
Food Menu
Parsennbahn Fondue-Express

S E T  M E N U

Lamb’s lettuce salad
Egg, bacon and pumpkin seeds, whey dressing

Classic fondue « Stadtchäsi »
with mountain herbs, all you can eat · served with fondue bread, boiled potatoes (Gschwellti) and mixed pickles from

the Stadtkäserei

Iced cinnamon star
with lukewarm mulled-wine plums

CHF 79
P E R  P E R S O N

À la carte

S T A R T E R

Lamb’s lettuce salad 14
Egg, bacon and pumpkin seeds, whey dressing

Fendant foam soup 12
with cream topping and fried onions

Gleis Brättli p.p. 21
Selection of dried meats and homemade pickles

M A I N  C O U R S E

Fondue Classic «Stadtchäsi» 36
250 g per person

Fondue Vegan «Cashew & white wine» 33
250 g per person

Älplermagronen 28
Alpine macaroni with apple slices, fried onions & bacon

Sun-dried tomato +4
Mountain herbs +4
Chilli +4
Boiled potatoes (Gschwellti) +7
* All add-ons are priced per person.

W I T H  E V E R Y  F O N D U E  W E  S E R V E

Fondue bread · Mixed pickles from the Stadtkäserei

D E S S E R T

Mandarin sorbet 5

with a shot of vodka 2 cl +9

Iced cinnamon star 14
with lukewarm mulled-wine plums

T Y P I C A L L Y  S W I S S

Glass of kirsch for «dipping» 2 cl 8.50
Traditionally, the bread is dipped briefly in kirsch before it
goes into the fondue cheese.

Egg «to finish off» 5
When only a little cheese is left in the caquelon, a raw
egg is cracked in and stirred through the cheese –
probably the best scrambled egg you will ever have.

A L L  P R I C E S  I N  C H F ,  I N C L .  8 . 1 %  V A T  ·  S U B J E C T  T O  C H A N G E

❄

❄

A D D  A S  Y O U  L I K E
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A L L E R G E N S  &  I N T O L E R A N C E S

Our team is happy to help and advise you on allergies or intolerances. We want everyone to feel comfortable with us – just
talk to us.

Gluten With our fondue we are happy to serve boiled potatoes (Gschwellti) or gluten-free bread instead. Please note:
as gluten is used throughout our kitchen, we cannot completely rule out traces.

Lactose Our fondue is naturally lactose-free. If you are still unsure, our vegan fondue is a safe alternative. Unfortunately
we cannot offer the Älplermagronen and the soup lactose-free.

Histamine Classic fondue cheese is matured and naturally high in histamine – unfortunately we cannot compensate for
this. Our vegan cashew fondue also contains white wine, which is likewise relevant for people with histamine
intolerance. Please speak to us in advance if you have an intolerance.

Vegan For you we have our vegan cashew fondue.

Nuts Please note: our vegan fondue is based on cashew nuts and is not suitable for people with a nut allergy.

Celery Our broth and soup may contain celery. Please speak to us in advance if you have an intolerance.

If you enjoyed your time at the Fondue Parsennbahn, come and visit our restaurant with its own cheese dairy – right nearby and open all
year round. Made with love for craftsmanship and plenty of cheese. We look forward to seeing you!

R E S T A U R A N T - S T A D T K A E S E R E I . C H

All prices are in Swiss francs, including the statutory 8.1% VAT. Our kitchen team will gladly provide information on allergens and intolerances. Unless otherwise stated, we use
Swiss products. · Subject to change
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