
   VALENTINE’S
                 DAY

            menu
          14/02/2016

AROLA RESTAURANT
FROM 19.00 - 23.00

 
 

4-COURSE MENU
CHF 150/PERSON 

Amuse bouche
Cardoon, Spanish ‘Pata Negra’ ham

poached quail egg, curded goat milk

Lobster and guinea fowl
 with maitake mushrooms and parsnips

Dover sole
with beetroot, flowers 

AND bergamot

‘Luma’ veal fillet’
truffle tortellini, emulsion of foie 

gras with ‘Pedro Ximenez’ 

‘To share for two’ 
Violet and passion fruit

spongecake, cream  
and marshmallows

4-COURSE MENU
VEGETARIAN OPTION
CHF 90/PERSON

 
Amuse bouche

Cardoon, curded goat milk
and truffle

Won-tons of cepes and pinenuts
mashed potatoes and 
crunchy buckwheat

Beetroot gnocchi 
with goat cheese and 

mini-vegetables

Beluga lentils 
with truffles and sweet potatoes

‘To share for two’
white HOCOLATe and mint chantilly

melon pearls, mango sorbet and 
crunchy mango cylinders

INFORMATION & 
rEservATION :

T. (+ 41) (0) 27 472 88 88 
E. BF.Wverbier@

whotels.com
AROLA RESTAURANT

w verbier 
rue de medran 70

1936 verbier 


