EPERILLEY




OMENTY

Amuse-Bouche

Foie gras, Wild boar blood sausage, Berries

5

Lion’s Mane mushroom, braised lettuce, Caesar sauce
or

Partridge, braised lettuce, Caesar sauce *
Supplement CHF 25.00

Red mullet, Civet-style

Woodcock, celeriac, Salmis sauce * *

Venison, Cabbage, Preserved mirabelle plum

or / and

Hare ala royale
Supplement CHF 25.00 / CHF 55.00

Cheese trolley, 99% from Fribourg
Quince, Verjus, Green shiso *
Mushroom, Cocoa nibs, Toasted bread
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~ 9-COUTse MENU CHF 250 S
~ 8-course menu cHr 205 —

~ b-course menu CHF 175 .

A vegetarian version of this menu
is available upon request.




CHE PAIRING D

‘Moments’ wine pairing
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— 7 glasses cir 98 .

— 6 glasses cr 88 ¥ —
S 5 glasses CHF 79 —

‘Swiss Wine’ wine pairing
— 7 glasses cnr 140 ¥* —
—  Gglasses cir 24 ¥ —

— 5 glasses cur 110 .

‘Pépites’ wine pairing
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— 7 glasses cir 195 *
—  Gglasses cur 175 % —

—_— 5 glasses CHF ISO —

“In Balance” Pairing
An alternation of wines and alcohol—free crearions
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— 7 glasses cnr 89 .
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— 6 glasses cHr &1 —

— 5 glasses cur 71 -

Non-alcoholic pairing
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— 7 glasses cir 79 .

— 6 glasses CHE 71 —

— 5 glasses cir 63 -

All prices are in Swiss francs, including 8.1% VAT.




