
E



Tartare board per glass	 8
barley malt tartare    |  
rice and beetroot tartare    | 
cervelat  |  beef    |  Swiss salmon   

Mini salad   	 8

Green leaf salad 	 11

Mixed seasonal salad 	 13

Small herb soup with 2 mountain cheese ravioli 	 17

Savoury French toast 2.0 	 16  
herb dip  |  radishes  |  red onions  

STARTERS



Homemade pulled beef tortelli   	 23  |  34  
4 pieces  |  6 pieces 	
mini endive  |  onions  |  BBQ sauce 	        
                                     
Baked raclette cubes in herb breading 	 16  |  26  
seasonal compote  |  red onions  |  herb quarkrk 

Alpine macaroni with apple sauce
crispy fried onions  |  alpine cheese        	 25                                                                                  
with a choice of Coppa and bacon	 29
                                     
“Büetzerburger 2.0” on a mason’s trowel 	 32
beef patty  |  pulled beef  |
BBQ  |  alpine cheese  |  French fries
                                     
“Müeh mit de Chüeh” veggie burger  	 32
soy patty  |  pulled jackfruit  |  herb veganese  |     
BBQ  |  French fries       

Alfred‘s favorite 	 26
veal meatloaf  |  fried egg  |  French fries 	
            
Vegan savoy cabbage roulade 
with beetroot-cashew sauce                 	 38
buckwheat patties  |  kale   

SÖRF AND TÖRF
Beef fillet and Oona sturgeon 
fillet from Frutigen                     	 54
fried gratin  |  pea puree  |  turnip cabagge  |  onion	
                                        
	                                                                                                    

MAIN COURSES  



S T A R T E R S

Creamy burrata  
on a Mediterranean bread salad  	 21							
sun-dried tomatoes | olives | basil | pine nuts

Creamy burrata on roasted apricots  	 21
roasted apricot | diced bread | basil | pine nuts						

Marinated dry-aged beef  	 24
carrot strips | quark | sea buckthorn jelly	

Caramelised fresh goat’s cheese  	 18
summer salad | nectarine | hazelnut					

M A I N  C O U R S E S

Summer risotto  	 27
cherry tomatoes | roasted vegetables | rocket 
spiced sliced cheese					

Spare ribs 	 46
bbq honey glaze | roasted vegetables
roast potato with quark							

Fried sturgeon fillet 	 48
cherry tomato risotto | verjus-tomato vinaigrette									

Ricotta cannelloni 	 22  |  29
zucchini | lemon | basil		

42 Club Sandwich  	 42
brienz turkey patty | miso mayo | lettuce
fried egg | bacon | french fries

42 Club Sandwich  	 42
halloumi cheese | miso mayo | lettuce
fried egg | french fries	
								

D E S S E R T S

Lavender slice	 15
cream cheese | butter crumble | nectarine	

Ice-cold temptation (serves 1, 2 or 4 peoples)	 17  |  28  |  52
homemade vanilla ice cream | homemade cookies 
whipped cream | chocolate and caramel sauce

SUMMER MENU



HAPPY 
POULTRY
Turkey – a bird with 
flavour and character. 
Yes, we have a bird. Actually, we have more than just one! And not 
just any turkey, but one from Karin and Ueli Thöni’s farm in Brienz. 
“Truten-Ueli” supplies us with turkey meat from birds that have 
lived happy lives.

You can really taste the difference.

Karin and Ueli Thöni
trutenfleisch.ch



F O R  L U N C H  A N D  D I N N E R 

Grill platter (for 2 people)                                	 56 per person
House recommendation: “Mixed grill platter”                                                              
with beef  |  veal  |  pork  |  chicken and sausage

Grill plate
 beef loin 	 54
  pork chops 	 42

Angus beef entrecôte 	 45
Boneless chicken thigh	 28
Pork bratwurst with porcini mushrooms	 28

We serve our meat with a choice of two 
side dishes and two sauces:

Side dishes
French fries 
Fregola Sarda risotto-style  
parsnip-potato puree  
seasonal vegetables  
mini salad 

Sauces 
Rosemary juice  
Bernese sauce  
Rico’s spicy Tischgold      
homemade horseradish mayonnaise 
homemade truffle mayonnaise 
garlic herb curd 

GRILL



F O R  D I N N E R  O N L Y

Freshly portioned daily and charged according to 
weight - our service team will be happy to come 
to your table with the daily specials.

We serve our meat with a choice of 
two side dishes and two sauces:

Side dishes
French fries 
Fregola Sarda risotto-style  
parsnip-potato puree  
seasonal vegetables  
mini salad 

Sauces 
Rosemary juice  
Bernese sauce  
Rico’s spicy Tischgold      
homemade horseradish mayonnaise 
homemade truffle mayonnaise 
garlic herb curd 

DRY AGED 





French fries  
Kuh(le) Kernser pasta  
Rösti (Hashbrown) 
Potato Chips  

Minced beef 
Tomato sauce  
Chipolatas (mini veal sausage)
Cervelat (suisse porc sausage)

Carrots 
Cucumber  
Cherry tomatoes   

0 — 8 (per year)	 2
9 — 12-year-olds 	 18

The rule here is: there‘s as much as you like!

