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31- DECEMBER 23

START NEW YEAR’S EVE MENU
1- AND 2:- JANUARY 24

@i@SEBD

015510, = 251010
06:50%=25:00

19:00 - 01:00
1910ONER950)
0655029500

TABLE
RESERV A LIGIN
E#ﬁ. _I 'E. E.I ;

CHRISTMAS NEW YEAR’ EVE

HOTEL KRONE UNTERSTRASS ZURICH
SCHAFFHAUSERSTRASSE 1

CH-8006 ZURICH

TEL +41 44 360 56 56
INFO@HOTEL-KRONE-CH
WWW:-HOTEL-KRONE-CH

CHRISTMAS
AN
NEW YEAR




CHRISTMAS MENU NEW YEAR’S EVE MENU

2025 20235
LOSTALLO SWISS ALPINE SALMON DUCK LIVER TERRINE
INDIAN MARINATED WITH PORT WINE | SAUTERNE JELLY | FIG CHUTNEY
CRUNCHY BEETROOT SLAW FRISEE SALAD LEAVES | TOAST
ORIENTAL PERFUMED TANGERINE
CURRY CRUMBLE BOLETUS ESSENCE
COCONUT CREAM PERFUMED WITH REMY MARTIN | VEGETABLE STRIPS
BEECH MUSHROOM | RICOTTA RAVIOLI
CARROT VELOUTE
CAMOMILE TOMATO SHERBET
. / : PASSIONFRUIT FROM DATTERINI TOMATOES | CUMQUATS | BASIL &
; 3 1’ GESTOCKTE KASECREME ’) ’ ’_
3 \J WHOLE GRAIN BREAD CROUTONS SKREI COD FILLET ¢, . B
. l.) \ MARINATED WITH HONEY | FRIED | MISO BEURRE Ry 1
> ) /4 VEAL DUETT BLANC | PARSLEY ROOT PUREE | SPINACH ©. ¢ {
x ; { n 5 /’ FRIED FILLET ) A ﬁ
S , 34 S BRAISED ‘MUSLT’ BEEF FILLET =
N + »% CREAMY WHITE PORTWINE SAUCE ARGENTINIAN BEEF \ ,
\ g ~N™ ( CHICK PEA MOUSSE PINK FRIED ) * N
SEASONAL VEGETABLE BOQUET RED BANYUL CRUST o b
TICINO POLENTA CUT BORDELAISE SAUCE N
MALTY CARROT
LEMON TARTE BRUSSEL SPROUT LEAVES
CREAMY LEMON BUTTER CREAM BUTTERNUT PUMPKIN MILLE FEUILLE
SHORT BREAD DOUGH /
MERINGUE CHANTILLY CHOCOLATE TARTE Y
LYCHEE COCONUT COMPOTE FILLED WITH ARABICA COFFEE MOUSSE

MILK CHOCOLATE
CARAMILIZED ALMONDS

CHF 90.- CHF 130.-




