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Englisch



«INVITING & FINE» 

THE CLASSIC   13
Lamb‘s lettuce  | bacon | egg | croutons

AUTUMN SALAD   14
Grapes | pomegranate | walnuts | pumpkin seeds 
pumpkin seed dressing

BEET-GOAT‘S CHEESE   16
Beet-Carpaccio | flambeed goat‘s cheese with honey | walnut splitter

CELERY-APPLE SOUP   12
Curry-popcorn | seeds

«WILD & FINE»  

VENISON PEPPER THE HOUSE WAY   34
Butter spaetzli | red cabbage | brussels sprouts | apple | chestnuts

VENISON FILLET WRAPPED IN BACON   37
Pumpkin stew | dried plum sauce | wild mushroom dumplings
brussels sprouts chips 

VENISON ESCALOPE WITH GIN-CREAM SAUCE   41
Red cabbage | glazed chestnuts | apple mirza | spaetzli

«CLASSICS & FINE»

PORK CREAM ESCALOPE WITH MUSHROOM CREAM SAUCE   31
Seasonal vegetables | buttered noodles 

CHICKENBREAST   33
Pumpkin and brussels sprouts risotto | savoy cabbage
sweet potato chips

Our staff will be happy to inform you about ingredients in our dishes that 
may trigger allergiesallergies or intolerances on request. all prices in CHF incl. VAT.

Additional deck CHF 4.50



Our staff will be happy to inform you about ingredients in our dishes that 
may trigger allergiesallergies or intolerances on request. all prices in CHF incl. VAT.

Additional deck CHF 4.50

«FISH & FINE» 

BAKED TROUT CRISPY TREATS FROM RUBIGEN   33
French fries | salad | tartar sauce 

«VEGETARIAN & FINE» 

«GAME WITHOUT GAME» 
AUTUMN VEGETABLE PLATE   28
Autumn variation | butter spaetzli

«GAME WITHOUT GAME» 
PUMPKIN AND BRUSSELS SPROUTS RISOTTO   26
Fried savoy cabbage | sweet potato chips | roasted walnuts

«VEGAN & FINE»  

«TRUFFLE IS FINE» HANDMADE POTATO GNOCCHI   28
Porcini mushrooms | truffle cream sauce | leaf spinach | roasted nuts

«SMALL & FINE» 
(For children only)

TOMATO SOUP WITH CREAM TOPPING   6 

SMALL LEAF SALAD   5

HÖRNLI & MINCED MEAT WITH GRATED CHEESE   9
optionally with minced beef or tomato sauce

PORK ESCALOPE WITH MUSHROOM CREAM SAUCE   9
Noodles | glazed vegetables

CHICKEN NUGGETS WITH FRENCH FRIES   9



Our staff will be happy to inform you about ingredients in our dishes that 
may trigger allergiesallergies or intolerances on request. all prices in CHF incl. VAT.

Additional deck CHF 4.50

«SWEET & FINE» 

ORIGINAL MERINGUES FROM MEIRINGEN   13
Vanilla ice cream | cream | cocoa powder

SURPRISE   13
Small dessert buffet with three sweet creations

SWISS TOBLERONE   13
Homemade Toblerone mousse | chocolate sauce
vanilla ice cream | fresh fruits

COUPE DENMARK   12
Vanilla ice cream | liquid chocolate | chocolate chips | cream

COUPE NESSELRODE   14
Chestnut puree | vanilla ice cream | meringues | cream

AUTUMN DREAM - HOMEMADE CHESTNUT CAKE   14
Grapes | hazelnut ice cream | meringues | wild berry gel



KALT
UND

WARM

TRINKEN – DRINKING

COLD AND WARM



Über Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslösen können, informieren Sie unsere Mitarbeitenden gerne auf Anfrage.

BEVERAGES

«COLD»

Mineral water with | without Gas 33 cl 5.00 1 Liter 11.50
Rivella red 33 cl 5.00  
Coca Cola | Coca Cola Zero 33 cl 5.00  
Fanta | Elmer Citro 33 cl 5.00
Apple sherry  33 cl 5.00 
Homemade ice tea 33 cl 5.50

«BEER»

Rugenbräu Spezial Hell   33 cl 5.50
Rugenbräu Zwickel Bügel    33 cl 5.50
Rugenbräu Panaché   33 cl 5.50
Rugenbräu Non-alcoholic   33 cl 5.50

«WARM»

Coffee | Espresso | Ristretto | Tea 4.80
Cappuccino |Coffee with milk 5.80
Latte Macchiato 6.00
Chocolate | Ovomaltine hot or cold 5.50
Chai Latte  6.50

«APERITIF»

Prosecco    1 dl 8.00
Aperol Spritz    12.00
Hugo    12.00
Sparkling white wine sour | sweet   9.00
Martini Bianco  15% 4 cl 8.00
Campari  25% 4 cl 8.00
Campari with additive  25% 4 cl 10.00
Cynar  16.5% 4 cl 8.00
Cynar with additive  16.5% 4 cl 10.00
Sanbitter   1 dl 6.50

Eigerwasser «Höhlenzwetschgen» 42%  2 cl 12.00
Eigerwasser «Vieille Prune»  42% 2 cl 12.00
Eigerwasser «Vieille Poire Williams» 35% 2 cl 12.00
Grappa Barbera  41% 2 cl 14.00
Swiss Crystal Gin  46% 4 cl 12.00
Swiss Gold Vodka  40% 4 cl 10.00
Appenzeller  29% 4 cl 8.00

«DIGESTIF»



JUST
LET IT
FLOW

WINE PLEASURE



Ihre Weinauswahl garantieren wir bei Bestellung bis 2 Wochen vor dem Event.
Gültig ab 01. April 2022

WINE PLEASURE

«OPEN WINES»

 
WHITE 

«Stein & Sein» Chardonnay 2022 1dl 8.-
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC 2022 1dl 8.-
Adrian und Diego Mathier, Wallis Schweiz

RED

«Stein & Sein» Assemblage Rouge 2022 1dl 8.-
Niklaus Wittwer, Wallis Schweiz

Barbera d‘Asti Superiore DOCG «Le Croci» 2020 1dl 9.-
Tenute Neirano, Piemont Italien

All prices in CHF incl. VAT.
The vintages of the wines may vary



Ihre Weinauswahl garantieren wir bei Bestellung bis 2 Wochen vor dem Event.
Gültig ab 01. April 2022

«WHITE WINES»

«Stein & Sein» Chardonnay 2022 75cl 49.-
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC 2022 75cl 46.-
Adrian und Diego Mathier, Wallis Schweiz

Sauvignon Blanc Vaudois AOC «Emblem» 2022 75cl 44.-
La Cave de la Côte, Waadt Schweiz

Zizerser Riesling x Sylvaner AOC 2022 75cl 49.- 
Weingut Philipp Grendelmeier, Graubünden Schweiz

«RED WINES»

«Stein & Sein» Assemblage Rouge 2022 75cl 49.-
Niklaus Wittwer, Wallis Schweiz

«Escargot» Assemblage Rouge Vaudois  2022 75cl 45.-
La Cave de la Côte, Waadt Schweiz

Bolgheri Rosso AOC «Peàn» 2021 75cl 69.-
Franco Batzella, Toskana Italien

Barbera d‘Asti Superiore DOCG «Le Croci» 2020 75cl 59.-
Tenute Neirano, Piemont Italien

All prices in CHF incl. VAT.
The vintages of the wines may vary




