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CHRISTMAS MENU
28075

LOSTALLO SWISS SALMON
HOME-SMOKED

OONA ALPINE CAVIAR
PEAS BLINI

HONEY CREME FRAICHE
POMEGRANATE SEEDS

CHESTNUT FOAM

WITH MADAGASCAR VANILLA

’ TRUFFLED GNOCCHI
’. CHICKWEED

0) \ VEAL VARIATION
) PINK ROASTED FILLET
n y /" BRAISED SHOULDER
b"" A VEAL TAIL PRALINE
Y % ; ~ AMARONE SHALLOT SAUCE
~™ ¥ . SMOKED TURNIP CABBAGE PUREE
“Qw ‘J"/ - »".V /™ GRILLED KING OYSTER MUSHROOM
A !
&

-*

LA BIMI BROCCOLI
S PUMPKIN TAGLIATELLE

PEANUT ECLAIR
N A TONKA BEAN ICE CREAM
y DARK CHOCOLATE GANACHE
f WHITE CRUMBLE
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NEW YYEAR'’S EVE MENU
2075

VEAL TARTAR
WINTER TRUFFLE | BUTTER FOAM | BAKED QUAIL EGG
OYSTER MUSHROOMS | LAMB’S LETTUCE

DUCK ESSENCE
PERFUMED WITH COGNAC | DUCK CROQUETTE
SWEET CABBAGE | CHERVIL OIL

LOBSTER ROLL

BRIOCHE BUN | TENDER LOBSTER MEAT N
CHAR ROE | CRUSTACEAN MAYONNAISE ‘t‘
MANGO CHUTNEY | FENNEL GREEN &

PEAR SORBET
ICED MULLED WINE | CINNAMON CRUNCH

BEEESETISISEi .
ROASTED PINK | HAZELNUT CRQJST
BORDELAISE SAUCE

PARSLEY ROOT DUO | RED WINE FIGS V
BAKED POTATO SLICES

QUINCE TRILOGY x
QUINCE RAGOUT IN SHORTCRUST PASTRY
QUINCE PARFAIT

QUINCE AND VANILLA GEL | MERINGUE
CARDAMOM SYRUP | FLOWERS
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OPENING
HOLRS

24- DECEMBER 25

25- DECEMBER 25

26- DECEMBER 25

31- DECEMBER 25

START NEW YEAR’S EVE MENU
1- AND 2- JANUARY 26

@GOSED)
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06:30 - 23:00 UHR
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TABLE
RESERVATION

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