KIDS



C L A S S I C S

Rustic vanilla cream slices 		  13

Baiser with whipped cream 		  10

Marc’s favorite 		  14
rice pudding  |  cinnamon & sugar  |  apple compote                                                                                                                                

Brigitte‘s favorite		  16
lava cake  |  homemade tonka bean ice cream  |
seasonal compote

Sweet MUHment		  18
dessert variation in 4 parts  |  “to share… or not” 		

Homemade pralines per piece 		  3                                                                                                                         

DESSERT



Ice Cream in a cup  |  120 ml  		  6
Banana split
Fior di Latte
Chocolate
Cookies
Blueberry yoghurt
Coffee
Peanut & Chocolate
Globine
Stracciatella
Vanilla

KUHli Ice Cream in a cup  |  120 ml  		  6
White chocolate with raspberries, fizzy and M&Ms

Vegan Ice Cream in a cup  |  120 ml   	 	 6
Caramel
Pistachio

Sorbet in a cup  |  120 ml  		  6
Dark chocolate
Strawberry

ICE CREAM



Sparkling water	 1 l   	 9
Sparkling water	 5 dl   	 5
Still water	 1 l  	 8
Still water	 5 dl   	 4
Coca Cola 	 3,3 dl 	 4.8
Coca Cola Zero 	 3,3 dl 	 4.8
Ramseier Huus-Tee 	 3,3 dl 	 4.8
Rivella Rot 	 3,3 dl   	 4.8
Rivella Blau 	 3,3 dl	 4.8
Focuswater Care	 3,3 dl	 4.8
Pepita Grapefruit	 3,3 dl	 4.8
Sinalco Orange 	 3,3 dl   	 4.8
Elmer Citro 	 3,3 dl 	 4.8
Ramseier Schorle 	 3,3 dl	 4.8
Zämä Swiss Orginal 	 3,3 dl   	 6
Alfred’s “Ice Tea”	 5 dl   	 6.5
Gazosa 	 3,5 dl  	 6.5
El Tony Mate 	 3,3 dl    	 6.5
Match Tonic Water Mediterranean 	 2 dl    	 5
Match Tonic Water Indian 	 2 dl 	 5
Match Tonic Water Floral 	 2 dl 	 5
Match Tonic Water Spicy 	 2 dl  	  5
Ginger Beer 	 2 dl  	 5
Red Bull 	 2,5 dl   	 5
Tomato juice Michel	 2 dl  	 5
Orange juice Michel	 2 dl  	  5

Children syrup	 2 dl	 2
	 3 dl	 3
We serve the first children syrup for free.

COLD DRINKS



Coffee
Coffee		  4.8
Espresso 		  4.8
Double Espresso 		  6.5
Ristretto 		  4.8
Cappuccino 		  5.8
Coffee with milk		  5.8
Latte Macchiato		  6.5
Kaffee Fertig (with liquor)		  6
Münzen Zwetschgen (mint tea with plum liquor)		  6
Corretto Grappa 		  9
HOFSTETTER House coffee 		  8.5
Iced Coffee 		  7.5

Ovo & Chocolate
Hot Ovo  |  Hot Chocolate		  5.5
Hot chocolate with cream		  7

Länggass Tea
Berner Rose 		  7
Mélange Rouge		   7
Rooibos Bourbon 		  7
Ginger Lemon 		  7
Edelweiss 		  7
Verveine 		  7
Earl Grey 		  7
Menthe du Maroc 		  7
Japanese Green Tea 		  7

Babyccino
For our youngest		  1

HOT DRINKS



	 3 dl 	 5 dl
Rugenbräu 	 4.8 	 6.5
Beer in a can 	 4.5
From the beer fridge  5  /  7
Möhl Most Bügel clear or cludy with alcohol		  7.5
Most Bügel clear or cludy with alcohol		  7.5

		
HOFSTETTER Mule 		  15
Hugo 		  14
Aperol Spritz 		  14
Lillet Rosé 		  14
Wild Betty 		  14
Lui Twist 		  14
White wine spritz		  10
Campari with orange juice or sparkling water		  9
Cynar with orange juice or sparkling water		   9
Martini Bianco 		  7
Limoncello 		  7
Appenzeller		  7

BEERS  |  APERITIF  |  BITTERS

Virgin Hugo 		  14
Ginger Spritz 		  14
Seasonal Spritz 		  14
Gin Tonic with Swiss Crystal Zero 		  18
Crodino 		  6
San Bitter 		  6
Redlove Secco		  6

ALCOHOL FREE



Gin – the best from the region
Served with Match Tonic Water
Crystal 		  18
Crystal Red 		  18
Crystal Blue		   18
Walden 		  20
Face Plant 		  24
Face Plant Raspberry 		  24

Vodka with additive 4 cl
Wyborowa 		  15
Grey Goose 		  17

Whisky 4 cl
Whisky Cola 		  15
Two Lakes 		  12
Föhnsturm 		  19
Langatun 		  22
Jura 		  25

Rum 4 cl
Cuba Libre 		  15
Pyrat		   11
Diplomatico Reserva 		  13

	 2 cl 	 4 cl
Urs Hecht 	 11 	 21
Grappa «SIBONA MOSCATO» 	 7 	 13
Grappa Berta «ELISI PER L’AMBIENTE» 	 7 	 13
Grappa Berta «TRE SOLI TRE» 	 12 	 23

GIN  |  VODKA  |  WHISKY  |  RUM

SCHNAPPS



Please ask our service team regarding allergies 
and intolerances.  

All prices are in Swiss Francs CHF and include 8,1 % VAT 

vegetarian
vegan
lactose-free
gluten-free

We only serve Swiss meat, shrimps, salmon 
and in Switzerland produced bread.
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