
kulinarischer höhenflug

Meat/Fish

Ikejime King Fish
wakame | yuzu | white radish

Langoustine 
lemongrass-curry foam | carrots 
mango 

Wild Turbot and Smoked Eel
Osietra caviar | peas | finger limes

Quail Breast and Duck Liver 
port wine jus | cipolotti | spinach 

Davos Wagyu Beef Entrecôte
Vadouvan jus | sweet potato | zucchini 

Vegetarian

Pak Choi
wakame | yuzu | white radish

Cauliflower
lemongrass-curry foam | carrots 
mango 

White Asparagus
wild garlic | peas | finger limes

Arancini
port wine jus | cipolotti | spinach 

Baked Aubergine
Vadouvan jus | sweet potato | zucchini 

Davoser Yoghurt
raspberry | beetroot  

hazelnut

Declaration
wagyu – CH | quail – FR
duckliver – FR  | king fish – DK Zucht 
langoustine – ZA FAO 51 | turbot – FAO27 
Eel – NL Binnenfischerei | caviar – breed

Prices
Meat/Fish   Veggie Mixed 
4 course  CHF 130  120   125 
5 course  CHF 155 145   150 
6 course  CHF 180 170   175 


