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Opening hours and Event Calendar Winter Spring 2025/26

In December; we are also open on Mondays For groups of 30 or more (by reservation).

Christmas Eve Wed, 24 Dec 2025: Closed

Christmas Day Thu, 25 Dec 2025: Open From 5:00 PM to 12:00 AM
St. Stephen’s Day Fri, 26 Dec 2025: Open From 5:00 PM to 12:00 AM
New Year’s Eve Wed, 31 Dec 2025: Closed

New Year’s Day Thu, 1 Jan 2026: Closed

Berchtold's Day Fri, 2 Jan 2026: Closed

Creative break Winter  Mon, 30 March to Wed, 1 April 2026
Cordon Bleu Festival Friday, 3 April to Sunday, 26 April 2026

Creative break Summer Mon, 13 July o Mon, 3 August 2026

StadtAlp Outrit powered by
ARTIGIANO Gréinicher

:] URBAN FASHION

ASONI

Weilcome

*

« Sometimes | wish
For the winters of the past —
when worries were smaller
and snowmen were taller »

Nice to welcome you as a guest in our house.



Starter

Bunti Chalet=Salotschiissel

Colorrul mixed salad bowl with crispy garlic-croutons and nuts served

with our own House Dressing
For a minimum of 2 Persons. Per Person

A v\ X

VEGETARISCH VEGAN LAKTOSE FREI GLUTEN FREI

Wintersalat
Green mixed salad with oranges, pomegranate, beetroot
and nuts served with our delicious house dressing
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VEGETARISCH VEGAN LAKTOSE FREI GLUTEN FREI

Hiittensalat
Greeen mixed salad and lamb's lectuce with bacon and egg
served with our delicious house dressing

N

LAKTOSE FREI
orderable

GitziChds=Salat

Warm goat‘s cream cheese in Pried bacon with herbs
on iceberg rocket salad with rig balsamic vinegar

Soppa
Curry-Coconut-Mango Soup — not typically Swiss but tasty

Mo

VEGETARISCH VEGAN
orderable

Pumpkin soup

13.00

15.00

16.00

18.00

15.00

15.00

‘(@«, Starter.

s

Flammkuchen Chaiet Art

Tarte Flambée with créme Praiche, diced bacon, chives and roasted onions

X

VEGETARISCH
orderable

Chaietteller

Swiss dried meat and raw ham with baked
mini sSoRt cheese - sounds unimaginative, but is very original

Randen Carpaccio
Beetroot sliced very thinly, garnished with goat's cheese,
nuts and rocket, drizzled with raspberry balsamic vinegar

» X

VEGETARISCH ~ GLUTEN FREI
orderable

Rindscarpaccio
Prom pasture-fed beefr with shaved hard cheese and
some rocket

Tatar Kiassisch = Tatar Classic
Tender beefr with Brioche Toast

Additional Spirits, cognac, calvados or whisky

Tatar Heuboden
Tender beef with Pig mustard and nuts
Additional Spirits, cognac, calvados or whisky

Tatar de Luxe
Tender beef exclusively with trufrle and créme Praiche
Additional Spirits, cognac, calvados or whisky

25.00

28.00

19.00

24.00

Starter Main Course

24.00 35.00
5.00 5.00
25.00 37.00
5.00 5.00
28.00 39.00
5.00 5.00
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‘é@" Cheese Fondue N L S .‘ Cheese Fondue

Moitie Moitié Renzo‘s wiirziges Fondue
Fondue-Mixture made of Vacherin Fribourgeois and Gruyére. It is a really The unique aromatic mixture contains alpine cheese
creamy and tasteful Fondue with an aromatic, Full-Flavoured cheese 37.00 From Grisons and organic Vacherin cheese 44.00
Ricola Renzo‘s Excellence
Fondue with alpine herbs 39.00 The unique aromatic mixture contains alpine cheese
From Grisons and organic Vacherin cheese
Abendrot Instead of wine we prepare this Fondue with champagne 48.00
Fondue with tomato 39.00
Bergfeuer
Fondue with chilli and Harissa jj 39.00
Enzian Extra Side Dishes:
Fondue with blue cheese 39.00 Portion of house made, marinated pears 9.00
Freshly sliced pineapple pieces 9.00
I"\Ipler vegetable bouquet 8.00
Fondue with bacon and onions 39.00 Pearl onions, gherkin pickles and corncobs 6.00
Patatoes 5.00
Umami Asian Style raw egg 2.00
Fondue with Wasabi and Miso — a Rifth dimension of Plovour} 40.00 Smoked baconstrips 10.00
Smoked ham From Graubinden 12.00
Mor cﬁe! Smoked sausage 11.00
Fondue with Morel and Allium 41.00

