Ferdne Njenoa THEMANSARD

ROOFTOP BAR

Typical Swiss Cheese Fondue, The Mansard Way, exclusively
on the one and only Rooftop Bar in the heart of Gstaad.

VORSPEISEN | STARTERS

NUSSLISALAT | LAMB'S SALAD 18
Ei | Speck” | Croutons

Egg | Bacon” | Croutons

MANSARD PLATTLI | MANSARD PLATE 28
Trockenfleisch®| Dried meat®

THE MANSARD FONDUE

Einfach Kase | Purely cheese 35
Tomaten im Kése | Tomatoes in the cheese 36
Truffle obendrauf | Truffle on top 10g / Tagespreis | Daily price
DESSERTS

DAMPFNUDEL | DUMPLING 24

Vanillesauce | Zwetschgenkompott
Vanilla Sauce | Plum compote

MERINGUE 18
mit Doppelrahm von Gruyere
with Gruyere double creme

FRUCHTSALAT | FRUIT SALAD 18
Erfrischend lecker
Refreshing and tasty

EISCREME | ICE CREAM

Fragen Sie unser Service-Team, die EisflUsterer des Tages verraten lhnen die Sorten. 4.50
Ask our service team, the ice whisperers of the day will reveal today’s flavours. pro Kugel
per scoop

DEKLARATION | DECLARATION

A= CH = Schwein | Pork

8= CH =Rind | Beef

Alle unsere Brot- und Backwaren stammen aus der Schweiz.
All our bread and baked goods are sourced in Switzerland.

MIIROHOTELS.COM/THE-MANSARD Preise in Schweizer Franken, Service und Steuern inklusive
@THEMANSARDGSTAAD Prices in Swiss francs, service and taxes included



