VERBIER"®

VAL DE BAGNES

CELEBRATE
NEW YEAR'S EVE! ¥

.

VERBIER
La Cordée +41 27 775 45 00 375.- Below By phone or by email Price excluding drinks
restaurant@hotelcordee.com
250.- By phone or email . . .
Intenso +41 27 565 69 05 110.- Below verbier@intensoitalianfood.ch Price excluding drinks
Marlenaz +41 27 771 54 41 239.- Below 'By phone or email Price excluding drinks
info@marlenaz.com
L’e Ch.alet +41 27 771 62 00 650.- This link By phone or ema1l. information@chalet- Price excluding drinks
d’Adrien adrien.com
N By phone or email . . .
! .
Bo! +41 27 472 88 88 795. Below E.bfwverbier@whotels.com Price excluding drinks
By phone or email . . .
Eat-hola +41 27 472 88 88 595. Below E.bfwverbier@whotels.com Price excluding drinks
La Channe +4127 7711575 | 265.- Below By phone or email Price excluding drinks
info@lachanne-verbier.ch

VAL DE BAGNES

By phone or by email info@hotel-
gietroz.ch

La Giétroz +41 27 776 11 84 64.- Below Price excluding drinks

All the menus are listed below

09.12.2024


https://www.google.com/search?q=marlenaz&rlz=1C1GCEU_frCH1022CH1022&oq=marlenaz&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEAgBEC4YrwEYxwEYgAQYjgUyBggCEAAYHjIGCAMQABgeMgYIBBAAGB4yBggFEAAYHjIICAYQABgFGB4yBggHEEUYPNIBCDIwNDRqMGo3qAIHsAIB&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=chalet+d%27adrien&rlz=1C1GCEU_frCH1022CH1022&oq=chalet+d%27adrien&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEwgBEC4YrwEYxwEYgAQYmAUYmQUyBwgCEAAYgAQyBwgDEAAYgAQyBwgEEAAYgAQyCAgFEAAYFhgeMggIBhAAGBYYHjIICAcQABgWGB4yCAgIEAAYFhgeMggICRAAGBYYHtIBCDMxNTdqMGo0qAIAsAIB&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=chalet+d%27adrien&rlz=1C1GCEU_frCH1022CH1022&oq=chalet+d%27adrien&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEwgBEC4YrwEYxwEYgAQYmAUYmQUyBwgCEAAYgAQyBwgDEAAYgAQyBwgEEAAYgAQyCAgFEAAYFhgeMggIBhAAGBYYHjIICAcQABgWGB4yCAgIEAAYFhgeMggICRAAGBYYHtIBCDMxNTdqMGo0qAIAsAIB&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=chalet+d%27adrien&rlz=1C1GCEU_frCH1022CH1022&oq=chalet+d%27adrien&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEwgBEC4YrwEYxwEYgAQYmAUYmQUyBwgCEAAYgAQyBwgDEAAYgAQyBwgEEAAYgAQyCAgFEAAYFhgeMggIBhAAGBYYHjIICAcQABgWGB4yCAgIEAAYFhgeMggICRAAGBYYHtIBCDMxNTdqMGo0qAIAsAIB&sourceid=chrome&ie=UTF-8
https://verbierluxury-events.com/les-rendez-vous-gourmands-a-verbier/la-saint-sylvestre-a-verbier/
https://verbierluxury-events.com/les-rendez-vous-gourmands-a-verbier/la-saint-sylvestre-a-verbier/
