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Waldhaus Schnitzel  
mushroom cream sauce, fresh lemon

Bratwurst
beer & onion gravy, bavarian mustard

Steelhead Trout  
sauteed greens, horseradish cream

Chicken Breast   
fresh herbs, carrot top pistou

Carrots   
carrot purée, fresh herbs

Sauerkraut   
apple cider, caraway

Whipped Potatoes   
black pepper

Harvest Salad   
radish, carrot, beet, pickled onion, cucumber,  
lemon vinaigrette

Alpine Cheese Fondue 
gruyère, emmenthal, appenzeller,  
white wine, confit garlic, kirsch, nutmeg,  
apple, gherkins, baguette

+ Mushroom & Truffle  —7.5 per person

+ Steamed Potatoes  —7 per person

+ Market Vegetables  —6 per person

+ Bratwurst & Mustard  —5 per person

Valrhona Chocolate Fondue  
banana bread, citrus madeleine,  
shortbread cookie, strawberries, hausmallow
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CHOICE OF TWO

SERVED WITH

FOR DESSERT

 DAIRY-FREE  VEGETARIAN           GLUTEN-FREE              CONTAINS NUTS       VEGAN

Consuming raw or undercooked meats, poultry, seafood, 
shellf ish, or eggs may increase your risk of foodborne illness.

Please note nuts are used in our on-site bakery and 
cross-contamination is possible




