CHAMPAGNE & FONDUE BAR CHAMPAGNE & FONDUE BAR

TAKE HOME DINING TAKE HOME DINING
Fondue Pot Rentals Available 2. Choose Either Meat or Vegetarian Sides
4. Choose your fondue then choose meat or vegetarian To Dip for Meat:
Minimum 2 people for fondues Bread Cubes, Cornichon & Pearl Onions, Green Apple, Meatballs, Mini Espelette Cured
FONDUES 40 per person Sausages, Grape Tomatoes
Classic Swiss Fondue & Steamed New Potatoes
Gruyere & Emmental To Dip for Vegetarian:

Gruyere is earthy & sweet but slightly salty
Emmental has mild buttery flavour

Raclette & Beer
Raclette & Village Blacksmith Beer.

Bread Cubes, Cornichon & Pearl Onions, Green Apple, Steamed Cauliflower, Pickled

Mushrooms, Grape Tomatoes & Steamed New Potatoes

Raclette is a semi-hard cheese with hazelnut & fruity aromas has To Begin
a sweet & earthy taste.
Comes with Soft Pretzel & Grainy Mustard for Dipping Olives contains nuts
Vacherin Fribourgeois & Gruyere Charcuterie three meats 15

Vacherin Fribourgeois has a pleasant nutty flavour underpinned
by notes of fresh hay and milk
Gruyere is earthy & sweet but slightly salty

Comté

Dessert

Truffles 4 each

Comté is France's cheddar

Champagne, Coffee, Ice Wine or Raspberry Crisp

Its flavours are fruity, spicy & roasted

5 Year Old Cheddar & Black Truffle

Made for us by Le Chocolatier in Canmore

5 Year Old Cheddar & Shaved Black Truffle Belgian Chocolate Fondue 12 per person
Fontina & Jarlsberg minimum two people
Fontina is rich, herbaceous & fruity To Dip:

Jarlsberg h t tast . .
ars ergb as al angy taste Pastries, Wafers, Fruit

Cambazola . _—

& Rice Krispie Squares

Cambazola is a hybrid of Brie and Gorgonzola.

Its creamy like Brie, with a beautiful mild blue cheese hit! or

Fruit Only gluten free 14 per person

Add Cheesecake Bites 10



CHAMPAGNE & FONDUE BAR

TAKE HOME DINING BOTTLE SERVICE 20% OFF

Champagne

750 mL bottle

Bollinger Champagne Special Cuvée, France 12%

Veuve Rosé Champagne, France 12.5%
Moet & Chandon Brut Imperial, France 12%
Champagne Jacquesson Extra Brut
France 12.5%
Ruinart Brut, France 12%
Larmandier-Bernier ‘Longitude’ Premier Cru
France 12.5%
Bollinger Rosé NV, France 12%
Veuve Clicquot Cave Privée Brut 1989,
France 12%
Dom Pérignon

France 12%

Just As Special
750 mL bottle

Alma Gran Cuvée Bellavista Franciacorta Brut
ltaly 12.5%

Gusbourne Blanc de Blancs, Great Britain 12%
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CHAMPAGNE & FONDUE BAR

TAKE HOME DINING BOTTLE SERVICE 20% OFF

Sparkling
750 mL bottle

Anno Domini Prosecco Extra Dry DOC BIO
Italy 11%
Ca’dei Zago Prosecco, Italy 10.5%
Domaine Laurent Cognard Cremant,
France 12%
Antech Limoux Réserve Brut, France 12%
Monmousseau Cuveé Brut Rosé, France 12.5%
Reserva Brut Cava, Spain 11.5%
Suriol Cava Rosat, Spain 12%
Benjamin Bridge NV Brut,
Nova Scotia Canada 12%
Octobubble Brut Rosé, BC Canada 12.6%
Fitzpatrick Fitz Brut, BC Canada 11.6%
Andreas Bender Riesling Sekt Brut,
Germany 12.5% Exclusive
Dunes & Green Chardonnay Pinot Noir NV,
Australia 12% 200mL
Montanaha Reserve Brut, Portugal 12%
Montanaha Tinto Bruto, Portugal 12%
Takara Mio, Sparkling Sake, Japan 5% 300mL
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CHAMPAGNE & FONDUE BAR

TAKE HOME DINING BOTTLE SERVICE 20% OFF

Still
750 mL bottle

ROSE

Triennes Rosé, Provence France 12.5% 60 48

Joie Farm Rosé, BC 12.2% 0 56

The Palm Rosé by Whispering Angel, 70 56
Provence France 12.5%

WHITE

Sericis Merseguera, Spain 12% 20 56

Marc Kreydenweiss Pinot Blanc, France 12.5% 5 60

RED

Irwin Family “The Bull” Temperanillo Blend, 80 64
California 14.2%

Maison Chanzy Pinot Naoir, # 60
Burgundy France 12.5%

Cotes du Rhone Rémy Ferbras, France 13% 65 52

Beer 355ml

Miller High Life 4.6% e 7

“The Champagne of Beers” ™

Soft

Annex Ginger Beer +

N

Annex Root Beer

Annex Saskatoon Berry Lemonade 7



