
Cactin o Piano, Toskana, Lungooatts Bolgheri Bianos

Grianer Veltliner, Goldene Ida, AT n 72
Weinsammiung Candrian, Nisdertissernaich, Grimer Valiliner

f?; e w:m.n!-f .. el TSel 1500 300l
Chatesu Minuly Rosa & Or, FR 13 89 169 380
Prowence, Grenache, Sytah

I?; E.#E/ ?A’/M .e- 10d 7S¢l
Pinot Moir Classic, CH 13 g9
Wesngut Erich Meier, Zirich, Finot Moir

Chatesu Dutruch Grand Poujesux, FR 132 BS
Coliection Privde Candrian, Maulis, Bondeau,

Cabernet Sauvignon, Merkd

Ruit Hora Bolgheri, IT 13 &9
Caceia o Piano, Toskans, Merol Cabemel  Sausignon,

Petit Virdal, Shiraz

Mas Agnes, ES 1M 76
Coleczion Privads Candrian, Pricest, Gamacha , Carifena

Altocedro La Consulta Selact, AR 12 79
Altnostro, Mendoza, Malbes, Cabemnet Sawignan, Syah, Tempranila

’B (A= LA el  33d  diel
Birra Moretti {ohen) 6.5 9.2
Ittinger Klosterbedu (affen) 6.5 9.2
Erdinger Weissbier (ofen) £.49 9.2
Lagunitas IPA g
Corona g
Birra Moretti Zero [akshaliiei) 7

Dolce Spritz | Rebeks Crange Spiilz, Himbesr & Rhabarber Tonis

Amaretto Sour 0.0% | Rebels Asareno, Tirenensall, Tuckersing, Eweiss

16
14

Bagil smash 0.0% | Rebsls Gis, Garden Sinp, Hokendersing, Ziinnenssh 20

Softlrinor..

Hausgemachier Eistes el /el 6B
Zurcher Wasser still 7 laut Sl 6.3
Afqua Panna TSel OB
San Pellegring THel 0.8
Rhabarber-f Traubenschorla 23l 7
Aplelzchorla 32l 7
Coca Cols 7 Coca Cola Zem | 7
Havells Bat 33 7
Swiss Ma-Tee 33l 7
Fed Bull 25¢l g
Three Cenis Tonic Water 2l ]
Thrae Cents Ginger Baar el 8
Thrae Cents Ginger Ale el 8
Three Cents Lemon Tonic el 8
Three Cents Grapefruit el 8
Croding / Croding Rosso 17.5¢ 8
Espresso oder Ristretio 5.4
Espresso Macchialo 55
Espresso Doppio 6.7
Kaffee 3.4
Milchkaffae 6.2
Cappuccino 6.2
Latte Macchiaio 6.8
Chai Latte 6.6
Flat Whita 6.6
Dvomaltine 6.6
Caotina 6.6
alle Gelrdnke auf Wensoh mit Haferdvink +HL§
Teo oy Lost du .

Sancha Fuji Bio Grintes [
English Ereakfast Bio / Earl Grey Schwarziee &
Verveine / Kamilla &
Symphonie de fruit / Fridchtelee &
Frischer Ingwer-Zitronengrasiees 7
Frischer Plefferminztes 7
Tomatensaft el 7
Tabasto, Warsester, Pleffer, Sals, Tarnensaft

Cranbearmysaft el 7
Frisch gepresster Karolten-Ingwersall el 8
Frisch gepressier Orangensalt e 8
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SILVESTERMENU

x4 STARTERS

Lamb's lettuce, pan-fried porcini mushrooms, quail egg, house dressing
21

Luma beef carpaccio, arugula, parmesan, pickled lemon
23

Lobster soup with lobster tartare
29

*%*%* MAINS **x

Grilled Ojo de Agua beef fillet
Truffle risoni, glazed bunch carrots, Périgueux sauce
66

Whole Dover sole a la Meuniere
boiled potatoes, leaf spinach, brown butter, Amalfi lemon
65

Sliced veal fillet ,Grande Brasserie”
morel cream sauce, rosti
69

Vegetable Mille-Feuille with Chavroux,
celery, sweet potato, beetroot, caramelized walnut, pomegranate,
pesto, maple syrup
38

