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APERO AND HOT WHITE WINES
poo) ; i -ME-
'FOR GROUPS AND INDIVIDUAL GUESTS ' \ PICK-ME-UPS i Vel o L9
% | Hugo 13  Rueda | Spain 1dl 7.5
A Apero Sprit 13
P prl 3 . 13 Federweiss 7.5dl 52
Grapefruit Spritz Blanc de Pinot noir 1dl 7.5

Homemade white mulled wine 1 Prosecco, grapefruit and vermouth

Goldwand | Aargau
8.5 Al

Wi

S |

CHALET MENU 64 z
-
(=

J A Lhcibnankdich White Wine Spritzer sweet/sour
P j 1 Hatde Lt 8.5 Paiien Heida du Valais 7.5d1 54 |
.o % ? . .
BUNDNER MEAT PLATTER 24 | i ‘ B A2 0 fooffce sugr Heida | Wallis 1d 8 |
Il (suitable to be shared for 2 Person) | z Lamb'’s Lettuce with bacon, egg and croltons ! ‘ Holdrio 8.5
‘ m skl \ “ Pflumli schnaps, rose hep tea, coffee, sugar RED WINES
! 1 ' G F 8.5 Damalisco 7.5d1 51
WHITE WINE SOUP 10 N Cheese fondue with bread and potatoes i feen Fiog : T | Sbai 1dl 7.5 \
: A EmE 1 s : . : 1 Green Vodka, mint tea orro | spain .
with croUtons ! | Mixed Pickles (gherkins, pearl onions and corncobs) |
‘ I-i Sk ; i | Homemade white mulled wine 7  Altos R Crianza 7.5d1 54
1 H gt ‘ Rioja | Spain 1d1 8.5
\ LAMB‘S LETTUCE ‘ \ Homemade Tobleronemousse with cream ) NON-ALCOHOLIC DRINKS
: with bacon, eggs and croitons i il Mineralwater o .
¥ il Still I sparkling 5d 6 NOT l_’o_lillb A SUITABLE WINE?
A B #l Still' | sparkling 7.5d 9 | Nopiob]em, our service recommends
i} " 7 AL : £ CHALET MENU WITH CHEESE e \ other wines to you with pleasure. s
! Vel 0 %0 e A DISCRETION 73 . | Coca Cola , Cola Zéro 3.3dl 15 3 ' i !
\ Slan gp Rivella red or bleu 3.3d1 5
‘ el e ll Apple fizz KF:| i A
777 A &7 s F Tras iy it 1 e SCHNAPS & LIQUEUR
A1, , 7 it BE g L ¢ ' | Wl BEER
! — e - - it v | B ; Mdillerbrgu Lager 5dl 8  Willisauer Kernobstbrand 2d 6 1 :
\ F PRICE PER PERSON | w . Millerbrdu Zwickel 3.3dl 6.5  willisauer Cherry 2 6§
CHEESE FONDUE (250gr.) 35 HOMEMADE TOBLERONE MOUSSE 8 || == Millerbréy Dark Gold ~ 3.3dlI 6.5  willisaver Williams 22 7§
with bread and potatoes, 1 bowl mixed pickles it cicam m ‘ Millerbréu Pale Ale 3.3dl 6.5 Willisauer Zwetschgen 281y ¢ B
Chisegge Baden Ty Seasonal Beer 3.3d1 6.5 willisauer PAGMIi 2477
(] B .. .
BACON CHEESE FONDUE (oA 36 FRESH FRUIT SALAD 1.5 m Millerbréu Non-Alcoholic ~ 3.3dl 6 La Vieille Prune des Trois Rois 2cI 8
with 'bacon, onions, garlic, bread & potatoes, 1 bow| mixed pickles PLUM SORBET 9.5 w ‘ Grappa di Brunello 2 12
: Hi HOT DRINKS Grappa di Amarone Riserva  2cl 12
with Vieille Prune m
HERB FONDUE 36 = || o 45
with herb, bread & potatoes, 1 bowl mixed pickles SORBET/ GLACE 1scoop 3.5 Fr 4.5 Various distillates from the
Lemon sorbet | plum sorbet 2scoop 7 | i Taavarios sobts B  Kohler Distillery
TRUFFLE FONDUE 46 il e crdim | Bor i e |
with truffle oil, black truffle, bread & potatoes, 1 bowl mixed pickles 3scoor 10 , SHOTS
5 Jagermeister 2 5 4 P
NOT FOUND A SUITABLE SCHNAPPS?
. S A
SUPPLEMENTS Sqtlingp Lyl 4d 6 No problem, our service recommends 2
Mixed pickles (gherkins, pearl onions and corncobs) [ Bundner Roteli 4d 8 &ikas schnapps to you with pleasure. %
Pear pices or pineapple each 4 Chritlischwur 4d 8 =
| Berentzen Saurer Apfel 4d 8 §
FONDUE PLUS 200g more cheese 14 ’ B S
BACON 0. HERB FONDUE 200g more cheese 16 ‘; E
TRUFFLE FONDUE PLUS 200g more cheese 20 i\ s —
e —— : - J All prices and details are in CHF and are incl. VAT




