
                                                                                                                            

Candlelight Lodge 
 

 

 

 GF – GLUTEN FREE                    GFR – GLUTEN FREE ON REQUEST                  V- VEGETARIAN                         10% SURCHARGE SUNDAY/PUBLIC HOLIDAYS 

 

 
Entrée 
Warm Salted Pretzel, mustard, cultured butter   V    

Soup of the Day, GFR, V                                                                                                                                          
Smoked Trout Rillette,  caperberries, salmon roe, falwasser GF                                                                  
Oakdale Roast Bone Marrow, zesty tarragon gremolata, Bacco leaves GFR      
Leberkäse, seeded mustard, pickles, crusty bread GFR 
The Wurst Board, bratwurst, knackwurst, kransky, curry ketchup, sauerkraut, pickles, 
mustard – 2 people GFR    
                                                                         

Mains 
Market Fish – please ask your waiter for today’s dish  GF                                                                                                                         

Cheese Fondue, sourdough, cured meat, pickles, vegetables  -2 people   GFR          

Schupfnudeln-German potato noodles, swiss mushroom, sauerkraut, rainbow chard  V/GFR                                                                                                         

Beef Short Rib Goulash, chunky mash, dutch carrots  GF                                                                                                                       

Jägerschnitzel Mit Spätzle, creamy mushroom sauce, asparagus, German style egg noodles, 
petite bouche  GF           

Roast Pork Knuckle, Rotkohl, greens, chunky mash, beer mustard, jus -2 people   GF                                                             

La Potence Flamed Wagyu Beef - Specialty from the Haute Savoie Region, French Alpes. 600g 
Wagyu rump (grade 9), kipflers, broccolini, peppercorn sauce, Dijon mustard, red wine jus, 
horseradish, flamed in whiskey at your table -2 people   GF        

      

                                                 

On The Side  
Broccolini, Goats cheese, black pepper vinegarette, almonds   GF, V                                                                                                      
Forest Salad, leaves, radicchio, pickled mushroom, lemon agrumato  GF, V EGAN            

Smokey Fries, paprika salt, mayo  V                                                                                                                              
Chunky Mash   V          
Sauerkraut      V          
 

Dessert 
Chocolate Fondue, all the trimmings – 2 people  GFR                                                                                                
Apple Strudel, vanilla bean ice cream, berries 
Vanilla Bean Crème Brûlée, lemon gelati, berries  GF                                                                  
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