Atelier - Winter Menu - CHF 45.00 p.p

A cheese fondue with a selection of bread, homemade pickles and
Swiss lamb's lettuce with egg and bacon

En Guata!

SALAD

Swiss lamb's lettuce
with egg and bacon

FONDUE

Choose your
favorite cheese fondue:

« With mushrooms

e With bacon and onions
o With sauerkraut

« Natural, classic

« With dried tomatoes and herbs

o With truffle (+12)

FONDUE - EXTRAS
Add to your fondue:

» Raclette potatoes - 8

e Smoked ham - 21
« Biinder dried meat — 21

Our fondue is served with bread and homemade pickles.

SWISS WINES 0.11]0.751 BEER

y | | Appenzeller Quollfrisch

= Mythos | Riesling-Sylvaner 12|63

§ Fendant "Les Terrasses" | Chasselas 10|58 DIGESTIVE
Appenzeller Alpenbitter

8 Gamay AOC Bio | Gamay 12|63 Kirschwasser

& Tanner | Pinot Noir 10|58 Bindner Roteli

Prices in Swiss francs including 8.1% VAT.
If you have any allergies or questions about additives, please speak to our staff.
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