


FESTIVE FINE BRUNCHES
Indulge in the ultimate festive experience with our exclusive brunches. 
Dine in the luxurious Living Room, adorned with dazzling decor and 
overlooking the breathtaking Lake.

Spotlight on

FESTIVE BRUNCH
3 Courses
1 Glass of Champagne
2 Fresh Juices
2 Hot Beverages

CHF 95 
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JANUARY

2025



HOMEMADE GRANOLA Greek Yogurt, Mixed 
Berries

SPICED FRUIT PLATE, Cinnamon

CENTINEL OYSTERS (4), Chef’s Seasoning

CEVICHE, Sea Bass, Clementine Leche de Tigre, 
Avocado, Kumquat, Jalapeño Pepper

CHESTNUT VELOUTÉ
Sautéed Chestnuts, Chestnuts, Gingerbread

BRUNCH BURGER
Scrambled Egg, Chives, Pulled Pork from Jussy, 
Cheddar, Philadelphia

POACHED TROUT, Winter Vegetables

LAKE PERCH
Fried Lake Geneva Perch from Marjolaine Fishery, 
Homemade Fries, Herb Sauce

HANGER STEAK
Foie Gras and Green Pepper Sauce, Homemade Fries

HOLIDAY MUSHROOM EGGS BENEDICT
Rösti Potatoes, Poached Eggs, Truffle Hollandaise, 
Mesclun Sprouts

HOMEMADE RAVIOLI
Leek Fondue, Scallops, Dried Caviar

TURKEY BALLOTINE
Turkey, Chestnuts, Cardoons, Gingerbread

CHRISTMAS MARKET SALAD
Foie Gras Shavings, Mango Chutney, Parmesan, 
Croutons, Rive Mesclun

FESTIVE SALAD
Lamb’s Lettuce, Avocado, Shrimp, Grapefruit, Apple 
Vinegar Vinaigrette

ENDIVE SALAD
Smoked Duck, Escarole, Swiss Sheep’s Cheese,
Black Truffle Slices, Pickled Porcini, Onion Chips

EGGS BENEDICT
Two Poached Eggs, Muffins, Hollandaise Sauce
Choice of: Braised Ham, Spinach, Smoked Salmon, 
Eggplant, Gruyère

HOLIDAY SPECIAL EGGS BENEDICT
Two Poached Eggs, Muffin, Hollandaise Sauce, 
Lobster

FRIED EGGS
Skillet Hash, Rösti, Chanterelles, Onions, Spinach, 
Raclette

SOFT-BOILED EGG
Soft-Boiled Egg, Fregola Risotto, Grilled Cauliflower, 
Porcini Mushrooms, Hazelnut, Soy

POACHED EGG
Avocado Toast, Homemade Guacamole, Five-Grain 
Bread, Cottage Cheese, Mustard Seeds

CHRISTMAS YULE LOG

FRENCH TOAST
Maple Syrup Chantilly, Pecan Nuts

BELGIAN WAFFLE
Winter Citrus, Clementine Christmas Glaze, 
Whipped Cream

PANCAKES
Choice of Sauce: Hot Chocolate, Maple Syrup, 
Caramel

MENU CHEF’S SELECTION

SALADS

EGGS DESSERTS
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