https://www.google.com/search?q=B%C3%B4+restaurant&sca_esv=360d606574466e04&rlz=1C1GCEU_frCH1022CH1022&ei=KBpTZ7TEBvuIi-gP07rUyAQ&ved=0ahUKEwi0-PnOvJOKAxV7xAIHHVMdFUkQ4dUDCA8&uact=5&oq=B%C3%B4+restaurant&gs_lp=Egxnd3Mtd2l6LXNlcnAiDkLDtCByZXN0YXVyYW50MgoQABiABBhDGIoFMgUQABiABDIFEAAYgAQyBRAAGIAEMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSOwPUKMEWP8OcAF4AZABAJgBgAGgAfMIqgEDNS42uAEDyAEA-AEBmAIMoAK4CcICChAAGLADGNYEGEfCAg0QABiABBiwAxhDGIoFwgITEC4YgAQYsAMYQxjIAxiKBdgBAcICGRAuGIAEGLADGNEDGEMYxwEYyAMYigXYAQHCAg4QLhiABBjHARiOBRivAcICEBAuGIAEGEMYxwEYigUYrwHCAgsQLhiABBjHARivAcICBxAAGIAEGArCAgoQLhiABBhDGIoFwgIdEC4YgAQYxwEYjgUYrwEYlwUY3AQY3gQY4ATYAQLCAhEQLhiABBjHARiYBRiZBRivAcICCBAAGBYYChgemAMAiAYBkAYMugYECAEYCLoGBggCEAEYFJIHAzUuN6AHgVk&sclient=gws-wiz-serp
https://www.google.com/search?q=B%C3%B4+restaurant&sca_esv=360d606574466e04&rlz=1C1GCEU_frCH1022CH1022&ei=KBpTZ7TEBvuIi-gP07rUyAQ&ved=0ahUKEwi0-PnOvJOKAxV7xAIHHVMdFUkQ4dUDCA8&uact=5&oq=B%C3%B4+restaurant&gs_lp=Egxnd3Mtd2l6LXNlcnAiDkLDtCByZXN0YXVyYW50MgoQABiABBhDGIoFMgUQABiABDIFEAAYgAQyBRAAGIAEMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSOwPUKMEWP8OcAF4AZABAJgBgAGgAfMIqgEDNS42uAEDyAEA-AEBmAIMoAK4CcICChAAGLADGNYEGEfCAg0QABiABBiwAxhDGIoFwgITEC4YgAQYsAMYQxjIAxiKBdgBAcICGRAuGIAEGLADGNEDGEMYxwEYyAMYigXYAQHCAg4QLhiABBjHARiOBRivAcICEBAuGIAEGEMYxwEYigUYrwHCAgsQLhiABBjHARivAcICBxAAGIAEGArCAgoQLhiABBhDGIoFwgIdEC4YgAQYxwEYjgUYrwEYlwUY3AQY3gQY4ATYAQLCAhEQLhiABBjHARiYBRiZBRivAcICCBAAGBYYChgemAMAiAYBkAYMugYECAEYCLoGBggCEAEYFJIHAzUuN6AHgVk&sclient=gws-wiz-serp
https://www.google.com/search?q=B%C3%B4+restaurant&sca_esv=360d606574466e04&rlz=1C1GCEU_frCH1022CH1022&ei=KBpTZ7TEBvuIi-gP07rUyAQ&ved=0ahUKEwi0-PnOvJOKAxV7xAIHHVMdFUkQ4dUDCA8&uact=5&oq=B%C3%B4+restaurant&gs_lp=Egxnd3Mtd2l6LXNlcnAiDkLDtCByZXN0YXVyYW50MgoQABiABBhDGIoFMgUQABiABDIFEAAYgAQyBRAAGIAEMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSOwPUKMEWP8OcAF4AZABAJgBgAGgAfMIqgEDNS42uAEDyAEA-AEBmAIMoAK4CcICChAAGLADGNYEGEfCAg0QABiABBiwAxhDGIoFwgITEC4YgAQYsAMYQxjIAxiKBdgBAcICGRAuGIAEGLADGNEDGEMYxwEYyAMYigXYAQHCAg4QLhiABBjHARiOBRivAcICEBAuGIAEGEMYxwEYigUYrwHCAgsQLhiABBjHARivAcICBxAAGIAEGArCAgoQLhiABBhDGIoFwgIdEC4YgAQYxwEYjgUYrwEYlwUY3AQY3gQY4ATYAQLCAhEQLhiABBjHARiYBRiZBRivAcICCBAAGBYYChgemAMAiAYBkAYMugYECAEYCLoGBggCEAEYFJIHAzUuN6AHgVk&sclient=gws-wiz-serp
https://www.google.com/search?q=B%C3%B4+restaurant&sca_esv=360d606574466e04&rlz=1C1GCEU_frCH1022CH1022&ei=KBpTZ7TEBvuIi-gP07rUyAQ&ved=0ahUKEwi0-PnOvJOKAxV7xAIHHVMdFUkQ4dUDCA8&uact=5&oq=B%C3%B4+restaurant&gs_lp=Egxnd3Mtd2l6LXNlcnAiDkLDtCByZXN0YXVyYW50MgoQABiABBhDGIoFMgUQABiABDIFEAAYgAQyBRAAGIAEMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeMgYQABgWGB4yBhAAGBYYHjIGEAAYFhgeSOwPUKMEWP8OcAF4AZABAJgBgAGgAfMIqgEDNS42uAEDyAEA-AEBmAIMoAK4CcICChAAGLADGNYEGEfCAg0QABiABBiwAxhDGIoFwgITEC4YgAQYsAMYQxjIAxiKBdgBAcICGRAuGIAEGLADGNEDGEMYxwEYyAMYigXYAQHCAg4QLhiABBjHARiOBRivAcICEBAuGIAEGEMYxwEYigUYrwHCAgsQLhiABBjHARivAcICBxAAGIAEGArCAgoQLhiABBhDGIoFwgIdEC4YgAQYxwEYjgUYrwEYlwUY3AQY3gQY4ATYAQLCAhEQLhiABBjHARiYBRiZBRivAcICCBAAGBYYChgemAMAiAYBkAYMugYECAEYCLoGBggCEAEYFJIHAzUuN6AHgVk&sclient=gws-wiz-serp
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VERBIER®

