Post Fondlue Stibli

Chotce of Hot or Colol Appetizer

Organic Butterleaf Lettuce Salad
Mustara-Chive Dressing

Gemlschter Salat
Mixed Salad Swiss stgte

Blundner Gerstensuppe
Barley Soup Grisons Style

Mountain Cheese Spiitzle with Crispy Onlons
Appenzeller, Gruyere § Ementhal Cheese
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Traditional Cheese Fondue for Two

Fondue “Chinoise” for Two
Thinly Sliced Beef Tenderloln cooked tn Beef Broth
accompanied with Traditional and Asian Sauces

Fondue “Bourguignonne” for Two
Cubes of Beef Tenderloln cooked in Hot OLl
accompanied with Traditional Sauces

e Ak Kk

Mojito
Mint Sponge, Rum Cream, Lime Mousse, Yuzu Macaron

Banana Split
vawilla lce Cream, Caramelized Banana Sponge, Choco § Caramel Mousse, Dulee De Leche Ganache

Deconstructed Nanatwmo Bar
cacao Crackers, Vanilla Creaw, Roasted Coconut Mertngue, Graham Caramel, Walnut Tuile

S'mores
Graham Sponge, Chocolate Mousse, Toasted Marshmallow Mousse

Apple Millefeuille
Cinnamon Ganache, Caramelized Apples, Phyllo Doughg Bourbown (ce Cream

3-Course Prix Fixe Fondue Menu: $115,00 (Plus Tax § Gratuities)per person
Add House-Cured Charcuterie for $19.00 per person

[ ‘,ﬂ" gy Tl“flh




