PRICES PER PERSON
m}ﬂ{ﬁ(jﬁ F 3313 OOFTOP FO CHF 62
% ROOFTOP FONDUE HF
\‘\SF/' HOT( FONDUE CHINOISE CHF 74

VEGAN MENU CHF 62

ROOFTOP FONDUE
FONDUE CHINOISE
STARTER
STARTER

LAMBS LETTUCE
Onsen egg | Croutons | Roasted onions LAMBS LETTUCE
Onsen egg | Croutons | Roasted onions

CHEESE FONDUE

FONDUE CHINOISE

CHEESE FONDUE FROM JUMI 200G PP

FONDUE BREAD FROM ROTHLISBERGER BEEF BROTH WITH HERBS
MARINATED BEEF 160G PP

MARINATED CHICKEN 100G PP

SIDES
POTATOES
SIDES
APPLES
MUSHROOMS ROSTI
PICKLED VEGETABLES ROASTED PUMPKIN
SWISS BACON PICKLED VEGETABLES
Beetroot | Cucumber
GERSTOTTO
Sbrinz | Cabbage stalk
DESSERT Inz 9
CREME BRULEE
SAUCES

modern interpretation

APPLE-CURRY MAYO | TARTAR SAUCE

VEGAN MENU VALAIS APRICOT CHUTNEY
SERVED SEPARATELY

STARTER DESSERT

Lambs lettuce | Grapes | Hazelnut | Apple

CREME BRULEE

modern interpretation

MAIN COURSE
Hummus | Pumpkin | White beans
Kale | Pomegranate

DESSERT FOLLOW US

Caramel cake | Fleur de sel | Caramel drizzle
Vanilla cream | Pear © rooftop-igloo.ch rooftopbern @) rooftopbern