Moitie Excellence
Instead of wine we prepare this Fondue with champagne 44.00

We can only serve Fondue Por at least two persons (veganFondue For one person).

Chalet de Luxe Glutenkree bred 4.00

Vegan fondue only on pre-order
Fondue with truffles and champagner 48.00



®V Raclette speciaities

h\>

With exquisite cheese and with our special “ChasChalet Raclette-Oven”

Gourmet Raciette vom Seiier Sarnen OW
Excellent raclette with the Porce of the Swiss mountains, six months

matured in a mountain cave. Rewarded with the Swiss Cheese Award 39.00
Raciette von Renzo Blumenthal Vella GR
The cheese is made in a traditional cheese diary

according to old custom. 43.00
Gerdauchertes Raclette vom Seiler Sarnen OW
The smoked cheese is made in a traditional cheese diary 43.00
Steinpiiz Raciette aus dem Entiebuch Schiipfheim LU
A Raclette From our region in Entlebuch From the Family Renggli-Vogel

RePined with Pine Porcini mushrooms. 44.00

"

Triffel Raclette Oberried SG
The trufrles cheese is made in a traditional cheese diary 48.00

Extra Side Dishes:

Vegetable bouquet 8.00
Portion of house made, marinated pears 9.00
Freshly sliced pineapple pieces 9.00
Smoked baconstrips 10.00
Smoked ham From Graubinden 12.00
Smoked sausage 11.00

IG is possible to scrape your portion off the loaf of cheese. (Minimum 2 people)

Per portion 230g of cheese with potatoes, pearl onions, pickled gherkin and corncobs.

We would like to serve our Raclette PFrom two Eo many.

Price per person/ portion (230g). Supplement: 230g of

Raclette For the half of the normal price.

Visitors with lactose incolerance are able to enjoy a Raclette. Every cheese with the consistency “half
hard” is lactose-free this because the milk sugar is already used during the cheese maturation pro-

cess. But also this kind of cheese may contain traces of lactose (up to 0.1g per 100g).



Swiss

Specialities

Swiss
Specialities

Ziirich Geschnetzeites
Delicious sliced swiss pasture veal roasted in butter wich a mushroom
cream sauce and Rdsti 52.00

Kaibshaxe
Braised Veal Shank — delicately cooked with steamed morels
in a port wine sauce, served on Champagne-Mascarpone risotto

and a bouquet of vegetables 58.00
Entrecﬁte at least 200 gr

Swiss premium Angus Entrcote wich Caré de Paris,

potatoe croquettes and a bouquet of vegetables 57.00
RiFi Madagaskar at least 200 gr

Premium Beer fillet medallion From Irish grazing cattle
with a pepper-cream sauce made From green Madagascar pepper
with champagne moscarpone risotto and a bouquet of vegetables  61.00

Falsche Schnecken Surf & Turf  ocieast 150 + 60 gr

Let's avoid snails and replace them with the Rinest premium beer Rillet

and giant prawns and leave the rest as we know it —

with Caré de Paris and herbs. Served with Pries 59.00

Side dish

additional vegetable bouquet
Croquettes

French Pries

Salad
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6.00
6.00
4.00
6.00

Schwiizer Cordonbieu

Cordon bleu (Pork) with a bouquet of vegetables and French Pries
(wait at least 20min) 41.00

Pouletfliigeli
Delicious marinated chicken wings with sauce la Bernaise,
Fries or a green bouquet of salad 30.00

Sennenburger
Juicy beefburger with roasted bacon,
Roasted onions and French Pries 32.00

Plantbased Burger

Soy, wheat protein, beetroot and pepperoni and carrots with a

spicy touch Barbecue note, grilled courgette and Fried onions with

vegan House barbecue sauce and French Pries 31.00

A v\

VEGETARISCH VEGAN LAKTOSE FREI
bestellbar bestellbar

Randenkiichiein
Beetroot muPfin on a carrot-lentil-puree and grilled vegetables 30.00
Served with a Portion of French Pries 4.00

V.

