New Year ‘s Gala-Dinner at Vero

Greetings from the Kitchen

%e Beetroor / Egg / Capers

Grisons beetroot tartare | horseradish cream
fermented egg yolk | Sbrinz ice cream | mustard caviar |
microgreens | fried capers | pumpernickel soil | brioche
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Vegetarian Menu
Carrot / Vanilla / Planted Chicken Satay

Two-coloured carrot-vanilla foam soup
with Planted chicken satay and salted mandarin

CHF 140 per person

incl. Apéro
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Pear / Saffron / Williams Pear Brandy
Homemade pear-saffron sorbet with a splash of Williams pear brandy
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Cauliflower / Pear / Garlic
Roasted cauliflower | gnocchi | pear
Brussels sprouts | black garlic | herb oi
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Pineapple / Lychee / Coconut
Caramelized cayenne pineapple with silky coconut-lime cream and lychee sorbet
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Friandise
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