LAA
COLOMBE,
RESTAURANT

/ZUR TAUBE

NEW YEAR’S EVE

AMUSE BOUCHE

3 different delicacies

COQUILLES ST. JACQUES

red cabbage - pine nuts - chlorophyll oil

ORGANIC POULTRY TERRINE

raspberry gelée - brioche

GOAT CHEESE MOUSSE

cinnamon - honey - walnuts - beets

EGG SOUS-VIDE

«Mesentericum» truffle - celery cream - pistachios

CHAMPAGNE RISOTTO

«Fleury Blanc de Blancs Extra Brut» - «Oscietra» caviar

CAMPARI

passion fruit jelly

BEEF WELLINGTON

pommes allumettes - jus

LANGUSTINE

lemon espuma - tomato compote

SAINT-COLOMBE

plum

CHF 245 per person



