MENU

. Amuse-bouche
Y Louis Roderer Brut, Pinot noir, Chardonnay, Pinot Meunier, 12% vol

=

Duck breast terrine with winter vegetables
? Twanner Frauenkopf, Pinot noir, Bielersee AOC,13% vol

Pike mousse with crayfish and white butter sauce
Y Lettres de Noblesse, H. Badoux, Pinot gris AOC Chablais, 12% vol

Turkey with chestnuts and pumpkin royale
? Emblem Merlot Gamaret, Merlot-Gamaret, Tolochenaz VD, 13,5% vol

‘Frozen Christmas log with crunchy topping
i) La Fiancée, A. Mathier, Muscat du Valais, AOC Valais, 12% vol

Petits fours

CHF 90.- PER PERSON
CHF 135.- per person with wine pairing

JACKMRASSERIE

Brasserie from 1894




