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NEW YEAR'S EVE
FESTIVE MENU

MS Panta Rhei

Menu

Greeting
from the kitchen

3% %k %k
Beetroot soup
with sour cream and panko crunch
3% %k %k

Monkfish

on fruffled leaves spinach
with saffron foam

Blue grape sorbet
with Grappa

Duo with beef fillet
and pigeon breast
with port wine jus

served with romanesco and pommes noisettes

% %k %

Dessert trilogy

with mini créme brilée, orange and mint salad

and coconut ice cream in a tartlet

% %k k

Coffee

and friandises (sweet)

Vegetarian

(pre-order-only!)

Greeting
from the kitchen

%k %k %k
Beetroot soup
with sour cream and panko crunch
%k %k %k

Basmati chia bar

on truffled leaves spinach
with saffron foam

ok %k %k
Blue grape sorbet
with Grappa

* %k %k

Homemade
lentil strudel

on sweet potato purée
and edamame

* % %

Dessert trilogy

with mini créme brilée, orange and mint salad

and coconut ice cream in a tartlet

* %k %k

Coffee

and friandises (sweet)

Our staff will be happy to provide you with allergy information.

Our meat, fish and bread are from Switzerland, unless otherwise stated. & Vegan



