
Menu 

Greeting  
from the kitchen

***

Beetroot soup
with sour cream and panko crunch

***

Monkfish
on truffled 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 noiset tes

***

Dessert trilogy
with mini crème brûlée, orange and mint salad 

and coconut ice cream in a tartlet

***

Coffee 
and friandises (sweet)

Vegetarian
(pre -order-only!)

Greeting  
from the kitchen

***

Beetroot soup
with sour cream and panko crunch

***

Basmati chia bar
on truffled leaves spinach 

with saffron foam

***

Blue grape sorbet
with Grappa

***

Homemade  
lentil strudel
on sweet potato purée 

and edamame

***

Dessert trilogy
with mini crème brûlée, orange and mint salad 

and coconut ice cream in a tartlet

***

Coffee 
and friandises (sweet)

MS Panta Rhei

N E W  Y E A R ’ S  E V E
F E S T I V E  M E N U 

Our staff will be happy to provide you with allergy information.
Our meat, fish and bread are from Switzerland, unless otherwise stated.  Vegan


