
SNOWFLAKE  FONDUE  I NSNOWFLAKE  FONDUE  I N
THE  GLA S S  PODTHE  GLA S S  POD

“ R O M A N T I C  T I M E  F O R  T W O ”

Aperitif (local sparkling wine)

Choice of meat or cheese fondue:

Meat fondue
Filet of beef, pork and venison – in a hearty beef
broth, freshly baked bread, 6 different
sauces, winter salad

Cheese fondue (vegetarian)
Flavoured with kirsch, 2 different types of freshly
baked bread, mini baked potatoes,
vegetables of the season

Dessert
Chocolate fondue (dark, milk or white chocolate),
various fruits

Espresso & digestif

Bookable from 2 people (€ 95 per person)

millstaettersee.com/glaskuppel



m i l l s t a e t t e r s e e . c o m / g l a s k u p p e l

SNOWFLAKE  FONDUE  I NSNOWFLAKE  FONDUE  I N   
THE  G LA S S  PODTHE  GLA S S  POD

“ W I N T E R  E V E N I N G  W I T H  F R I E N D S ”

Choice of meat or cheese fondue:

Meat fondue
Filet of beef, pork and venison – in a hearty beef
broth, freshly baked bread, 6 different
sauces, winter salad

Cheese fondue (vegetarian)
Flavoured with kirsch, 2 different types of freshly
baked bread, mini baked potatoes,
vegetables of the season

Dessert
Chocolate fondue (dark, milk or white chocolate),
various fruits

Aperitif, espresso & digestif can be added on the night.

Bookable from 3 people (€ 75 per person)


