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CHEESE FONDUE MENU

MULLED WINE APERITIF  
homemade mul led wine with  fresh chestnuts

STA RT E R S
Zurich platter

Dried meat ,  sa ls iz  cured sausage ,  chicken chasseur  and  

sausage  from Ziegler  in  the  Töss  Val ley  and s trong cheese  

from Jumi ,  served with  dried frui t ,  nut  and frui t  bread

or

Salad bowl

A bowl  of  fresh salad with  vegetables ,  toasted bread and egg

or

Soup bowl

Boui l lon soup with  herbs  and a  crepe s l ices 	

C H E E S E  F O N D U E
With tradi t ional  cheese  from the  Zurich region, 

275  grams of  cheese  fondue mixture  per  person,  

with  cr ispy bread and potatoes  and pickles .

Original  cheese fondue									       

with hot -blooded chil l i 			 

with crispy fried bacon cubes  and onions				  

with dried tomatoes  and herbs

with summer truff le

DESSERTS
Apple crumble without  bottom in a  jar  with a  scoop of  vani l la  ice  cream

Toblerone-mousse  wi th  whipped cream in  a  jar �

Swiss  caramel  f lan with caramel  cr isp  in  a  jar �

Marinated plums in  a  jar  wi th  a  scoop of  c innamon ice  cream

CHEESE FONDUE MENU
Salad,  cheese fondue and a  dessert  of  your choice 			   per  person  � 56

Soup,  cheese fondue and a  dessert  of  your choice 	 		  per  person  � 56

with summer truff les 							       per  person  � +  10

Zurich platter starter,  cheese fondue and dessert  of  your choice	 per  person  � 60

with  fr ies  									         port ion  � 7 .50

with mulled wine aperit i f 							      per  person  � +  15
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RACLETTE MENU

MULLED WINE APERITIF  
homemade mul led wine with  fresh chestnuts

STA RT E R S
Zurich platter

Dried meat ,  sa ls iz  cured sausage ,  chicken chasseur  and  

sausage  from Ziegler  in  the  Töss  Val ley  and s trong cheese  

from Jumi ,  served with  dried frui t ,  nut  and frui t  bread

or

Salad bowl

A bowl  of  fresh salad with  vegetables ,  toasted bread and egg

or

Soup bowl

Boui l lon soup with  herbs  and a  crepe s l ices 	

R AC L E T T E  CA N D L E  L I G H T
With recent  raclet te  cheese  from Zurich (200  grams)  with  potatoes  and preserves 

l ike  s i lver  onions ,  baby corn,  cornichons ,  pear  and apple . 		

DESSERTS
Apple crumble without  bottom in a  jar  with a  scoop of  vani l la  ice  cream

Toblerone-mousse  wi th  whipped cream in  a  jar �

Swiss  caramel  f lan with caramel  cr isp  in  a  jar �

Marinated plums in  a  jar  wi th  a  scoop of  c innamon ice  cream

RACLETTE MENUS
Salad,  raclette  and a  dessert  of  your choice 	 			   per  person  	 54

Soup,  raclette  and a  dessert  of  your choice 				    per  person 	 54

Zurich platter starter,  raclette and dessert  of  your choice		  per  person  � 60

with  fr ies  									         port ion 		  �7 .50

with mulled wine aperit i f 							      per  person  � +  15
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FONDUE CHINOISE MENU

MULLED WINE APERITIF
homemade mul led wine with  fresh chestnuts

STA RT E R S
Zurich platter

Zurich plat ter :  Dried meat ,  sa ls iz  cured sausage ,  chicken  

chasseur  and sausage  from Ziegler  in  the  Töss  Val ley  and  

s trong cheese  from Jumi ,  served with  dried frui t ,  nut  and frui t  bread

or

Salad bowl

A bowl  of  fresh salad with  vegetables ,  toasted bread and egg

or

Soup bowl

Boui l lon soup with  herbs  and a  crepe s l ices 	

FONDUE CHINOISE
Beef ,  veal  and chicken from the  Ziegler  butchers  in  Zurich  

and al l -you-can-eat  s ide  dishes .  We serve  potatoe  cr isps ,  r ice , 

homemade sauces  (cocktai l ,  tartare ,  gar l ic )  and al l  k inds  of  

homemade preserves  l ike  s i lver  onions ,  baby corn,  

cornichons ,pear  and apple . 	

DESSERTS
Apple crumble without  bottom in a  jar  with a  scoop of  vani l la  ice  cream

Toblerone-mousse  wi th  whipped cream in  a  jar �

Swiss  caramel  f lan with caramel  cr isp  in  a  jar �

Marinated plums in  a  jar  wi th  a  scoop of  c innamon ice  cream

�

FONDUE CHINOISE MENU
Soup or salad starter,  fondue chinoise,  a  dessert  of  your choice	 per  person � 85

Zurich platter starter,  fondue chinoise,  a  dessert  of  your choice	 per  person  � 94

supplement  meat  per  100  grams						      per  person  � +  16

with  fr ies  									         port ion 		  7.50

with mulled wine aperit i f 							      per  person  � +  15
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F O O D  D E C L A R AT I O N

WE ONLY USE MEAT AND MILK FROM LIVESTOCK KEPT 
IN AN ANIMAL-FRIENDLY ENVIRONMENT. EVERYTHING 
NATURALLY COMES FROM SWITZERLAND.

Our local  suppliers  for  cheese,  bread,  meat  and vegetables

Cheese  from Stefan Staub in  Zurich

Metzgerei  Z iegler  in  Zurich

Lötter le  Tössta ler  Schinkenräucherei  in  Saland

Jumi  vo  Bol l  in  Bern

Bärtschi  Bäckerei  in  Kloten

Joseph Käppel i  in  Merenschwanden

IN CASE OF QUESTIONS CONCERNING INGREDIENTS AND 
ALLERGENS, PLEASE DO NOT HESITATE TO CONTACT OUR 
EMPLOYEES.


