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«INVITING & FINE» 

THE CLASSIC�   14
Lamb‘s lettuce | bacon | egg | croutons

WINTER SALAD�   14
Pears | pomegranate | roasted nuts | pumpkin seeds
Justistaler cheese crisps | homemade mandarin dressing

BLACK SALSIFY AND POMEGRANATE SALAD�   17
Marinated lamb‘s lettuce | flamed honey goat cheese
roasted walnuts | beetroot gel | sprouts

PUMPKIN AND COCONUT SOUP�   12
Trilogy of pumpkin

«MEAT & FINE»

BRAISED BEO-BEEF CHEEK �   38
Homemade potato and parsnip mash | winter vegetables
red wine sauce

PORK CUTLET WITH MUSHROOM CREAM SAUCE�   32
Winter vegetables | butter noodles

MARINATED CHICKEN BREAST �   33
herb risotto | winter vegetables | Cafè de Paris sauce

SOUS VIDE COOKED DUCK BREAST FROM APPENZELL �   38
potato patties | dark lemongrass sauce | winter vegetables

BEEF STROGANOFF �   44
Butter noodles | baked mushroom caps | winter vegetables

«FISH & FINE» 

BAKED FISH CRISPS MADE FROM RUBIGEN �   33
French fries | Salad | tartar sauce

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



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

«VEGETARIAN & FINE» 

RISOTTO «FOREST & WINTER»�   27
Porcini mushrooms | chestnuts | parmesan cheese
brussels sprout crisps

PORCINI–CREAM CHEESE RONDELLES IN EGG BATTER�   27
Sage butter | roasted nuts | parmesan cheese

«VEGAN & FINE»  

HANDMADE POTATO GNOCCHI �   28
Pumpkin cubes | champignons | pumpkin seeds | savoy cabbage

«FONDUE ON THE ROCK»  
(ONLY AVAILABLE IN THE PINE FOREST. PRICES PER PERSON)

CLASSIC FONDUE FROM AMSOLDINGEN (200G)	 �   29
Bread | pickled vegetables
additionally selectable: potatoes					            5
additionally selectable: 2 cl cherry brandy				           5

«SWEET & FINE» 

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

SURPRISE�   13
small dessert buffet from the kitchen with three kinds of sweets

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

HOMEMADE GRAND MARNIER PARFAIT�   13
Chocolate brownies | marinated orange fillets | hazelnut crumble
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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
White wine spritzer sweet | sour						      CHF     9
Martini Bianco | Rosso				    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 sparkling | still	 33cl	 CHF	 5		  1 Liter	 CHF	 11.5
Rivella red		  33cl	 CHF	 5
Coca Cola | Coca Cola Zero	 33cl	 CHF	 5
Fanta | Elmer Citro | Apple spritzer 33cl	 CHF	 5
Homemade iced tea		  33cl	 CHF	 5.5

Rugenbräu Spezial Hell – pale lager				    33cl	 CHF	 5.5
Rugenbräu Zwickel Bügel						      33cl	 CHF	 6
Rugenbräu Panaché						      33cl	 CHF	 5.5
Rugenbräu alcohol-free						      33cl	 CHF	 5.5

Coffee | Espresso | Ristretto | Tea						     CHF	 5
Cappuccino | Milk coffee							       CHF	 6
Latte Macchiato | Doppio							       CHF	 6.5
Chocolate | Ovomaltine hot or cold					     CHF	 5
Chai Latte							       CHF	 6.5

Eigerwasser «Höhlenzwetschgen»			   42%		  2cl	 CHF	 12
Eigerwasser «Vieille Prune»				    42%		  2cl	 CHF	 12
Eigerwasser «Vieille Poire Williams»		  35%		  2cl	 CHF	 12
Grappa Barbera				    41%		  2cl	 CHF	 14
Swiss Crystal Gin				    46%		  4cl	 CHF	 12
Swiss Gold Vodka				    40%		  4cl	 CHF	 10
Appenzeller				    29%		  4cl	 CHF	   8

«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 EXPERIENCE

«WINES BY THE GLASS»

	
WHITE	

«Stein & Sein» Chardonnay	 2023    1dl       8
Niklaus Wittwer, Valais, Switzerland

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

RED

«Stein & Sein» Assemblage Rouge	 2023    1dl       8
Niklaus Wittwer, Valais, Switzerland

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

All prices in CHF incl. 8.1% VAT.

Wine vintages 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	 54
Niklaus Wittwer, Valais, Switzerland

Fendant, Ville de Sierre Terre Promise AOC	 2023	      75cl	 54
Adrian and Diego Mathier, Valais, Switzerland

Sauvignon Blanc Vaudois AOC «Emblem»	 2023	      75cl	 49
La Cave de la Côte, Vaud, Switzerland

Zizerser Riesling x Sylvaner AOC	 2023	      75cl	 49
Weingut Philipp Grendelmeier, Grisons, Switzerland

	

«RED WINES»

«Stein & Sein» Assemblage Rouge	 2023	      75cl	 54
Niklaus Wittwer, Valais, Switzerland

«Escargot» Assemblage Rouge	 2022	      75cl	 49
La Cave de la Côte, Vaud, Switzerland

Bolgheri Rosso AOC «Peàn»	 2021	      75cl	 61
Franco Batzella, Tuscany, Italy

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

GR-174 Priorat DOG	 2023	      75cl	 54
Catalonia, Spain

All prices in CHF incl. 8.1% VAT.

Wine vintages may vary.




