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Gourmet - Stibli

Miranda menu

Light smoked sturgeon
with lobster, pepper and Rohlrabi

CHF 26.-

Tomato bouillon
with marinated cheeR of Duroc pork,
CHT 16.-

Sautéed scallop
with cucumber and carrot
CHF 27.-
additionally with veal liver
CHTF 30.-

Braised and sautéed venison
with red cabbage and turnips
CHF 59.-
or
Steak of pike-perch with Chorizo
and radicchio risotto
CHF 43.-

Marriage of chocolate
with quince and liquorice
CHF 17.-

or

Assorted cheese variety
CHF 25.-

5 course dinner with venison CHF 140,-
6 course dinner with venison CHF 160.-

5 course dinner with pike-perch ~ CHF 125.-
6 course dinner with pike-perch ~ CHF 145.-
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Gourmet - Stibli

Winter menu

Goose liver
with balsamico and mango

CHT 32.-

128214

Foam soup from beetroot
with trout, baked apple and horseradish

CHF 17.-
Confit of rabbit
with morels and sweet potatoes
CHF 30.-
Local Beef fillet
with portwine and parsnip
CHF 57.-
The little bit different curd cheese pancake
with black nuts and tangerine
CHF 16.-

or

Assorted cheese variety
CHF 25.-

S course dinner CHF 139.-
6 course dinner CHF 155.-



