VERBIER®

VAL DE BAGNES

CELEBRATE
NEW YEAR'S EVE!

VERBIER
La Cordée +41 27775 45 00 Below By phone or by email Price excluding drinks

restaurant@hotelcordee.com
250.- Below By phone or email
110.- verbier@intensoitalianfood.ch

Marlenaz 41277715441 | 239.- Below By phone or email
info@marlenaz.com

Intenso +41 27 565 69 05 Price excluding drinks

Price excluding drinks

All the menus are listed below
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VERBIER"

VAL DE BAGNES

La Cordée

NEW YEAR®S EVE MENU
Canapés et mises en bouches

Yellowtail smoked with pine and rnc-unmin_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_ulazad with pumpkin jus and emulsion,
Champagne and caviar butter

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

Cheese Téte de Moine AOP and ro;stad 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 46 00
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Crunchy bazket with Andria IGP burrata cream and Oscietra Italian caviar
Panier croquant & la creme de bwrrata d Andria DOP et caviar italien Ozcicira
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Red Mazzara del Vallo chrimp marinated in cittus, Sicilian avecado cream, crange
supremes: and bottarga

Crevattas rouges de Mazzara del Valls marindes aux agrumes, créme Savoest sicilienna,

suprimes d orange of bottarga

e

Tonno vitellato
Maditerranean red tuna with Cetara anchowvy mayonnaize, Pantalleria caper crumble,
weal and yuzu zauce
Thon rouge de la Méditerranée svee mayonnaize aux snchais de Cetara, ermble da edpres

de Panselleris, vesu of yuzu seuce

.;%lé}f s z/.'/”"
Beef fillet Roszzini ztyle
Fillet of beaf cooked at low temperature,
potato and wild muashroom millefenille, zpinach pu:e'e, fole gras rauce and Piedmont black truffle
Filet de borsf & Iz Roszini
Filet de boruf cnit & bazse temparaturs,
millefenille de pommres de terre ot de champignans sauvages, purde dipinardsz, sauce au_foie gras et iruffe roire &4

Figrmont
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‘Ficotta and pear” by our master pastry chaf Sal da Rizo
on & bitter hot chocolate
"Ricotts ef poire” par notre maitre patizzier Sl de Rizo
SUE R ('.bﬂl‘ﬁ‘.llﬂ.r l'.bﬂﬂﬂ‘ AT
Almond Ricciarelli from Siena and artizanal nougat fiom Venice
Riccisrelli aux amandez de Sianne ot nougst artizansl de Venize

Soft drink, hot beverages and limoncello included

Boizzons non slecolizées, boizsons chaudez ot fimoncello inoluz
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Traditional Meapolitan Margherita pizza
Pirra trad Il napoiit Marghariia

Eatbntes / (Koritns

Parma ham DOP 18 months and buffalo campana mozzarella DOP
Jambon da Parme DNOP 18 moiz ot mozcarella da bufflonne campana DOFP

Burrata from Andria IGP and datterino tomatoes
Bewrraiae & Andria IGP, jomates datierine at hasilic

Smoked salmon, ime cream and pink peppercorn

Saweron finrd, crime de eftron vart at paivre rose

Homemade focaccia
Foacaccia maizan

‘Meapolitan eggplant Parmigiana
Parmigiona d auberginezs [a partheénopean
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Rizarto sux champignons de boiz et truffe noire du Piemont

fj’;’.#ﬂ"

Selection of cur 5al de Riso panettoni
Salaction da nor panattoni de Sal de Rize
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Marlenaz

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

Fondue traditionnelie Suisse
aux truffes ou aux morilles sauvages
ou
*. Coeur de filet de bosuf Suisse cuit au grill,
* morilles farcies au foie gras.

polenta cn se et jus réduit
+24CHIS

de Vacherin Suisse, condiments
poire du Valais, p&can et shot de wiliamine

Le Trompe l'cail pormme de pin des Alpes
Suisses” aux saveurs réconfortantes

Une coupe de Champagne
Eau minérale

Un café [ thé

239 chf [ personne




