
Duo van langoustines
Tartaar & grillées, kruidenespuma

Duo of langoustines
Tartare & grilled, herb espuma

Mille-feuille van ganzenlever
Vijgen, appelcompote,
vlierbessensap

Foie gras mille-feuille
Figs, apple compote,

cranberry juice

Cannelloni van Wagyu
Gebakken sucrine, jus van Barolo

Beef cannelloni, roasted
Sucrine lettuce, Barolo jus

Wilde tarbotfilet
Venusschelpen, pappardelle

Reefilet
Witloof, kastanjekroketjes,
poivradesaus

Venison fillet
Belgian endive, chestnut croquettes,

creamy pepper sauce

Chocolademousse verrassing
Champagne-ijs, bladgoud

Surprise chocolate mousse
Champagne ice cream, gold leaf

Pouilly Fumé ‘Domaine des Rabichattes’ 2024

Pouilly Fumé ‘Domaine des Rabichattes’ 2024

SALZL ‘Spätlese Weiss’ 2023

Il Ruspo Podere ‘Barbi Umbria’ 2023

Chablis ‘Domaine Bachelier Bourgogne’ 2023

Château La Gargue ‘Pessac-Léognan Bordeaux’ 2020

Glass ‘Laurent Perrier Brut’

MENU 31/12
Appetizer

Marinated royal salmon
Pulled Wagyu, truffles, jus

Crispy lobster

Carpaccio of Zeeland oysters
Caviar, seaweed gel

Aperitiefhapje
Gemarineerde koningszalm
Pulled Wagyu, truffel, jus
Knapperige kreeft

Carpaccio van Zeelandse oesters
Kaviaar, algengel

Glass ‘Laurent Perrier Brut’

245€ all-in

Filet of wild turbot
Cherrystone, pappardelle

info@hotellugano.be


