


STARTERS

GREEN LETTUCE, YOGURT AND DILL DRESSING, 
CHICORY, CUCUMBER (G)

- CHF 9

MIX SALAD, FIG MUSTARD DRESSING,
PICKLED RADISH, HEIRLOOM CHERRY

TOMATO, KNÄCKEBROT (A) (C) (M) (N)

- CHF 13

HOKKAIDO PUMPKIN VELOUTÉ,
PUMPKIN OIL, BELPER KNOLLE (G)

- CHF 12

SWISS BEEF TARTARE, GRIBICHE,
EGG YOLK JAM, SPELT BREAD CHIPS (A) (C)

120 gr  - CHF 24

SWISS BEEF TARTARE, TRUFFLE MAYO,
BLACK WINTER TRUFFLE, TOAST (A) (C) (M)

120 gr - CHF 30

ALPINE CHARCUTERIE & CHEESE
GOURMET BOARD, MIXED PICKLES, MUSTARD

& LOCAL BREAD (A) (G) (H) (M) (O)

- CHF 24

FONDUE

CLASSIC (A) (G) (M)

- CHF 30 PP

BLACK WINTER TRUFFLE (A) (G) (M) (O) 
- CHF 38 PP

WALDSCHLUECHT (A) (G) (M) (O)

Wild Mushrooms Ragout and Bacon
- CHF 36 PP

SILBERHORN (A) (G) (M) (O)

Wild Mushroom Ragout & Alpine herbs
- CHF 34 PP

VEGAN (A) (H) (M) (O)

- CHF 35 PP

All Cheese fondues are served with Baby Potatoes,
Bread Croutons & Mixed Pickles

CHINOISE - CHF 65 PP

OUR SELECTION OF MEAT – SWISS ALPINE BEEF,
VEAL AND CHICKEN

Served with Cocktail sauce (F) (O), Curry sauce (F) (O), Garlic sauce (C) (F) (M) (O), Fermented
Garlic chili Mayo (A) (C) (F) (M) (O) , Herb Curd (G), Homemade BBQ Sauce (O) & Selection

of pickles and vegetables

Meat Broth or Alpine Ramen Style



RACLETTE

CLASSIC x 200g (A) (G) (M) (O)

- CHF 35

GARLIC x 200g (A) (G) (M) (O)

- CHF 34

TRUFFLE x 200g (A) (G) (M) (O)

- CHF 39

Served with potatoes, Bread,
Cured Meat Selection & Mixed pickles

SIGNATURE BURGERS

BEEF BURGER, GRUYERE CHEESE, 
PORT AND BACON AND RED ONION COMPOTE,

PICKLES, HOMEMADE BBQ SAUCE,
PARMESAN SWEET POTATO FRIES (A) (C) (M) (O)

- CHF 27

VEGAN BURGER, CASHEW CHEESE,
GARLIC & BASIL SAUCE, PICKLES,

FRENCH FRIES (A) (M) (O)

- CHF 25

Burgers served with French fries,
Sweet Potatoes Fries or green salad

SPECIALITY ROSTI

HOMEMADE ROSTI, FRIED ALPINE EGG
& RACLETTE CHEESE (G)

- CHF 21

HOMEMADE ROSTI, FRIED ALPINE EGG,
BACON & RACLETTE CHEESE (G)

- CHF 22

HOMEMADE ROSTI, SMOKED SALMON,
CRÈME FRAICHE (G)

- CHF 24

MAINS

CORDON BLUE, KRÄUTERMUTSCHLI
CHEESE FROM GRINDELWALD, HAM,

ROSEMARY ROASTED POTATO,
MARKET VEGETABLES (A) (C) (G)

- CHF 34

BERNESE ENTRECOTE STEAK 250 gr,
HERB BUTTER, JUS, FRENCH FRIES (G) (L) (O)

- CHF 42



SIDES

FRENCH FRIES FERMENTED GARLIC AND CHILI MAYO (A) (C) (F) (M) (O)

- CHF 9

SWEET POTATO FRIES, PARMESAN
AND PARSLEY (G)

- CHF 10

ROASTED WINTER VEGETABLES (G)

- CHF 9

GREEN SALAD
- CHF 7

TRUFFLE AND GRUYERE TARTIFLETTE (G)

- CHF 13

DESSERT

SELECTION OF ICE CREAM
Vanilla (C) (G), Chocolate (G), Jogurth (G), Strawberry Sorbet (G),

Raspberry Sorbet, Lemon Sorbet, Blueberry
- CHF 9

WARM PEARS STRUDEL (A) (C) (H) & VANILLA ICE CREAM (C) (G)

- CHF 13.50

SWISS CHOCOLATE CAKE (A) (C), KIRSCH COMPOTE,
CHERRY SORBET

- CHF 13

MERINGUE DOUBLE CREME (G),
WOOD BERRIES VARIATION

- CHF 12.5

KIDS MENU

TOMATO SOUP (O)

- CHF 8

TOMATO & CUCUMBER SALAD 
- CHF 7

MAINS

CHEESEBURGER & FRENCH FRIES (A) (G)

- CHF 18

TAGLIOLINI TOMATO SAUCE (A) (C) (G) (O)

- CHF 14

CHICKEN NUGGETS & FRENCH FRIES FRIES (A) (C) (G)

- CHF 14

FISCHKNUSPERLI & FRENCH FRIES FRIES (A) (C)

- CHF 16

DESSERT

SELECTION OF ICE CREAM
Vanilla (C) (G), Chocolate (G), Jogurth (G), Strawberry Sorbet (G),

Raspberry Sorbet, Lemon Sorbet, Blueberry
- CHF 5

VANILLA ICE CREAM & BERRIES (C) (G)

- CHF 7

Net prices in CHF, taxes and service included | The list of allergens is available on request at the reception
Gluten (A), Prawns (B), Eggs (C), Fish (D), Peanuts (E), Soja (F), Milch (G), Shell Fruits (H), Celery (L), Mustard (M),

Sesame Seeds (N), Selen dioxide and sulfite (O), Lupins (P), Molluscs (R)


