* FOR ALIMITED TIME ONLY -

TAKE A CULINARY JOURNEY TO THE PLACE WHERE FONDUE ORIGINATED..

We are taking you back to the birthplace of fondue, the Alps.
This feature menu highlights the delicious recipes of oldeworld Switzerland, Germany and France.

FIRST COURSE SECOND COURSE
Alp and Dell Cheese Fondue Alpine Ridge Salad
A delicious combination of white wine, A bed of mixed greens topped with oven
garlic, whole grain mustard and nutmeg, roasted tomatoes, award-winning Gruyére, Raclette and
with a smooth blend of award-winning Gruyére, Fontina cheeses, hard-boiled eggs and honey roasted
Raclette and Fontina cheeses. almonds, topped with a robust shallot vinaigrette.
THIRD COURSE
Fondue Feast” Fondue Fusion’ Lobster Indulgence’

Filet Mignon, Sauerbraten NY Strip
Nueske’s Applewood S g
Bratwurst, Hefeweize

Shrimp, Roasted
Chicken, Sun D

Twin Lobster Tails, Sauerbraten NY
ip, Nueske’s Applewood Smoked
Hefeweizen Marinated

ted Garlic Crusted
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STIR THINGS UP




