
Cold pea soup
whipped yogurt, honey, tarragon 

Mimosa asparagus
bread tuile, erythrone

Buttered lobster
wild garlic cream, pine raita sauce

-
Ancestral tomato salad 

zucchini ß ower stuffed with ricotta cheese 

ConÞ t trout
buttermilk sauce, Þ rst vegetables of the season 

Potato rösti
ham, Louis d’Or cheese

-
Lemon-raspberry entremet

Cheesecake 
caramelized, strawberries

Add to your experience with sparkling wine, mimosa or Champagne

*Extra charges apply

85$ per person 
Service charges and taxes are not included

MANOIR BRUNCH


