Xmas at HERITAGE

24 — 26 December 2026

Amuse bouche
First

House-cured salmon | pear-mustard purée | fennel-orange salad
Alternatively
Burratina | Hokkaido pumpkin | figs | pumpkin seed pesto
Alternatively

Beef tartare | buffalo stracciatella | truffle

Main
Corn-fed chicken breast | wild mushroom fregola | kale
Alternatively
Sea bass fillet | purple potato | winter vegetables | saffron beurre blanc
Alternatively

Veal steak roasted whole | vegetables | potato gratin | porcini cream sauce

Last
Chocolate lava cake | fior di latte | exotic fruits
Alternatively

Panna cotta | caramel | pears

CHF 120 pro person / alternative vegetarian CHF 100




