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_La Cordeée

BRASSERIE /

NEW YEAR®S EVE MENU

Canapés and a glass of champagne

Mise en bouche

Kys I’Etoile oyster ancﬁranian oscietre caviar
valais rye bread and homemade butter

Open ravioli of lamb sweetbreads, Io;ster, and girolle mushroom fricassée
hazelnut carpaccio with blue salt

Roasted sole on the bone with smoked E.ltter, enoki tempura, and saffron cream
Veal fillet poached in b:ttermilk and Alpine hay
roasted foie gras with wildflower honey
chervil root and sautéed crosnes

Cattelle cheese from Ve_rbier with roasted truffle

Caramelized mango, saffron ice cream, and textural variation of Sicilian lemon,
calamansi, and kumquat

MignaTdises

Kids menu and vegetarian menu are available on request

375 chf

(excluding drinks)

TO BOOK YOUR TABLE: RESTAURANT@HOTELCORDEE.COM +41(0)27 775 45 00



