
 
 

Der Fondue Chessel 
The Der Fondue Chessel Experience 

Attentive staff, a  roaring stone fireplace, live music and dancing with “Those Austrian Guys”  
provide a boisterous, interactive dining experience.  

Our Four Course Menu allows you to personalize everything you dip, grill and  
indulge in to your heart’s content.  

Polka with your kids, share a bite with your loved ones and cheers your neighbor,  
tonight will be an evening to remember.  

Ein Prosit! 

Cheese Fondue 
Prepared in the traditional Swiss style; a rich combination of imported  

Gruyere and Emmental cheese blended with white wine and served with  
cubed baguette,  sliced apples and vegetables. 

Additional Dippers $2 

Caesar Salad 
Tossed tableside; crisp romaine lettuce, garlic croutons and Parmesan cheese  

with our own Caesar dressing. 

Raclette 
Your selection will be accompanied by chipolata sausages, raclette cheese,  

new potatoes, and our house made dipping sauces. 
 

Traditional 

Natural Chicken Breast & Natural Pork Loin 
 

Specialty 

For those who prefer a more gourmet grilling experience we offer the following: 
Prices are per person, per item. 

Natural Sirloin of Beef  $4 /$6 
Shrimp  $5/$7 

Sea Scallops  $7/$9    
New Zealand Lamb Chops  $7/$9 

Maine Lobster  $9/$11 

Chocolate Fondue 
Selections can be made from the Dessert & Beverage menu Located on your table. 

Vegetarian Options Available 
~ ask your server ~ 

Adults $58 * Children ages 6-12 $29 * 5 & under free with one paying adult 
 

A 5.9% Keystone surcharge plus applicable state and local taxes will apply 

A 20% gratuity will be added to parties of 6 or more. 