VEGAN

Meat declaration:
Veal, pork, chicken CH | Beer CH ond Ireland | Lamb Australia and New Zealand IFish CH and the rest of the world

Allergens and special diets:

The common allergens such as gluten and lactose and special dietary options such as vegetorion and vegan
are mentioned in our menu. For other allergens, please ask our starA

11



@ for. children

‘,
L

For children up to 10 years

Chicken Nuggets
with Pries 20.00

Magronen Pasta
with butter and grated cheese 18.00

X

VEGETARISCH

.. or the kids are also allowed to have a dish & la carte choose and we serve
a smaller portion with a kids discount.

For children we have quantities and special conditions, which do not apply to adults.

sweet:and

icelcream

Sorbettriologie = Sherbet triology E(

Sorbets of lime-lemon, mango and strawberry-raspberry V.

Nicely served in a glass and garnished with Pruit VEGAN
Coupe Dinemark b

Vanilla ice cream with hot chocolate sauce small or normal portion 14.00

Alpenzauber Chalet Art
Apple confrit with lemon, vanilla sugar and cinnamon,
on classic grandma-style crumble

-

Eiskaffee = Iced Caffee & with / without cherry 17.00

Schokkokiichiein = Warm Chocolate Cake
Warm chocolate cake with liquid core and Vanilla ice cream
(wait at least 15min)

Mousse duet 3‘”\

Gingerbread mousse in a duet Pomegranate sour cream mousse
garnished with pickled pomegranate seeds

Coupe Nesseirode *

Vermicelles, vanilla ice cream, meringues with cream

Meringues ¥

Meiringer meringues with vanilla ice cream and cream

Grand Marnier Parfait StadtAlp

As you remember it From the past, presented with a creative twist

15.00

17.00

18.00

14.00

17.00

18.00

17.00

17.00

18.00



Cocktails Drinks ## — ﬁ [ a.taste
Y _and Mocktails  olac g s>’ to begin

-

Cocktails Apéro
Pink Flamingo Pink Graperruitlikon Bitterlemon Glas 13.00 Cava and champagne:
Blue Ice Brombeerlikdr Spritz Glas 13.00 Cava Vilarnau Brut Spain «Champagner» Flatce 9.50 FlL.75d 66.00
Martini Fiero Spritz Zitrus-Orangen-Wermuth, Cava, Soda Glas 13.00 Cava Hibiskus mit Blute Flace 12.00
ic Hol ' I 13.
Hugo mit Folundensinup ung Cava Glas 3.00 Champagner Veuve Cliquot FI.37dl 56.00 Fl.75dl  96.00
Aperol Spritz mit Cava Glas 13.00 ch Dorn P& FlL75d]  276.00
Marito Krgutenrlikor mit Cava und Soda Glas 10.00 ampagner Lom Ferignon T :
[ 12.
Campari Orange oder Soda Glas 00 Open Whice Wine Selection:
Cuvée ,Hellgelb* VAP Luzern, Heidegg Glas 8.50
Mocktails alcoholfree Petite Arvine AOC I'Opaline Glas 9.50
Sanbitter 10cl 6.00 St. Saphorin AOC Roches Bralées Glas 9.00
Sanbitter Orange Glas 10.00
Hugo mit Holundersirup und alkPrei Prosecco Glas 11.00 Open Rose Wine Selection:
Ape.r‘oll Spritz ml: qlkPr\e| Apler\ol Ignd olkIPr\e| Pr\oselc.;o Glas 11.00 Petula AOC Céte dAzun F Glas 8.00
Basil Lime Spritz mit alkrrei Basilikum Limetten Likon Soda Glas 11.00
Virgine Passion mb olkae| Martini, Lemon, PQ;S@DSSWUp, Cassis  Gilas 11.00 Open Red Wine Selection:
Blue Lagoone mit alkrrei Blue Curacao, alkPrei Prosecco Glas 11.00 ] .
Ginger Beer organics Bio Glas 8.00 Cuvée Dunkelrot VAP Luzern Heidegg Glas 8.50