VAL DE BAGNES

La Cordée

La Cordeée

BRASSERIE

NEW YEAR’S EVE MENU
Canapés et mises en bouches

Yellowtail smoked with pine and mountain—hay, crumbled sea urchin, picholine virgin
oliveoil, Corsican citron pomegranate, green Sichuan pepper, powdered winter nettle

Semi-cooked foie gras marbled with truffles, crispy rice with gomasio, a mixture of
precious peppers, roasted quince and fouace

Roasted turbot with timut, black salsify_qlazed with pumpkin jus and emulsion,
Champagne and caviar butter

Half mourning Black leg chicken from Gruyeére, truffled yellow wine jus, roots and tubers
roasted over a wood fire, crispy voatsiperifery pepper

Cheese Téte de Moine AOP and roasted pear with mulled wine spices
Coconut illusion with a mango, passionfruit melt center and a shot of mandarinello

Mignardises

Kids menu and vegetarian menu are available on request

375 chf

(hors bolssons)

TO BOOK YOUR TABLE: RESTAURANT@HOTELCORDEE.COM +41(0)27 776 45 00

09.12.2024




VERBIER®

VAL DE BAGNES
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Crunchy bazket with Andriz IGP burrata cream and Oscietra Italian caviar
Panier croguant a la crame de burrasa d Andria DOP et caviar italien Ozcietra

Z R
Loibidias :j./;w{'f-x

Red Mazzarza del Vallo chiimp marinated in citrus, Sicilian avocado cieam, orange
supreme: and bottarga
Crevettesz rouges de Mazzara del Vallo marinéez aux agrumes, créme davoeat sicilienne,

supréme:z dorange et bottarga

o

Tonno vitellato
Mediterzanean red tuna with Cetara anchovy mayonnaize, Pantelleria caper crumble,
wvagl and yuzu zauce
Thon rouge de la Méditerranée avec mayonnaize aux anchoiz de Cetara, crumble de capres

de Panelleria, veau ot yuzu zauce

Beef fillet Rozsini style
Fillet of beef cooked at low temperatuze,
potato and wild mushroom millefeuille, zpinach purés, foie gras zauce and Piedmont black truffle
Filez de baruf 6 la Rozzini
Filet de baruf cuit & bazze températura,
millefewille de pommez de zerre et de champignons sauvages, purée depinardz, sauce au foie graz et truffe noire du

Pigmont

Aa/’//m serd

‘Ricotta and pear” by our master pastry chef Sal de Rizo
on a bitter hot chocolate
“Ricorta et poira" par notre maltre patizsier Sal de Rizo
sur un ehocolat chaud amer

Almond Ricciarelli from Siena and artizanal nougat from Venice
Ricciarelli sux amandez de Sienne et nougat articanal de Venize

Soft drink, hot beverages and limoncello included

'/ | [ %4 boi: | A/

Boi. non os, et i
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VAL DE BAGNES
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Traditional Neapolitan Margherita pizza
Pizza traditi lle napol Margherita

((;/&‘(J /{ ( //?fém

Parma ham DOP 18 months and buffalo campana mozzarella DOP
Jambon da Parme DOP 18 moic et mozzarelia de bufflonne campana DOP

Burrata from Andria IGP and datterino tomatoes
Burrata d'Andria IGP, tomates datterino et basilic

