ATELIER FIVE

FONDUE MENU

CHF 45.00 p.p.

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

With mushrooms
With dried tomatoes

favorite cheese fondue:
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e Classic

FONDUE  With bacon and onions
Choose your e With herbs

FONDUE - EXTRAS

* Raclette potatoes — 10
Add to your fondue:

e Renaissance ,Hunter” Landjager — 10
e Smoked ham - 19

Our fondue is served with bread and homemade pickles.

SWISS WINE 0110751 BEER 0.331
DW Pinot blanc Kiisnacht 13175 Turbinenbrau Gold Sprint 7
Pinot blanc

Diederik, Zurich, CH DIGESTIVE .
DW Pinot noir Barrique Kiisnacht 14|80 Appenzeller Alpenbitter 11
Pinot noir Kirschwasser 11
Diederik, Zurich, CH Blindner Roteli 11

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



	FONDUE MENU
	CHF 45.00 p.p.
	Cheese fondue with a selection of bread, homemade pickles and
	Swiss lamb's lettuce with egg and bacon.

	SALAD
	Swiss lamb's lettuce
	with egg, bacon
	and house dressing

	FONDUE
	Choose your
	favorite cheese fondue:
	Classic
	With bacon and onions
	With herbs
	With mushrooms
	With dried tomatoes

	FONDUE - EXTRAS
	Add to your fondue:
	Raclette potatoes – 10
	Renaissance „Hunter“ Landjäger – 10
	Smoked ham – 19
	Our fondue is served with bread and homemade pickles.

	SWISS WINE
	DW Pinot blanc Küsnacht
	Pinot blanc
	Diederik, Zurich, CH
	DW Pinot noir Barrique Küsnacht
	Pinot noir
	Diederik, Zurich, CH
	0.1 l | 0.75 l

	13 | 75
	14 | 80

	BEER
	Turbinenbräu Gold Sprint
	Appenzeller Alpenbitter
	Kirschwasser
	Bündner Röteli

	DIGESTIVE
	0.33 l
	7
	11
	11
	11
	4 cl