Rimerlot Merlot Ticino Glas 9.50

To start: Drinks For all prererences:

Campari 23% vol 4cl 8.00
Martini bianco / rosso 15% vol 4cl 8.00
Cynar 16.5% vol 4cl 8.00
Averna 29% vol 4cl 8.00
Sanbitter non alcoholic 10cl 6.00
Ginger Beer organics Bio Glas 8.00

14 15



WhitesWine

White Wine
Gloss 1dl  Bottle

Cuvée ,Hellgelb* VAP Luzern, Heidegg 8.50 52.00
Weingut Schloss Heidegg, Riesling Silvanen Herrlich frisch mit reiner
Fruchtenote und doch angenehm rullig - toller Apérowein.

Petite Arvine AOC |'Opaline 9.50 59.00
Cave Emenry, Ayent | Aromen von getrockneten Aprikosen und weissen
Trauben. Vollmundig und leicht salzig im lang anhaltcenden Abgang,

St. Saphorin AOC Roches Brilées 9.00 54.00
Chasselas. Errrischende und Fruchtige Aromen von Ananas und
ZicrusPruchten, blumig, vom Terroir gepragte mineralische Note (Feuerstein).

Dézaley AOC Chemin de Fer Grand Cru, Luc Massy 62.00
Chasselas. Lage Dézaley in Puidoux, Lavaux, Waadt | Kréirtig und korperreich,
reiche und nachhaltige Geschmacksnoten mit einem charakteristischen Rostton.

Pinot Gris, Heidegger 61.00
Grauburgunder | B. & P Schulen, Weingut Heidegg | Weicher und langer

AURGakE, harmonische Gaumenstruktur mic vollmundigem, kr&rcigem Korpen

geschmeidiger und nachhaltiger Abgang. Hitverddachtig!

Heida AOC Valais Le Zéphir 59.00
Savagnin. Cave Emenry, Ayent | Durtnoten von Birne, Zitronenkraut und Zicruskrichcen
im Bouguet. Im Geschmack Uppig und reichhaltig sowie einem anhalcenden Abgang.

Colle d* Avra Bianco DOC 59.00
Bianco di Merlot | Ticino. Helles Strohgelb. In der Nase tropische Fruchte wie Mango
und Papaya, dozu reine Rlorale Noten. Frisch am Gaumen mit harmonischer S¢ure!

Vinattieri Bianco DOC Gold Expovina 2024 68.00
Bianco di Merlot | Ticino. Spitzenweisswein mit brillanter strohgelber Farbe. Exotische

Aromen von Papaya, Prirsich und Ananas. Am Gaumen lebendig, vollmundig, salzig und

mineralisch. Jung vertikal, mit Reifepotenzial zur komplexen Uberraschung.

Johannisberg Domaine de Ravanay AOC Valais 54.00
Chasselas. Vollmundiger und milder Wein mic Aromen von reifen Fruchten, begleitet
von einer rauchigen Spitze; Peine, typische Bitterkeit im Finale.

Assemblage Coeur de Domaine Blanc AOC Valais 58.00
Marsanne, Petit Arvine, Savagnin

Rouvinez | Intensive Aromatik nach Zicrus- und exotischen Fruchten. Im Gaumen

erdPPNet sich eine vollmundige und ausgewogene Struktur mit mineralischen Noten.

16

@, Rose and

~ Champagne

Rosé Wine
Gloss 1dl  Bottle

Oeil-de-Perdrix AOC Chdteau d’Auvernier 56.00
Pinot Noin Errrischendern, lebharter Aurtakt, Fruchtig und geschmeidig,
anhaltender Abgang mit herber Note,

Petula AOC Céte d' Azun, F 8.00 54.00
Grenache. Sympathische lachsrarbige Fulle und Frische.
Ausdrucksvoll Fruchtig mit angenehmenr Séure

Champagne and Cava

Cava Vilarnau Brut Spain «Champagner» Flate 9.50 FlL.75d 66.00
Champagner Veuve Cliquot FI.37dl 56.00 Fl.75dl 96.00
Champagner Dom Pérignon Fl.75dl 276.00

