Grand Restaurant

Weihnachtsabend Menu

25 December 2026




Weihnachtsabend

Christmas Fvening

25 December 2026

Gebratene Jakobsmuschel | Topinambur | Périgord-Triiffel
Seared scallop | Ferusalem artichoke | Périgord truffle

Hokkaido-Kiirbis-Ravioli | Comté-Creme |
Krauterseitlinge | Petersilienol
Hokkaido pumpkin ravioli | Comté cream | king oyster mushrooms | parsley oil

Black Cod (Skrei) | Blumenkohl | Osietra-Kaviar | Estragon-Sauce
Black cod (skret) | cauliflower | Osietra caviar | tarragon sauce
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Rehriicken | Annurca-Apfel-Zimt-Creme |
Petersilienwurzel | Wacholderjus
Venison loin | Annurca apple-cinnamon cream | parsley root | juniper jus

Feigen | Glithwein | Lebkuchengewtirze
Figs | mulled wine | gingerbread spices

CARLTON HOTEL

ST. MORITZ




