
MARKET-SALAD

Leaf Salads - Beetroot 
Oranges - Tree Nuts

French-Dressing
13.8 / 19.8

17.8 / 23.8 with Goat Chees

STARTERS

Unless stated otherwise, we exclusively use meat of Swiss origin. All prices in CHF incl. VAT of 8.1%.
If you suffer from allergies and/or intolerances, please inform our staff. We are happy to help.

LAMB`S LETTUCE

Egg - Curry Pumpkin
Croutons - French-Dressing

14.8 / 20.8
18.8 / 24.8 with Rohess-Bacon

(Raw Noble Bacon Strips)

PUMPKIN CREAM SOUP

Pumpkin Seed Oil
Nutmeg Pumpkin - Coconut Milk

14.8 / 20.8

BEEF-TATAR - PIQANT

Brioche-Toast - Curry-Pumpkin
Cress - Belper Knolle

28.8 / 36.8

SPECIALTIES
DRIED MEAT & CHEESE PLATTER

Fine Emmental Dried Meat
Cheese sourced from Chäshütte Bern 

32.8

CHEESE FONDUE

House Blend by Chäshütte Bern
Bread - Potatoes

34.8

MIXED PICKLES 100g / 7.8

WIENER SCHNITZEL (VEAL)

Seasonal Vegetables - French Fries
39.8 / 45.8

SCHNITZEL & CORDONBLEU

CORDON BLEU ROLL (VEAL)

Fondue Chees - Smoked Ham
Seasonal Vegetables - French Fries

46.8

CALF`S LIVER - SLICED

Shallot “Jus” - Seasonal Vegetables
Caramelized Apples and Pears

Fried Onions - Roesti
39.8

CLASSICS

SLICED VEAL

Creamy Mushroom Sauce
Seasonal Vegetables

Roesti

43.8

AUTUMN VEGETABLES

Celery-Potato Purée
Hazelnuts - Kale Chips

Vegetable Juice
33.8

VEGAN

KLÖTZLI-ROESTI

Roesti - Crispy Bacon Strips
Raclette-Cheese

Fried Egg “Sunny Side Up”
29.8

ROESTI (HASH BROWNS)

NYDEGG-ROESTI

Roesti - Tomme Fleurette Cheese
Caramelized Apples and Pears

27.8

OLD TOWN-ROESTI

Roesti - Creamy Mushroom Sauce
Seasonal Vegetables

28.8

SUURE MOCKE

Braised Beef Marinated in Venegar 
Spiced Apple “Jus” - Almond Slivers

Seasonal Vegetables - Mashed 
Potatoes

39.8


