Please note that we only offer our fondue if ordered in advance.
The fondue is also also only available for minimum two people at a time.

The fondue evening takes place on the second and fourth Thursday of
the month.

Fondue Chinoise
Turkey breast | pork | beef | shrimps | fried potatoes | seasonal vegetables
herb curd | cocktail sauce
homemade honey-mustard sauce | homemade garlic sauce

homemade barbecue sauce
celery | eggs | gluten/wheat | crustacean | mustard | 9
40,00 € per person
35,00€ per Person on fondue evening

Cheese fondue

Tyrolean mountain cheese | Emmental | kirsch | farmhouse bread | gherkins
celery | eggs | gluten/wheat | mustard | 9
36,00 € per person
30,00€ per person on fondue evening

Vegan vegetable fondue

Potato | bell pepper | broccoli | cauliflower | zucchini | onion | farmhouse bread
celery | gluten/wheat

22,00 € per person
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For the sake of form, we would like to point out that despite the greatest care in preparation,
all dishes and drinks may contain traces of allergens.
We would also like to point out that wines and resulting products may contain traces of sulphur,
histamine and egg..

Legend of additives
1 with preservative | 2 with colouring agent | 3 with antioxidant
4 with sweetener saccharin | 5 with sweetener cyclamate
6 with sweetener aspartame, contain. Phenylalanine source | 7 with sweetener Acesulfame
8 with phosphate | 9 sulphurised | 10 containing quinine | 11 containing caffeine
12 with flavour enhancer | 13 blackened | 14 waxed
15 genetically modified | 16 pickling salt