Our wines contain sulrates

17



Red:Wine [l Y RediWhine

Red Wine From Switzerland Red Wine From ltaly
Glass 1dl Bottle Glass 1dl Bottle

Cuvée Dunkelrot VAP Luzern Heidegg 8.50 59.00 Valpolicella Classico DOC Ripasso Montresor 66.00
Weingut Schloss Heidegg, Blauburgunder Zweigels Corvina. Im Geschmack rund, warm und mit einer konzentrierten Beerigkeit
In der Nase Aromen von Ebdbeeben und Himbeeren. nach reifen Brombeeren. Im Abgang mit subtilen und anhaltenden Rostnoten.
Im Gaumen wirky der Wein frisch und Fruchtig, LIANO Sangiovese Cabernet Umberto Cesari 72.00
Rimerlot Vinattieri 9.50 65.00 Intensiv, mit Noten von reifer Frucht und Gewurzen, Magnum 144.00
Merlot | Ticino. Intensive rubinrote Farbe mit violetten Reflexen. Eine feine Eichenholznote rundet diesen harmonischen Wein ab.
In der Nase Aromen von Waldbeeren, Gewurzen und leichte Holznoten. ; ; ; P

' ; ‘ Millepassi Superiore Donna Olimpia 1898 89.00
Am Gaumen mittlere Strukbur und lange Persistenz. Bolgheni DOC Italia | Cabernet Sauvignon, Petit Verdot, Merlot Magnum 178.00
Assemblage Coeur de Domaine Rouge AOC Valais 69.00 Ein ganz ausgewogenes und exklusives Troprchen. Parker 92P
Rubine | Cornalin, Humagne Rouge, Syrah Bricco delllUccellone DOCG, Biacomo Bologna 106.00

Schones Zusammenspiel von Sauerkirschen- und Cassisaromen mic einer subGilen

Note von milden Gewurzen. Im Gaumen wirkt er delikat, vielschichtig und harmonisch. Barbera, Piemont, Reichen; vielrdltiger DUPL von bemerkenswerter

Intensicat und Umrang. Langes und sehr harmonisches Finale.

MaienfPelder Schloss Salenegg, Graubinden 65.00 Le Serre Nuove dell'Ornellaia Bolgheri DOC, Italia 112.00
Blauburgundenr Der kleine Exklusive vom grossen Ornellaia — Cabernet Sauvignon,
Einladender Aurcaktc mic eindrucklicher Harmonie; komplexes Finale Merlot, Cabernet Franc, Petit Verdot

mit gehalcvollen Tanninen.

Sassicaia Tenuta San Guido, DOC Bolgheri 265.00
Cabernet Sauvignon, Cabernet Franc | Toscana. Gradliniger Charakter

miG viel Rasse und Wurzigkeit. Ein Sassicaia mit viel Eleganz. Wine Spectotor 94P

Ligornetto Merlot Ticino DOC 83.00
Menrlot | Ticino. Incensives Rot mit leuchtenden Rerlexen. In der Nase Prlaumen,

dunkle und rote Beeren, dazu reine Noten von Vanille, Leder und Gewurzen.

Am Gaumen vollmundig, sartig und sanft Mit eleganten Tanninen — typisch Merlot.,

Vinattieri 811 114.00
80% Mernrlot, 10% Cabernet Franc, 10% Petit Verdot
Ecwas vom Besten aus dem Tessin!

Vinattieri Merlot Ticino DOC 173.00
Merlot | Ticino. TieProt mit purpurnen Rerlexen. Intensiv und vielschichtig mit

Noten von Leden Tabak, suRen Gewlrzen, Karree und balsamischen Anklangen.

Am Gaumen rrisch, weich und harmonisch, mit langem, eindrucksvollerm Abgang.

Red Wine FfFrom Austria

Blauer Zweigelt Rudolf Rabl 59.00
In der Nase intensive Noten von Weichsel und Schwarzkirschen, sowie Waldbeeren
und Cassis. Im Gaumen geschmeidig, vollmundig, mit samtigen Tanninen.

