
EMMENTAL & GRUYERE CHEESE, WHITE WINE, GARLIC, KIRSCH, 
NUTMEG, APPLE, GHERKIN, BAGUETTE, CURED MEATS

HAUS GREEN SALAD
RADISH, CARROT, BEET, PICKLED ONION, CUCUMBER, 

LEMON VINAIGRETTE 

MAINS
(Choice of two)

SCHWEINSCHNITZEL
MUSHROOM-ONION CREAM SAUCE, FRESH LEMON

WURST PLATE
SAUERKRAUT, HAUS MUSTARD

STEELHEAD TROUT
 SAUTEED GREENS, HORSERADISH CREAM

ROASTED CHICKEN  BREAST
WHITE BEAN CASSOULET, WHITE WINE MUSHROOM CREAM SAUCE

SIDES

GLAZED CARROTS
LEMON BUTTER, FRESH HERBS

BRAISED RED CABBAGE

WHIPPED POTATOES
CHIVES

DESSERT

VALRONA CHOCOLATE FONDUE
STRAWBERRY, BANANA, PISTACHIO FINANCIER, CITRUS MADELEINE,

ESPRESSO BROWNIE, HAUS MARSHMALLOW

FAMILY-STYLE MENU 
135 PER PERSON

STARTERS

ALPINE CHEESE FONDUE

Gluten-Free Dairy-Free Vegetarian Vegan






