Kids Vlenu

CHF 25.-

The entrees

Cream of young carrots
Cream cheese and fresh herbs

oG e
Do of cherry tomatoes and mozzarella, basil pesto
Roasted sunflower seeds

oS o
Ham cannellon:
Celeriac remonlade with chives

oHo6s @
Shrimp cocktail on a chiffonade of lettuce

Avocado gnacomole and diced sun-dried tomatoes

The main courses

Puff pastry filled with market vegetables
Diced poached veal in a light cream sance

G @
Steamed cod with lime
Mashed new potatoes with cream cheese
Green beans

o> @
Gruyere chicken breast
Light mushroom veloute
Potato casserole, steamed carrot mousseline

oG @m
Grilled veal scallop
Potato gnocchi santéed in olive oil
Selection of seasonal vegetables

oG @m
Penne pasta with tomato sauce and fresh basil

The desserts

Chocolate panacotta with orange sance

oG @m
Sweet yoghourt cream with berries

Hoés @
Buckwheat pancakes topped with a light vanilla cream
Served with fresh raspberries
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