Cuvée No 3 <<RR>>Rudolf Rabl 66.00
Shiraz, Merlot, Zweigelt. Uppige Fruchtaromen von roten Waldibeeren und Kirschen,
unterlegt mit einem Hauch von Edelholz. Im Gaumen sartige, elegante Textun

18 19



Red Wine From Spain

Perelada MO 5 Fincas Reserva, Ampurdan DO Castillo

Merlot, Shiraz, Cabernet Franc, Grenache, Cabernet Sauvignon Magnum
Feines Cassisaroma mit Noten von Prerrer und Holz. Angenehm weicher

AUPCOKE, gute Struktur; harmonischer Abgang. Ein krértiger Wein,

Aalto Ribera del Duero Bodegas 75 dl
Tempranillo. Am Gaumen dreidimensional mit konzentriercer reifer Frucht, Magnum
Prlaumen mit Nuancen von Prischen Krdutern und einer perrekc 3 Licer

eingebundenen Barriquenote. (6 Liter Flasche: Ideal ab 15 Pers. = 7 Flaschen 756dl) 5 Licer*

Aalto PS Ribera del Duero Bodegas
Tempranillo. Komplex, krarovoll, beerige Aromen, Note von Espresso, gut integriertce
Tannine mit einem gehalovollen, Aruchtigen Finale. Grosses Potentiall Parker 94 PKE.

Hacienda Monasterio Reserva, Ribera del Duero
Tinto Fino, Calbernet Sauvignon. Undurchdringliches Purpur In der Nase Beeren
und Rostnoten. Perfekt ausgewogene Saure sowie kompakte Tanninstrukcun

Alion — Ribera del duero 75dl
Gemass Vivino bei den Top 1% aller Weine welcweit von Tempos Vega Sicllia. Bester
Tempranillo mit Fast unendlichem Abgang, toller Farbe und angenehmer Intensivicas

Flor de Pingus Tinto Cosecha, Ribera del Duero DO
Tempranillo. Intensives Granatrot. Frucht, Marmelade, Holz und Schokolade.
Aromatische Frucht, schone integrierte Tannine, mit einem langen, intensiven Abgang.

Red Wine Pfrom France

Chéteau Faugéres, Grand Cru Classé AOC 75dl

Bordeaux, St. Emilion. 100% Merlot 3,75 dl
Ein grosser Wein von Sivio Denz in Zusammenarbeic mic Onologen Peter Sisseck,
welcher sich einen grossen Namen mit Pingus aus dem Ribera del Duero gemacht hat.
Ein exzellencer vollmundigen, gehaltvoller und rruchtiger Wein.
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69.00
138.00

92.00
184.00
368.00
632.00

146.00

110.00

139.00

159.00

85.00
49.00

Spirits

Spirits

Kirsch Original Willisauer
Kirsch Original Willisauer; ab Tischrlasche
BlUndner Roételi
Appenzeller Alpenbitter
Jagermeister

Enzian

Williams

Walliser Marc

Vieille Prune

Vieille Williams

Carlos 1 Gran Reserva
Ramazzotti

Sambuca Molinari
Amaretto Disaronno
Baileys

Grappa

Grappa Amarone Paesanella

Grappa Brunello Paesanella

Grappa Moscato Paesanella

Grappa Berta Bric del Gaian, Moscato
Grappa Berta Tre Soli Tre

Grappa Berta Roccanivo 2009
Grappa Berta Magia 2004

Grappa Sassicaia Bariques 2008
Grappa Nonino Riserva 5Anni Bariques
Grappa Tignanello

2]

37.5% vol
37.5% vol

22%
29%
35%
40%
40%
40%
40%
40%
40%
30%
40%
28%
17%

4%

4%

4%

43%
43%
43%
44%
40%
43%
42%

vol
vol
vol
vol
vol
vol
vol
vol
vol
vol
vol
vol
vol

vol
vol
vol
vol
vol
vol
vol
vol
vol
vol

2cl
5cl
4 cl
4 cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
4 cl
4 cl
4 cl
4 cl

2 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl
2 cl

S ...