Smoked salmon, lime cream and pink peppercorn

Saumon fume, créme de citron vert ot poivre rose

Homemade focaccia
Focaccia maizon

Neapolitan eggplant Parmigiana
Parmigiana d'aubsrgineza la parthénopsen

g’/x/m crurse /Ag/‘

Risotto with wild mushrooms and Piedmont black truffle
Rizotto aux champignonz de boiz et truffe noire du Piemont

Selection of our Sal de Riso panettoni
Sélection de noz panattoni de Sal de Rizo

09.12.2024



VERBIER"

VAL DE BAGNES

Queue de homard laquée a la bisque.
mosaique de poireaux dhiver, sauce
marbrée crémeuse et caviar végétal

; Fondue traditionnelie Suisse
| o aux truffes ou aux morilles sauvages
r . ou
% * Coeur de filet de boeuf Suisse cuit au grill
‘..~ morilles farcies au foie gras.
se et jus réduit
+24CHF

Nuoc?e de Vacherin Suisse, condiments
poire du Valais, pécan et shot de Williamine

Le Trompe l'ceil ‘pornme de pin des Alpes
Suisses” aux saveurs réconfortantes

Une coupe de Champagne
Eau minérale

Un café [ thé

239 chf [ personne

09.12.2024



VERBIER®
VAL DE BAGNES
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NEW YEAR’S EVE DINNER -‘2‘
54
APPETIZER T
Oysters and sushi e
S
CAVIAR! "o
Oscietra caviar, homemade ricottq, salicornia gel, -
squid ink sponge cake, and sour chantilly cream. ’
LANGOSTINE CARPACCIO - |
Lobster oil mayonnaise, blood orange supremes, O

green apple gel, passion fruit crisp, and salmon roe.

TATIVU LALOTTE 2
Steamed monkfish, pan-fried lobster tail, carrots in textures.
Bouillabaisse consommé.

BO! LE BCEUF
Wagyu beef ribeye, chestnut purée, gnocchi,
glazed morels, Périgourdine sauce, Périgord black truffle.

CHOU OU BIEN 2
Choux bun, walnut ice cream, Tahitian vanilla ganache, Alba truffle.

ICED VACHERIN

‘ Pifia Colada.
' ’ CHF 795 per person

CHF 220 per child (4 to 12 years old)
4 31/12/2024
7PM Welcome Cocktails / 8PM Dinner

o

W VERBIER

Rue de Médran 70 - 1936 Verbier - T. +41 27 472 88 88 - E. bf.wv

09.12.2024



VERBIER®
VAL DE BAGNES

AT—H(O)LA

TAPAS BAR

NEW YEAR'S EVE DINNER

APPETIZER
Oysters, sea urchins and foie gras

SMOKED RED PRAWNS
Almond cream, Sevruga caviar

PERUVIAN KING CRAB “CAUSA”
Avocado and yellow pepper emulsion

DEER STEAK
With Périgord black truffle

CRISPY WHITE CHOCOLATE BALL
Passion fruit sorbet

STRAWBERRY AND CHANTILLY ROLL CAKE
Sangria sorbet

CHF 595 per person
CHF 220 per child (4 - 12 years old)
7PM Welcome cocktail
8PM Dinner

W VERBIER

Rue de Médran 70 - 1936 Verbier - T. +41 27 472 88 88 - E. bi.wverbier@whotels.com

09.12.2024




VERBIER®
VAL DE BAGNES

La Channe by Marco Bassi

Verbier

Menu du 31 decembre 2024

Price 265. -per person

Langoustines & caviar
Langoustine tails marinated in lime, crab salad and
tuna tartare with a hint of horseradish, caviar grains, smooth avocado cream and iceberg
salad

Scallops & tartufo bianco

On a cream of winter roots, tender gnocchi of Agria potatoes,
raw and roasted scallops with fleur de sel, slices of Alba tartufo bianco

Beef, foie gras & black truffle

Swiss beef aged on the bone for 6 weeks in 3 ways: roasted, simmered and in tartare,
foie gras torchon and a generous shavings of black truffle

Chocolate & Hazelnuts

09.12.2024



VERBIER®
VAL DE BAGNES

HOTEL RESTAURANT

Gourmet salad

(foie gras, duck breast)

*k%

Chinese fondue
Homemade sauces

French fires

*k%

Exotic puff pastry

CHF 64.00 per person

09.12.2024



