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CHEESE ON THE LAKE: 2-HOUR FONDUE-CRUISE THURSDAYS
AT 7 P, NOV. TILL FEB, FROM BUERKLIPLATZ PIER NO. 6

Traditional Swiss Fondue by Chaslaube Zurich Award Winning* Swiss Wines & Spirits

* Starter — select one: * White wines 0.75I:
— Lamb's lettuce or pumpkin cream soup — Fendant Tradition, Domaines de Muses CHF 60
* Main course: — Rauschling Seehalde, Schwarzenbach CHF 90
— Cheese fondue "Hausmischung" — secret house — Dézaley Grand Cru Medinette, Bovard CHF 90

AR IO A el — Chardonnay, Erich Meier CHF 120

— Swiss bread & baby potatoes e Red wines 0.75lI:

— (SRl (LT SIS, (219 @it — Zweigelt vom Rheinfall, Besson-Strasser =~ CHF 60

* Dessert:

— Syrah, Jean-René Germanier CHF 60
— el prilses — Cornalin, Jean-René Germanier CHF 90
* Complimentary drinks: — Pinot Noir Schwandi, Erich Meier CHF 120

— Unlimited mineral water, soft drinks, espresso : .
* Fine spirits 2cl:

L »
/2 bottle Fendant Tradition per guest — Shot of "Kirsch" Etter, Humbel, or Studer CHF 10

Price: CHF 149 per person incl. drinks & wine pairing

Pre-booking required via https://www-white-pearl-yachting.ch/events

* All wines on our menu are rated by Robert Parker with at least 90 Points.

WPY-CHEESEONTHELAKEFLYER-2026-11-O1-EN
© WHITE PEARL — 2026 WHITE PEARL YACHTING


https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events
https://www-white-pearl-yachting.ch/events

