
In the middle of Luzern’s winter lights at Eiszauber,  
the Zauber Chalet is a cosy place to relax –  

where warmth and good food come together. 

Whether you like classic fondue, tasty raclette  
or our vegan options – here, tradition and delicious 

moments warm your heart.

ZAUBER CHALET

A warm Welcome  
and enjoy your Meal!



STARTER
Mountain Chalet Salad� 12.00 
Leafy greens with house dressing,  
pomegranate seeds and caramelised nuts,
served in a bowl for two or more guests

Lamb’s Lettuce Salad� 16.00
with bacon and egg

Soup of the Day� 11.00

AFTERNOON MENU
Available until 5 pm

Vegetarian Apéro Platter� 21.50
Local cheese selection served with bread

Mixed Apéro Platter� 22.50
Delicious dried meats with local cheese selection, served with bread

Tarte Flambée� 18.00 
with bacon, onions and sour cream

Tarte Flambée� 16.00
with pumpkin, onions, feta and pumpkin seeds

For information on weekly and daily specials, as well as allergens,  
our staff will be happy to assist you.



MAIN COURSES
FONDUE

Our fondues (250 g per person) are  
served with rustic Lucerne bread.  

Minimum order for 2 people.

Marbach Fondue� 32.00
Carefully selected cheese blend from the Entlebuch region

Weekly Special Fondue� 35.00
Created by our Head Chef Simon

Truffle Fondue� 37.00
Finest cheese blend refined with premium summer truffle

Vegan Fondue� 35.00
Cashew-based fondue by New Roots

In Addition: Valaisanne Special�
Order 4× 3 dl beer with a fondue of choice

RACLETTE
Our spreadable raclettes (200 g per person) are served  

with “Gschwellti” (boiled potatoes) and pickled vegetables.  
Minimum order for 2 people.

Marbach Raclette Nature� 33.00
Lucerne-style raclette cheese from the Entlebuch region

Chili Raclette� 35.00
Spicy Lucerne mountain cheese raclette with chili	

Smoked Raclette� 35.00
Smoked Lucerne mountain cheese raclette

All-You-Can-Eat Raclette� 43.00
As much Lucerne-style raclette cheese as you like

EXTRAS

Pickled Vegetables� 6.00 
Mini corn cobs, gherkins and pearl onions

Fresh Pears� 6.00

Portion of “Gschwellti” (boiled Potatoes)� 6.00

Cheese Refill� Half the Portion Price
Raclette and Fondue

For information on weekly and daily specials, as well as allergens,  
our staff will be happy to assist you.
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CLASSICS
Creamy Beef Goulash� 32.00
Served with homemade bread dumplings

Creamy Mushroom Goulash� 28.00
Served with homemade bread dumplings,
also available as a vegan option

SOMETHING SWEET
Apricot Dream� 10.00
Apricot sorbet with a dash of Abricotine (apricot brandy)

Dessert of the Day (in a Glass)� 8.00

Cake of the Day� 7.00
Served with whipped cream

Something to Share� 7.00
A selection of sweet little bites to nibble on

For information on weekly and daily specials, as well as allergens,  
our staff will be happy to assist you.

All prices are in Swiss francs and include 8.1% VAT. 
Meat origin: Switzerland



EISZAUBER LUCERNE
Since 2024, Eiszauber Lucerne has transformed 
Europaplatz into a sparkling winter wonderland. 
Where everyday life usually pulses, an ice rink 
now shimmers right by the lake, framed by the 
impressive mountain panorama. Here, young and 
old glide across the ice, try their first pirouettes 
– or simply let themselves be carried away by the 
magic of the lights.

Those seeking warmth afterwards will find it in 
the Zauber-Chalet, where the aroma of melted 
cheese, savoury fondue and crusty bread fills  
the air. On weekends, freshly baked cake and 
coffee invite you to linger a little longer.

And since winter also means music, live acts on 
stage create just the right atmosphere. Especially 
around the holidays and on New Year’s Eve,  
the chalet becomes even more festive – with 
exclusive menus, music, dancing and toasting 
together beneath the winter night sky.

Eiszauber Lucerne is more than just a place –  
it’s an experience full of warmth, flavour and 
unforgettable moments.

More Information at
eiszauber-luzern.ch


