
Duck foie gras terrine with cocoa, sweet 

wine and chocolate, pear chutney 

Porcini mushroom and silken tofu soup with 

soja milk, roasted oyster mushroom slice, 

croutons and pine nuts 

Crab rillettes with carrot,  

tangerine jelly and salmon eggs 

Red beetroot duo, raw as a flower and 

baked in a creamy mousse, hazelnut oil 

Young leaf salad  

citrus, grape juice mustard or truffle dressing 

Marennes d’Oléron oysters in three ways: 

Granny-Smith apple jelly, kiwi tartare and 

pan-fried wasabi 

STARTERS MAIN COURSES 

MEAT AND FISH ORIGINS 

November 30th 2021 -  January 25th 2022 
vat 7,7% included  

 

Vegetarian dishes with dairy products and eggs 

All the dishes proposed on this menu are entirely elaborated in the restaurant from raw products and traditional cooking products according to the criteria of 

the label "Fait Maison" established by the Romande Federation of the Consumers (FRC), GastroSuisse, Week of taste and Slow Food. 

STUDENTS AT YOUR SERVICE 

Our team is at your disposal to answer all your questions concerning allergies or other dietary restrictions  

 
The students of the Hotel Management School Geneva 

work in the kitchen and serve in the restaurant. 
They are supervised and trained by  

our specialized professionals.   
  

They will be eager to embody the EHG slogan 
"Making Excellence a Profession" 

Roast pigeon breast, stuffed with green  

cabbage and foie gras, roasted pigeon leg, 

potatoes with cocoa powder 

Veal blade confit in Port wine,  

calf sweetbread cromesquis, macaroni with 

cardoons, caramelized onion cream sauce 

Scallops with finger lime, snacked chicories  

Pike filet baked with bread, carrot in  

different ways and Buddha's hand cedrat 

Carnaroli risotto with pumpkin; butternut 

and chestnut, pumpkin foam with flowers 

Switzerland: pike, veal, eggs | Norway : salmon eggs 
France: foie gras, pigeon, veal, crab, oysters, scallops   

Holland: crab 
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THE MENU 

OUR PASTRY CHEF'S  

SUGGESTIONS 

Earl Grey Babakube, tangerine and passion fruit  

Dark chocolate in three textures; creamy, mousse and espuma 

Ice cream and sorbet selection, meringue and autumn leaf biscuit 

Daily suggestion 

 

Selection of 5 cheeses with nuts 

CHF 14 per dessert 
 
 
 