6.00
9.00
7.00
7.00
6.00
6.00
7.00
7.00
7.00
7.00
9.50
7.00
7.00
8.00
8.00

9.00

9.00

9.00
18.00
18.00
18.00
20.00
19.00
19.00
19.00



Rochelt

Wachauer Marille
Roter Williamsbrand

Inntaler - Edler Obstler
aus Quitten, Willioms und Himbeere

Quitten
Kriecherl Brand, wilde PRlaume

Cognac

Meukow V.S.O.P. Superior
Hennessy XO

Landtwing Premium Destillate Willisau

Vieille Prune Landtwing
Vielle Poire Landtwing
Vieille Pomme Landtwing
Himbeergeist Landtwing
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50%
50%

50%
50%
50%

40%
40%

40%
40%
40%
40%

vol
vol

vol
vol
vol

vol
vol

vol
vol
vol
vol

2 cl
2 cl

2 cl
2 cl
2 cl

4 cl
4 cl

2 cl
2 cl
2 cl
2 cl

18.00
18.00

18.00
18.00
18.00

16.00
24.00

15.00
15.00
15.00
15.00

we:willitake

oNneimores..

Whisky

Whisky Jack Daniel's Old N°7
Seven Seals Single Malt

Chivas Regal Scotch 12Years
Glenfarclas Malt Whisky 15 Years

Rum

Opthimus 15 A”os Dominicana
Zacapa XO Gran Reserva

Gin

Bombay

Xellent Swiss Edelweiss Gin
Frakmont Lucerne Dry Gin
Hendrick's

Monkey 47
Zusatzgetrdnk Fir Longdrink 3.00

Longdrinks

Vodka Lemon

Gin Tonic

Cuba Libre

Whisky Cola

Havana Club Cola 7J
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43%
40%
40%
40%

38%
40%

40%
40%
40%
4%

47%

40%
40%
40%
40%
40%

vol
vol
vol
vol

vol
vol

vol
vol
vol
vol
vol

vol
vol
vol
vol
vol

4 cl
4 cl
4 cl
4 cl

4 cl
4 cl

4 cl
4 cl
4 cl
4 cl
4 cl

4 cl
4 cl
4 cl
4 cl
4 cl

12.00
15.00
13.00
14.00

15.00
21.00

13.00
13.00
14.00
14.00
15.00

14.00
14.00
14.00
14.00
15.00



hot andicoid

Softdrinks Ramseier Cider
Valser Classic 3.3dl 5.50 Suure Moscht 40%voL 49 di 700

75 dl 9.00 non alcoholic 49 di 700
Valser Silence 3.3dl 5.50

75 d 9.00 Hot drinks
Coca-Cola 3.3dl 5.50 %
Coca-Cola zero 3.3dl 5.50 R
Sprite 33dl 5.50 SovmwerbuTeRt
Rivella Rot od. Blau 3.3dl 5.50 CaPFee u 5.50
Tonic Water 20dl 5.50 Espresso  [§] F 5.50
Bitter Lemon 20dl 5.50 Doppelter Espresso (Doppio) 700
Trojka Energy 25dl 6.00 Ristretto 5.00
orange juice 20dl 6.00 Cappuccino, Schale 6.00
sparkling apple juice 3.3 dl 5.50 Latte Macchiato 6.50
Fanta 3.3 dl 5.50 Kafi Melange 750
El Tony Mate&Guarana 3.3 dl 6.50 Heisse Schoggi 6.00
Limonade handmade: Punsch Orange, Apfel, Rum,
Cucumber 5dl 9.00 non alcoholic 5.50
Erdbeer 5dl 9.00 Eilles-Tee Aroma-Pyramide 5.50
Passion 5dl 9.00 peppermint tea | black tea

green tea | Pruit tee | camomile tea |

Beer Verveine
Eichhof Lager darft 3.0 dI 5.00
Eichhor Lager draft 5.0 dl 7.00 Cucumber Sirup 4.00
Bugelbrau 4.0 dI 8.00
EichhoP non alcoholic 3.3 d 6.00 Kaffee Zwetschge, Luz, Trasch 7.00
Erdinger whitebeer 5.0 dl 8.50 Gluhwein, Holdrio, Jagertee 7.00
non alcoholic 50dl 8.50 ChaletKari, das Spezielle 9.00
Eichhof Hubertus: StadtAlpKari Melange Baileys 9.00
dark beer 3.3 dl 8.00 KaPi Flammli 9.00
Corona Extra 35dl 8.00 Coretto Grappa 8.00
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