
STARTERS

G R E E N  S A L A T  
and homemade dressing 

C A P R E S E  S A L A D
with burrata, San Marzano tomatoes
and balsamic caviar

  8

  1 6

M E D I T E R R A N E A N  S A L A D

San Marzano tomatoes, olives,
pine nuts, cuumcumbers and Feta

  1 6

M O U T A I N  P L A T E  

ham and cheese
1 9

FONDUES 
(MIN.  2  PERSONS ORDER)

S I G N A T U R E  F O N D U E  
Kandersteg cheese and bread cubes

T R U F F L E  F O N D U E  
Kandersteg cheese, truffles and bread
cubes

2 7

3 2

H E R B S  F O N D U E
Kandersteg cheese, herbs and bread cubes

3 0

SOUPS

R O A S T E D  T O M A T O E S  S O U P

with basil sorbet

1 3

RÖSTIS

B E R N E R  R Ö S T I  
Bacon, onions, and fried egg

W A L L I S E R  R Ö S T I  
Tomatoes, raclette cheese, and
fried egg

2 7

2 6

Z Ü R I C H - S T Y L E  R Ö S T I  
Sliced veal Zurich-style with
mushroom sauce

3 7

B O U D D H A  B O W L  -  V E G A N

Quinoa, avocado, tomatoes,
chickpeas, sweet potatoes, mango,
cashews, and herbs sauce

2 4

V E G A N  R Ö S T I  
Mushroom sauce with sliced soy

2 5

SPECIALS

V E A L  E S C A L O P E
Viennese style with fries

P O R K  S A L T I M B O C C A  
with cured ham and fries

4 2

3 2

C A S I M I R  R I C E
served with chicken breast and fruit

3 0
S W I S S  B E E F B U R G E R
160 grammes

V E G G I E  B U R G E R  2 4

HOMEMADE BURGERS

2 7

Extra bacon
Extra cheese

+ 2



MEAT

R U M P - S T E A K  D U O ( 1 8 0 G R )
Café de Paris sauce, fries and vegetables

B E E F  F I L E T  ( 2 0 0 G R )
Café de Paris sauce, fries and vegetables 

4 2

6 0

B L A C K  P E S T O  T A G L I A T E L L E
black pesto, mozzarella, black garlic,
and sun-dried tomatoes

T A G L I A T E L L E  A L  M A N Z O
Beef fillets served with sauce

2 9

3 4

R I S O T T O  V E R D U R E

with seasonal vegetables
2 6

PIZZAS

F A R M E R ’ S  P I Z Z A
Ham, bacon, salami, onions, and
fried egg

C R U D O
Shaved cheese and cured ham

2 3    2 6

2 1    2 4

V E R D U R E
aux légumes

2 3    2 6

4  S E A S O N S
Ham, olives, mushrooms, and
artichokes

2 3    2 6

DESSERT 
C O U P E  O V O M A L T I N E
vanilla ice cream and Ovocrunch

C O U P E  B A I L E Y S
vanilla and coffee ice cream, with Baileys

1 2

1 3

C A F É  G L A C É
vanilla and coffee ice cream, with espresso

1 2

S E A  B A S S  F I L L E T S
à la Provençale 

C R I S P Y  Z A N D E R  1 / 2     2 4

3 9

FISH

Tartare sauce, fries    2 9

PASTA AND
RISOTTO

M A R G H E R I T A

H A W A Ï
ham and pineapple

1 5    1 7  

1 8     2 1

P R O S C I U T T O  F U N G H I  
ham and mushrooms

1 9     2 1

D I A V O L A
spicy salami, chili and bell pepper

1 9     2 2

1 / 2

B U F A L I N A
Tomatoes and buffalo mozzarella

2 2    2 5

C O U P E  C O L O N E L
lemon sorbet and vodka

1 3

C O U P E  R O M A N O F F
vanilla ice cream, with stawberries

1 3

P A S S I O N - F R U I T  C H E E S E
C A K E

1 5

ICE CREAMS
Lemon Sorbet
Guava and Hibiscus Sorbet
Chocolate
Caramel
Stracciatella
Coffee
Vanilla

1 scoop - 5 CHF
Additional scoops +3 
Whipped cream +1.5 