Roast beef from the carving trolley
1 side dish of your choice and 1 sauce of your choice:
Béarnaise sauce / pepper sauce / morel cream sauce
55

sk DESSERT **

Apple Tarte Tatin with vanilla ice cream
15

Tiramisu Dupont
14

Fresh mango
15

Affogato al caffe
12

Enjoy our flexible New Year’s Eve menu with 2 courses for CHF 89.- or 3 courses,
including a glass of Laurent-Perrier Brut, for CHF 119.-.
Alternatively, choose freely a la carte from our full New Year's Eve menu.
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el 75l 150¢l
Laurent-Perrier La Cuvée Brui 20 130 240
Laurent-Perrier Cuvée Rosa 160 3350
Laurent-Perrier Brut Millesime 2015 180
Laurent-Perrier Grand Siecle Mo, 25 310 590
Louis Roedarer / Cristel Brut 7 Millazsima 2014 3
Bruno Paillard / Premigre Cuvée [ Rosa 140
Ruinart Blanic de Blancs 180
Krug / Grande Cuvée Brut 340
Do Perignon f Vintage / Millésime 2012 310
Prosecco Valdobbiadene [ Crede Brut / Bisol 13 i)
Prosecco Jeio / Rosa Brut § Bisal 14 T2
(1 21— €1 22
[ A ade [ Afne. el TSl
Chiar di Luna, CH n 72
Angeks Debes, Ticino, Meriot Bisnca
Sancarre Florian Mollet, FR 13 &89
Flastan Malst Laiss Caunisnen Blans
Maison Lafleur, FR 10 63
Collestion Privée Candrian, Languedos, Chardonnay
Lungocosta Bolgheri Bianco, IT 13 &9
Cacsia 3l Piahs, Tuscany, Lungacasts Balghedi Bianoa
Griiner Veltliner, Goldens Ida, AT n 7z
Wensammiung Candrian, Lower Sustria, Griiner Veltline
;; ol wm&f .. Wel 75 150l 300el
Chatesu Minuly Rosé & O, FR 13 g9 169 380
Prowence, Grenache, Sytah
Pinot Moir Classic, CH 13 g9
Wesingut Erich Meier, Zurich, Finot Moir
Chateau Dutruch Grand Poujesux, FR 13 &5
Coliection Privie Candrion, Maulis, Beodeme:,
Cabermet Sauvignon, Merkd
Ruit Hora Bolgheri, IT 13 &9
Cacsia &l Pians, Tuscany, Meral, Cabernet Sasvignon,
Pt Virdol, Shiraz
Mas Agnes, ES 1m 76
Coleczion Privads Candrian, Pricest, Gamacha, Carifiena
Altocadro La Consulta Selact, AR 12 79
Altnosdrn, Mendozs, Malbes, Cabemnet Sumignan,
Syrah, Tempranila
Birra Moretti rab) 6.6 9.2
Ittinger Klosterbedu (wb) ] 2.2
Erdinger Weissbier ) 6.9 2.2
Lagunitas IPA g
Corona g
Birra Moretti Zefo [alsshokines) 7

Dolce Spritz | Rebels Crange Spitz, raspleiry & tbarb tonis 16
Amaretto Sour 0,0% | Rebels Amareia, lemon jeice, sugar spup, eggwhive 19
Bagil smash 0,0% | Rebel Gis, Gasdin spep, kderflcmer sy, kemos juice 20
Homemade iced tea el/anel 6B
Zurich water still / sparkling Sl 6.3
Afqua Panna TSel OB
San Pellegring THel 0.8
Fhubarb- / Grape Scharle 32l 7
Apple Schorle 32l 7
Coca-Cola / Coca-Cola Zeno 33l 7
Bivells sad 33 7
Swiss Ma-Tee 33l 7
Fed Bull 25¢l g
Three Cenis Tonic Water 2l ]
Thrae Cents Ginger Baar el 8
Thrae Cents Ginger Ale el 8
Three Cents Lemon Tonic el 8
Three Cents Grapefruit el 8
Croding / Croding Rosso 17.5¢l 8
Espresso of Ristratio 5.4
Espresso Macchialo 35
Espresso Doppio 6.7
Coffes 3.4
Cafe latte 6.2
Cappuccino 6.2
Latte Macchiaio 6.8
Chai Latte 6.6
Flat Whita 6.6
Dvomaltine 6.6
Caoting 6.6
Al einks aoe availabile with oabdrink +H1E
Teo Ay Aot d o

Sencha Fuji organic green tea &
Organic English Breakfest / Earl Grey black tea &
Verveine [ Chamomile &
Symphony of fruits 7 fruit tea &
Fresh ginger lemongrass tea 7
Fresh peppermint tea 7
rgnm juice el 7
Tahasos, Worossharshinessuce, peppes, seb, kason jeice

Cranberry juice el 7
Freshly squeezed camod-ginger juice el 8
Freshly squeezed orange juice Fibel B

Prices in CHF Iecd. VAT,  Sephombar 2008



