
S T Ü B L I  C O R D O N  B L E U  F E S T I V A L  2 0 2 6 

All Cordon Bleus are served with lemon and lingonberries,  

excl. sides 

C L A S S I C                          	        3 0 / 4 3

Herb-fed pork or veal, 

Appenzeller cheese and smoked ham.	  

E D E L K R A U T      	 	 3 2

Herb-fed pork, hay flower ham, raclette cheese 

and Champagne sauerkraut

 	 	

W I L D  H E I D I 	            3 4

Herb-fed pork, hay flower ham, Gruyère cheese,  

Pommery mustard, spicy chili crunch,  

caramelized garlic and basil

B L A U S T I C H 	     	 4 4

Veal, hay flower ham, Gorgonzola,  

raclette cheese and caramelized onions

A L P I N E  M E LT 	  	 4 5

Veal, hay flower ham, bacon, mushrooms,  

Moité-Moitié fondue cheese



S T Ü B L I  C O R D O N  B L E U  F E S T I V A L  2 0 2 6 

All Cordon Bleus are served with lemon and lingonberries, 

excl. sides

C E L E R I A C - P O TAT O  (vegetarian)	 3 2

Raclette cheese, smoked Portobello mushrooms, 

winter truffle, and a herb-apple salad

W I L D  B O A R 		 3 5

Boar entrecote, hay flower ham, rosehip mustard 

Fribourg Vacherin, and raclette cheese

C O R D O N  B L E U  „T O M A H A W K “  		 4 7

Herb-fed pork on the bone, Gruyère cheese,  

raclette cheese, Dijon mustard, and hay flower ham

T R U F F L E D  Q U A I L 		 4 9 

Whole deboned quail from Dombes, France, filled with 

raclette cheese, Fribourg Vacherin, winter truffle, 

and hay flower ham

S I D E S  (exl.)

Root spinach with shalotts and lemon oil 8

French fries 8

Rösti fries with truffle and chives 1 1




