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= AAAAAAAAA, coffee and vaniila liqueur. A margarita
W collection celebrates a refined blend
i, PN PAAAAAAAN of tequila, lime and orange liqueur
AAAAAAAAA, Some sophisticated variations include
m the intriguing purple margarita,
M which adds butterfiy-pea syrup
m and Himalayan pink sait. But two of
AAAAAAAAA, the most outstanding concoctions
M are the BBQ margarita, with mezcal
Oooo--...m fat-washed bacon and Spicy Surup,
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Gstaad sets

a warm and

Wi
as guests enjoy delicious drinks and
award-winning bites. The zinc-topped
bar and 57-Foot-long chesterfield
leather sofa are abuzz with patrons
from morning to iate night. Tt
elegant decor is accented with
burgundy tufted chairs and regionally
sourced flowers, adding glamour to

lcoming tone
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an already splendid setting, Lavely
rock lobster tempura, a caviar
selection and local smoked salmon
from Chateau-d'(Ex are only a few
examples ot the food offerings.
Since we are in Switzertand and
ngrediens like ct
are staples, The Bar offers a selection
of hot chocolate indulgences such
as the BeBevue Infusion, blending
milk chacolate with alpine herp;
the Snow White, featuring white
milk chocolate and almond crisps
The Miky Way, milk chocolate with
floating marshmallows: and the Al

B and chocolate

FROM LEFY
Roter cocktall;
interior

smoked with Provencgal herbs, and the
Spicy Mango.

Mixology-level drinks inspired by
the surroundings include the Purple
Basil Smash, prepared with gin, purple
basil leaves lime ju
syrup. Sex on the Mountain mixes
vodka, green Chartreuse, lime juice
and herbal syrup. The Gstaad Mule
s prepared with a local gin, lime
ice and Ramseier, a delightiul apple
cider. And don't miss the Lemon Pie,
a limonceflo-inspired cocktail with
lemon juice, caramel syrup, caramel
tulle, meringue and egg white

and simple

BEST FOR

Impeccable drinks, satisfying your
ndulgences all day long.

VERDICT

| encourage you to visit. You
will love the gracious staff. The
property will serve as the host
hotel of the 2027 Gstaad Wine
& Food Festival
bellevue-gstaad.ch |

DUGINCOS TRAVOLEN 73



	Slide 1
	Slide 2

