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Frisch eingetroffen: Weisse AlbaTruffel 8 Schwarze Wintertriffel 3 CHF /gr.
—<>—

Unser Angebot fur Lunch und Dinner

—<>—
Tagessuppe | Soup of the day | Potage du Jour 10

Apero Teller | Apero plate | Apero Valais 29
Rainbow beetroot | Randen mit Ziegenkdse | Betteraves rouges au fromage de chévre 16

Salat | Salad | Salade 14
Shrimp 26 | Salmon | Lachs 26
—<>—

Hausgemachte Nudeln | Homemade Pasta | Pasta fait maison
Tomato sauce 18 | Lemon 20 | Shrimp 26 | Salmon 26

Risotto
Saffron 22 | Shrimp 26

Salmon | Lachs 46
Lemon mayonnaise | Rosti | Spinat |Spinach | Epinard

Fisch Knusperli 35
Fish&Chips Fletschhorn Style

Wiener Schnitzel 46
Kartoffel & Gurkensalat | Potato & CucumberSalad | Pommes de terre & de
concombres | Cranberries

Beef Fillet 54
Rindsfilet | Rotwein Jus | Gemuse | Bratkartoffeln | Zwiebelmarmelade Filet de
boeuf | Jus de vin rouge | Légumes | Pommes de terre sautées | Confiture d’'oignons
Beef Fillet | Red Wine Jus | Vegetables | Baked Potatoes | Onion Marmalade

—<>—

Swiss cheese plate 14
Pavilova 12
Meringue | Beeren | Berries | Baies
Fruit tartlet 10

Chocolate cake with cream 10
Swiss chocolate and Swiss cream

Cheesecake 10
Hausgemachter Quark | Ohne Mehl | Homemade Cheese | Without flour | Séré maison

Walnut-Tartlet 10
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Bon appetit!
Waldhotel Fletschhorn Saas-Fee AG | Wildistrasse | 027-9572131 | welcome@fletschhorn.ch



