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«INVITING & FINE» 

COLORFUL LEAF SALAD   12

SPRING SALAD   14
cucumber | radish | croûtons | sliced cheese | egg |
Strawberry dressing

ASPARAGUS MEETS CHEESE   16
asparagus tartar | deep-fried swiss softcheese | pickled radishes | 
mini corncobs

HOMEMADE PEA AND LEMON BALM SOUP   12
baked peas | lemon oil

«MEAT & FINE»  

CREAMY PORK CUTLET   32
mushroom cream sauce | butter noodles | glazed vegetables

BRAISED VEAL SHANK   39
rosemary spring potatoes | dark port wine sauce |
grilled spring onion 

PINK ROASTED BEEF ENTRECÔTE   45
homemade wild garlic and potato puree  | spring vegetables |
dark elderberry sauce 

MARINATED CHICKEN BREAST   33
café de Paris  | asparagus risotto | deep-fried rocket

STEIN & SEIN BURGER   31
BeoBeef burger | raclette cheese | coleslaw | homemade sauce |
fried egg | bacon | french fries 

In case of allergies and intolerances, please contact the service staff.
All prices in CHF incl. 8.1% VAT.

Additional deck CHF 4.50



In case of allergies and intolerances, please contact the service staff.
All prices in CHF incl. 8.1% VAT.

Additional deck CHF 4.50

«FISH & FINE» 

SALMON   38
swissalpine salmon tranche | asparagus vegetables |
pommes noisette | lemongrass sauce

SWISS FISH CRISPY TREATS   33
french fries | salad | tartar sauce

«VEGETARIAN & FINE» 

ASPARAGUS RISOTTO   26
white wine risotto | glazed asparagus | deep-fried rocket |
parmesan | roasted nuts

«VEGAN & FINE»  

HANDMADE POTATO GNOCCHI   27
cherry tomatoes | morels | fresh asparagus | deep-fried rocket |
pesto cream sauce

«SMALL & FINE» 
(For children only)

TOMATO SOUP WITH CREAM TOPPING   6 

SMALL LEAF SALAD   5

HÖRNLI & MINCED MEAT WITH GRATED CHEESE   10
optionally with minced beef, tomato sauce or nature

PORK ESCALOPE WITH MUSHROOM CREAM SAUCE   13
noodles | glazed vegetables

CHICKEN NUGGETS (5 PIECES) WITH FRENCH FRIES   11

CHILDREN‘S ICECREAM   6
treasure chest



In case of allergies and intolerances, please contact the service staff.
All prices in CHF incl. 8.1% VAT.

Additional deck CHF 4.50

«SWEET & FINE» 

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

OVO MEETS COFFEE   13
homemade Ovomaltinen chocolate cake | coffee ice cream |
hazelnut crunch | coffee pipette

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

COUPE DENMARK   13
vanilla ice cream | liquid chocolate | chocolate chips | cream

COUPE ROMANOFF   14
fresh strawberries | vanilla ice cream | cream

SURPRISE   13
small dessert buffet with three sweet creations
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TRINKEN – DRINKING

COLD AND WARM



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

BEVERAGES
«APERITIF»

Prosecco      1dl CHF  8
Aperol Spritz       CHF 12
Hugo       CHF 12
Sparkling white wine sour | sweet      CHF  9
Martini Bianco    15%  4cl CHF  8
Campari    25%  4cl CHF  8
Campari with additive    25%  4cl CHF 10
Cynar    16.5%  4cl CHF  8
Cynar with additive    16.5%  4cl CHF 10
Sanbitter      1dl CHF  6.5

Mineral water with | without  33cl CHF 5  1 Liter CHF 11.5
Rivella red  33cl CHF 5
Coca Cola | Coca Cola Zero 33cl CHF 5
Fanta | Elmer Citro | Apfelschorle 33cl CHF 5
Ice tea Beatus  33cl CHF 5.5

Rugenbräu Spezial light      33cl CHF 5.5
Rugenbräu Zwickel Bügel      33cl CHF 6
Rugenbräu Panaché      33cl CHF 5.5
Rugenbräu Non-alcoholic      33cl CHF 5.5

Coffee | Espresso | Ristretto | Tea      CHF 5
Cappuccino | Coffee with milk      CHF 6
Latte Macchiato | Doppio       CHF 6.5
Schokolade | Ovomaltine hot or cold     CHF 5
Chai Latte       CHF 6.5

Eigerwasser «Höhlenzwetschgen»   42%  2cl CHF 12
Eigerwasser «Vieille Poire»    35%  2cl CHF 12
Eigerwasser «Kirsch»    40%  2cl CHF 12
Eigerwasser «Williams»    43%  2cl CHF 12
Grappa Barbera Paesanella    41%  2cl CHF 10
Swiss Crystal Gin & Tonic    46%   CHF 15
Swiss Gold Vodka    40%  4cl CHF 10
Appenzeller    29%  4cl CHF   8
Two Lakes Whisky    40%  4cl CHF 12

«COLD»

«BEER»

«WARM»

«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 2023    1dl       8
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC 2023    1dl       8
Adrian und Diego Mathier, Wallis Schweiz

RED

«Stein & Sein» Assemblage Rouge 2023    1dl       8
Niklaus Wittwer, Wallis Schweiz

Barbera d‘Asti Superiore DOCG «Le Croci» 2022    1dl       9
Tenute Neirano, Piemont Italien

All prices in CHF incl. 8.1% 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 2023      75cl 52
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC 2023      75cl 52
Adrian und Diego Mathier, Wallis Schweiz

Sauvignon Blanc Vaudois AOC «Emblem» 2023      75cl 48
La Cave de la Côte, Waadt Schweiz

Zizerser Riesling x Sylvaner AOC 2023      75cl 49
Weingut Philipp Grendelmeier, Graubünden Schweiz

 

«RED WINES»

«Stein & Sein» Assemblage Rouge 2023      75cl 52
Niklaus Wittwer, Wallis Schweiz

«Escargot» Assemblage Rouge 2022      75cl 49
La Cave de la Côte, Waadt Schweiz

Bolgheri Rosso AOC «Peàn» 2021      75cl 65
Franco Batzella, Toskana Italien

Barbera d‘Asti Superiore DOCG «Le Croci» 2022      75cl 56
Tenute Neirano, Piemont Italien

All prices in CHF incl. 8.1 % VAT.

The vintages of the wines may vary.


