Suississime

Edelweiss

HoBorogHee MeHIO

BockpeceHbe 31 nekabps

3aKkycka
Appetizer

(C22-0)

bannoTuH u3 yTnHoro gya-rpa
KoHduTIOp 13 KpacHoro nyka c Fame
Duck foie gras’ ballotine
Red onion marmalade in Gamay wine sauce ﬁ
»

Or
Cyn-nitope 13 TbIKBbI C
NpsiHbIMX FPeHKaM1 U cinBKkaMu U3 Mproiepa
Pumpkin soup, Spiced bread crumbs and Gruyére cream B8
(249

XapeHbIli XBOCT MOPCKOro YepTta U HaknaxaHbl
B KOKOCOBOM MOJ10Ke
Roasted Monkfish tail and eggplant with coconut milk
(C22-9)

BanesaHckuii abpukocoBbIN LepbeT S
Trou Valaisan

(G240
YTuHasi rpyaka C M3Mesib4eHHbIM 3acaxapeHHbIM

MuHAaneM Mpyla, NpyUnyLeHHas B KpaCHOM BUHE i

W noaXXapeHHas ¢ TonMHambypom
Duck magret in powdered sugar almond RN
Poached pear in red wine and fried Jerusalem artichokes

(C22-0)

®UPMEHHbIN rpyLIEBO-BaHU/IbHBIN MoH6MaH
Mont-Blanc pear and vanilla the Edelweiss way

(G2 2.0

Kocbe n MMHU-aecepTbl MUHbAPAN3
Coffee and sweets
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PecTtopaH Edelweiss = NoctuHnua Edelweiss !

2 place de la Navigation =.1201 XeHeBa - www.hoteledelweissgeneva.com
Ten.: +41 22 544 51 51 - adonze@manotel.com i\



