
RACLETTE 
T H E C L A SS I C  A L P I N E E X PE R I E N C E O F M E LT I N G 

FR E N C H R AC L E T T E C H E E S E AT YO U R TA B L E

14 Month Aged French Raclet te� 3 8 . 0 
served with Crispy Potatoes, Cornichons, 
Tenderstem Broccoli, Chorizo,  
Cherry Tomatoes, Soda Bread [GFA] 

FONDUE 
T H E U LT I M AT E S H A R I N G D I S H TO  
D I P  SO M E D U N K A B L E D E L I G H T S

C H E E S Y  � 2 7. 0
Raclet te & Gruyere Fondue served with  
Crispy Potatoes, Soda Bread & Cornichons 

V E G A N  � 3 0 . 0
Vegan Cheddar Fondue served with 
Crispy Potatoes, Sourdough & Cornichons

M E AT Y  � 3 5 . 0
Beef Broth with Rump Steak served with 
Frites, Chimichurr i, Gotcha Ketchup & Chipotle �

ADD SOME OF OUR  
PERFECT PAIRINGS 

V E G  �  
£ 4 . 0 0  P E R  I T E M

•	 Garl ic Mushrooms
•	 Roast Cauli f lower
•	 Broccoli
•	 Crudites
•	 Hash Browns
•	 Asparagus

S U R F  &  T U R F  �  
£ 6 . 0 0  P E R  I T E M

•	 Chorizo
•	 Chicken Bites
•	 Toulouse Sausage 
•	 Fried Squid
•	 Parma Ham
•	 Beef Meatballs



FONDUES 
ALWAYS  save room for desser t ... 
the only th ing bet ter than cheese  

fondue i s  chocolate!

ALWAYS  wai t  your turn!  Sk ip the l ine 
and you’l l  mis s your nex t go

ALWAYS  let  ladies d ip f i r s t .  
i t ’s  only pol i te

ALWAYS  br ing as many f r iends as  
poss ib le.  Fondue i s  about shar ing! 

ALWAYS  ask for more.  
You can never have enough cheese!�

FONDON’TS 

D O N ’ T  d o u b l e  d i p ,  
u n l e s s  y o u  a s k  f i r s t

D O N ’ T  d i p  w i t h  y o u r  f i n g e r s  - 
T h o s e  p o t s  a r e  h o t !

D O N ’ T  d r i p  o n t o  t h e  t a b l e .  D o n ’ t 
f o r g e t  t o  d o  t h e  t w i r l ! 

D O N ’ T  d r o p  y o u r  f o o d  i n  t h e  p o t 
o r  e l s e  y o u  o w e  t h e  p e r s o n  

t o  y o u r  l e f t  a  d r i n k

D O N ’ T  s t i r  c o u n t e r - c l o c k w i s e  o r 
e l s e  d i n n e r ’ s  o n  y o u !


