GARLIC BREAD 3.5-
CAESAR BREAD 4.5-

BRUSCHETTA OF ROMA TOMATO, BOCCONCINI
AND BASIL 5.5-

ENTREES
HEARTY SOUP PREPARED DAILY 10-

SMOKED TASMANIAN SALMON STACK LAYERED WITH CRISPY WODNTONS,
CAPERBERRIES AND ROCKET — WITH CUCUMBER AND ONIONARSA 16 -

BRATWURST, CHAR GRILLED ON PICKLED CABBAGE, WITH MGTARD,
SWEET AND SOUR GHERKINS, WARM POTATO SALAD AND CRFSBREAD 15-

PAN SEARED SCALLOPS WITH CORN CAKES AND
MIXED LETTUCES — CITRUS AND HONEY VINAIGRETTE 16-

BABY POTATOES WITH CRISPY BACON, PARMESAN AND SR CREAM 12-

SALAD OF SAUTEED CALAMARI, MANGO, CHILLI, LIME AND PEANUTS —
WITH LEMON BROWN SUGAR DRESSING 16-

TODAY’'S PASTA — ENTREE / MAIN 12- / 19-
HOUSE SALAD 9-
FONDUES

CHEESE FONDUE - CANDLELIGHT'S TRADITIONAL CHEESE HODUE WITH
SWISS GRUYERE AND EMMENTHAL CHEESES, WHITE WINE ANBCHNAPPS
SMALL SIZE SERVES 1 PERSON 16- LARGE SIZE SERVEBEOPLE 34-

BEEF FONDUE - EYE FILLET ( MINIMUM 2 PEOPLE )
MAIN SIZE ONLY 35- PER PERSON

Fondue originated in Neuchatel Canton in the 18 century with Swiss Cow herders high in the mountais
searching formethods of keeping their bread and cheese fresh dag Winter. They did this by melting the
cheese with wine in an earthenware pot (the Caqueid The French verb "fondre" means to melt and
"fondu” means melted. These methods were later inbduced to Swiss aristocracy by peasant servants.
They were then exported to the rest of the world byeturning foreign post-war ski travelers and today
fondue remains the ultimate communal dining experiece. The Swiss further developed the French method
of beef cooked in a cast iron pot (Fondue Bourguigmne) . Chocolate fondue became popular in the 1980



