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«INVITING & FINE»

COLORFUL LEAF SALAD 10

SPRING SALAD 14
Fresh fruit | Date tomatoes | Cheese chips | Raspberry dressing

BERNESE OBERLAND 19
Beo-Beef Tatar | Homemade smoked paprika butter
Bread from the Fahrni bakery

HOMEMADE ASPARAGUS CREAM SOUP 12
Fresh sprouts

«MEAT & FINE»

MARINATED CHICKEN BREAST 31
Café de Paris Butter | Asparagus risotto | Fried rocket

PORK SCHNITZEL SERVED 28
French fries | Seasonal vegetables

CREAMY PORK CUTLET 29
Mushroom cream sauce | Butter noodles | Glazed vegetables

LAMB RACKS SLOW COOKED 36
Rosemary butter potatoes | Seasonal vegetables | Port marsala sauce

TENDER VEAL SIRLOIN 39
Tomato noodles | Spring vegetables | Wild garlic cream sauce

Additional deck CHF 4.50 Our staff will be happy to inform you of any ingredients in our dishes that
may cause allergies or intolerances on request.all prices in CHF incl. VAT.
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«FISH & FINE»

BAKED FELCHENKNUSPERLI 29
French fries | Salad | Tartar Sauce

RUBIGER CHAR FILLETS FRIED ON THE SKIN 36
Lemongrass cream sauce | Spring vegetables | Pommes Williams

«VEGETABLE & FINE»

SPRING RISOTTO 24
White wine asparagus risotto | Radish slices | fresh rocket

GOAT'S CREAM CHEESE HONEY-THYME-QUADRALONI 26
Spring vegetables | Rugenbrdu honey cream sauce | Cheese shavings

«VEGAN & FINE»

BAKED FALAFEL BALLS 25
Sweet potato and lime puree | Herb sauce | Fried rocket

«SMALL & FINE»
(For children only)

TOMATO SOUP WITH CREAM 6
SMALL LEAF LETTUCE 5
HORNLI & MINCED MEAT WITH GRATED CHEESE 9

optionally with minced beef or tomato sauce

PORK ESCALOPE WITH MUSHROOM CREAM SAUCE 9
Noodles | Glazed vegetables

CHICKEN NUGGETS WITH FRENCH FRIES 9
optionally with falafel balls

CHILDREN'S GLACE 6
Elephant or cow

Additional deck CHF 4.50 Our staff will be happy to inform you of any ingredients in our dishes that
may cause allergies or intolerances on request.all prices in CHF incl. VAT.
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«SUSS & FEIN»

MERINGUE FROM MEIRINGEN 12

Haslital vanilla ice cream | Cream & Cocoa powder

SPRING DREAM 12
Homemade rhubarb tiramisu | Strawberry sorbet |
Fruit berry coulis

SWISS TOBLERONE KISSES OVOMALTINE 12
Tobleronenmousse | Ovaltine chocolate sauce |
Haslital vanilla ice cream

COUPE DANEMARK 12
Haslital vanilla ice cream | Liquid chocolate | Chocolate chips

COUPE ROMANOFF 14
Fresh strawberries | Vanilla ice cream | Cream

Additional deck CHF 4.50 Our staff will be happy to inform you of any ingredients in our dishes that
may cause allergies or intolerances on request.all prices in CHF incl. VAT.



Al

UND
WARM

COLD AND WARM

STEIN & SEIN

RESTAURANT



BEVERAGES

«APERITIF»
Prosecco 1dl 8.00
Aperol Spritz 12.00
Hugo 12.00
Gespritzter Weisswein sauer | siss 8.00
Martini Bianco 15% 4cl 8.00
Campari 25% 4cl 8.00
Campari mit Zusatz 25% 4cl 10.00
Cynar 16.5% 4cl 8.00
Cynar mit Zusatz 16.5% 4cl 10.00
Sanbitter 1dl 6.50
«COLD»
Mineral water with | without Gas 33cl  5.00 1Liter 11.50
Rivella red 33cl 5.00
Coca Cola | Coca Cola Zero 33cl 5.00
Fanta | Elmer Citro 33cl 5.00
Apple sherry 33cl 5.00
Homemade ice tea 33cl 5.00
«BEER»
Rugenbrdu Spezial Hell 33cl 5.50
Rugenbrdu Zwickel Bigel 33cl 5.50
Rugenbrdu Panaché 33cl 5.50
Rugenbrdu Non-alcoholic 33cl 5.50
«WARM»
Coffee | Espresso | Ristretto | Tea 4.80
Cappuccino | Coffee with milk 5.80
Latte Macchiato 6.00
Chocolate | Ovomaltine hot or cold 5.50
Zwetschgen-Luz 8.00
«DIGESTIF»
Eigerwasser «Hohlenzwetschgen» 42% 2cl 12.00
Eigerwasser «Grappandré» 42% 2cl 12.00
Eigerwasser «Vieille Prune» 42% 2cl 12.00
Eigerwasser «Vieille Poire Williams» 35% 2cl 12.00
Eigerwasser «Honigchriter» 37% 2cl 12.00
Fleur de Biere 43% 2cl 14.00
Grappa Barbera 41% 2cl 14.00
Swiss Crystal Gin 46% 4cl 12.00
Swiss Mountain Whisky Liqueur 27% 4cl 12.00
Swiss Gold Vodka 40% 4cl 10.00

Appenzeller 29% 4cl 8.00
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WEINGENUSS

«OFFENWEINE»

WEISS

«Stein & Sein» Chardonnay
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC
Adrian und Diego Mathier, Wallis Schweiz

ROT

«Stein & Sein» Assemblage Rouge
Niklaus Wittwer, Wallis Schweiz

Barbera d’Asti Superiore DOCG «Le Croci»

Tenute Neirano, Piemont Italien

Alle Preise in CHF ink. MwSt.
Die Jahrgange der Weine kdnnen variieren

2022

2022

2022

2020

1dl

1dl

1dl

1dl
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«WEISSWEINE»

«Stein & Sein» Chardonnay
Niklaus Wittwer, Wallis Schweiz

Fendant, Ville de Sierre Terre Promise AOC
Adrian und Diego Mathier, Wallis Schweiz

Sauvignon Blanc Vaudois AOC «kEmblem»
La Cave de la Cote, Waadt Schweiz

Zizerser Riesling x Sylvaner AOC
Weingut Philipp Grendelmeier, Graublinden Schweiz

«ROTWEINE»

«Stein & Sein» Assemblage Rouge
Niklaus Wittwer, Wallis Schweiz

«Escargot» Assemblage Rouge Vaudois
La Cave de la Cote, Waadt Schweiz

Bolgheri Rosso AOC «Pean»

Franco Batzella, Toskana Italien

Barbera d’Asti Superiore DOCG «Le Croci»

Tenute Neirano, Piemont Italien

Alle Preise in CHF ink. MwSt.
Die Jahrgange der Weine kdnnen variieren

2022

2022

2022

2022

2022

2022

2021

2020

75cl

75cl

75cl

75cl

75cl

75cl

75cl

75cl
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49.-

46.-

44.-

49.-

49.-

45 .-

69.-

59.-





