CHALET DINNER

PRIX FIXE - #165 PER GUEST

“ WELCOME -«

Pretzel - Obatzda - Mustard - Cornichons - Cured Meats

= AMUSE BOUCHE -«

Pumpkin - Pepitas - Alpine Herb Oil - Citrus Créme

* ARCTIC CHAR CRUDQO -+
Green Apple Relish - Horseradish Cream - Lemon - Dill - Rye Chip

% ALPINE KNODEL ¢

Wild Mushroom & Venison - Roasted Chicken Consommeé
Fresh Herbs - Mustard Seed - Herb Oil

“« BEET SALAD -«

Whipped Goat Cheese - Balsamic-Marinated Beet
Pickled Fresno - Roasted Pistachio

* LAMB SADDLE* -

(LAMB LOIN)
Potato Purée - Venison Jus - Charred Broccolini - Crispy Shallot

% APPLE STRUDEL A LA MODE

Warm Apple Strudel - Vanilla Ice Cream
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PRIX FIXE MENU. DIETARY RESTRICTIONS AND ALLERGIES MAY BE ACCOMMODATED WITH ADVANCE NOTICE.
Consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.



