
SWISS FONDUE MENU
M i n i m u m  2  p e o p l e

2 5 0g / p e r s .

Green salad, roasted seeds, mustard vinaigrette

Dried meat from the Grisons, pickled cucumbers

***

Cheese fondue from Gstaad 

Bread  & new potatoes 

***

Meringue & double cream from the Gruyère region

Red fruit marmalade

Traditional Gstaad fondue menu:

Melanosporum truffle fondue menu:

CHF 70.-/pers.  

CHF 80.-/pers.

Prices in CHF, VAT included

SHARE YOUR EXPERIENCE WITH US:

#lemiradorresortandspa #miradorfondue 

#lhwholidays #gstaad_official 

 #abovetheclouds

For any food allergy, intolerance or vegan options, 
please contact our service staff.



RACLETTE MENU
250g/pers.

Green salad, roasted seeds, mustard vinaigrette

Dried meat from the Grisons, pickled cucumbers

***

Organic Swiss raclette

New potatoes 

***

Meringue & double cream from the Gruyère region

Red fruit marmalade

CHF 70.-/pers.

Prices in CHF, VAT included

SHARE YOUR EXPERIENCE WITH US:

#lemiradorresortandspa #miradorfondue 

#lhwholidays #gstaad_official 

 #abovetheclouds

For any food allergy, intolerance or vegan options, 
please contact our service staff.



VEGAN FONDUE MENU
M i n i m u m  2  people 

250g/pers.

Green salad

Roasted seeds, mustard vinaigrette

***

Fondue with cashew nuts & saffron from the Jorat region

Bread  & new potatoes 

***

Fresh fruits

Hibiscus syrup, lemon sorbet

Prices in CHF, VAT included

SHARE YOUR EXPERIENCE:

#lemiradorresortandspa #miradorfondue 

#lhwholidays #gstaad_official 

 #abovetheclouds

For any food allergy or intolerance, 
please contact our service staff.

CHF 60.-/pers.
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