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The entire Hotel Eggishorn-Team
welcomes you warmly!

Enjoy our local cuisine in a cosy
atmosphere. Please speak to a staff
member if you have any food allergies
or intolerances. If there are any other
questions, concerns or wishes, our team
will be happy to help you at all times.

We thank you for your visit and wish
you a lovely stay. Enjoy!

Meat declaration
Pork: Switzerland Chicken: Switzerland Veal: Switzerland Beef: Switzerland, Ireland, South America

Bread declaration
All our served breads are from the regional bakery and/or from Swiss production




SOUP & SALADS

CREAM SOUP
please ask your server for today's selection

LEAF SALAD
Mix of leaf salads. Served with a house dressing of
your choice: French or balsamic

MIXED SALAD Fr. 10.00 | 18.00
Mix of leaf salads, homemade apple-celery salad,
carrot, corn & beetroot. Served with a house dressing
of your choice: French or balsamic

ADDITIONAL HOUSE DRESSING

Fr. 2.50

COLD VALAIS SPECIALTIES

“HOBELKASE” PLATTER Fr.14.00 | 20.00
thin slices of regional alpine hard cheese & rye bread

VALAIS PLATTER Fr.16.00 | 25.00
air-dried meat specialties (thin slices of air-dried beef,
coppa, sausage and bacon) with Hobelkase & rye bread

DRIED MEAT PLATTER Fr.17.00 | 26.00
thin slices of air-dried beef & rye bread

SPAGHETTI

SPAGHETTI MILANESE
with tomato sauce. Served with Parmesan cheese

SPAGHETTI AGLIO, OLIO & PEPERONCINO Fr. 19.00
with olive oil, garlic, pepperoncini & parsley

SPAGHETTI BOLOGNESE

with a homemade sauce with mixed minced meat,
tomatoes, root vegetables & Mediterranean herbs.
Served with Parmesan cheese

FRENCH FRIES

FRENCH FRIES Fr. 6.00 | 9.00
with two sachets of your choice: ketchup / mayo

FRENCH FRIES WITH RACLETTE CHEESE Fr. 11.00
with two sachets of your choice: ketchup / mayo

FRENCH FRIES WITH RACLETTE & BACON Fr. 12.50
with two sachets of your choice: ketchup / mayo

EXTRA SACHET: ketchup, mayo or mustard... Fr. 1.00

GRATINATED CHEESE BREAD

GRATINATED CHEESE BREAD... Fr.15.00 | 19.00
toasted bread with white wine & Raclette cheese

GRATINATED BREAD EGGISHORN Fr. 19.50 | 23.50
gratinated cheese bread with ham, tomatoes &
fried onions

ADDITIONAL INGREDIENT 1.50
ham, bacon, fried egg, tomatoes or fried onions

MOUNTAIN CLASSICS

TRADITIONAL ROSTI (fried grated potato) Fr. 18.00

CHEESE ROSTI Fr.19.50
Rosti with Raclette cheese

“HOLZHACKER” ROSTI
Rosti with ham & fried egg

"VOLLES PROGRAMM" ROSTI Fr.22.50
Rosti with Raclette cheese, ham & fried egg

“ALPLER MAKKARONI” Fr.16.50 | 20.00
macaroni, potatoes, ham, bacon, cheese & cream.
Accompanied by apple sauce if desired

VEAL SAUSAGE WITH ONION SAUCE... Fr.21.50
with French fries & two sachets of your choice:
ketchup / mayo

FITNESS MEALS

VEGETABLE PLATE
steamed seasonal vegetables

FITNESS CHICKEN BREAST

Swiss chicken breast “Supréme”, homemade herb
butter & mixed salad. Served with a house dressing
of your choice: French or balsamic

FITNESS RUMP STEAK
with homemade herb butter & mixed salad. Served with
a house dressing of your choice: French or balsamic

ADDITIONAL SMALL FRENCH FRIES.... Fr. 6.00

Fr.19.00




MEAT DISHES

BREADED PORK ESCALOPE Fr.26.00
with French fries, vegetables & two sachets of your
choice: ketchup / mayo

PORK ESCALOPE AND CREAM SAUCE.... Fr.27.00
with noodles & vegetables

PORK CORDON BLEU Fr.34.00
with French fries, vegetables & two sachets of your
choice: ketchup / mayo

RUMP STEAK
with French fries, vegetables, homemade herb butter
& two sachets of your choice: ketchup / mayo

SMALL PORTIONS

SPAGHETTI MILANESE
with tomato sauce. Served with Parmesan cheese

SPAGHETTI BOLOGNESE

with a homemade sauce with mixed minced meat,
tomatoes, root vegetables & Mediterranean herbs.
Served with Parmesan cheese

CHICKEN NUGGETS Fr.15.50
five nuggets with French fries & two sachets of your
choice: ketchup / mayo

BREADED PORK ESCALOPE
with French fries & two sachets of your choice:
ketchup / mayo

PORK ESCALOPE AND CREAM SAUCE.... Fr.16.00
with noodles

HOMEMADE DESSERTS

"NUSSSTANGE"
puff pastry stick with nut filling

BAKED FRUIT TART
with short pastry, fruit & curd mixture

"APFELSTRUDEL"
puff pastry filled with apples, rum raisins, almonds &
cinnamon. Served with warm vanilla sauce

ADDITIONAL WHIPPED CREAM Fr.

PREMIUM MEAT DISHES
"ONLY FOR DINNER" 180G - 2006 STEAKS

SWISS BEEF RIB EYE
SWISS VEAL SIRLOIN

IRISH BEEF SIRLOIN
center-cut of Irish Herefordshire beef

IRISH BEEF TENDERLOIN
center-cut of Irish Herefordshire beef

Fr.47.00
Fr.52.00

All four premium dishes are served with vegetables
plus one side dish and one sauce of your choice:

SIDE DISHES - French fries, noodles or rice
SAUCE - homemade herb butter, peppercorn sauce
or morel mushroom sauce

OUR SWISS SPECIALTIES
“ ONLY TO PRE-ORDER FOR DINNER*

FOR A MINIMUM OF 2 PEOPLE: PRICE PER PERSON:

ONE PORTION OF RACLETTE CHEESE... Fr. 8.00
with unpeeled boiled potatoes & pickled vegetables

CHEESE FONDUE Fr.24.00
with bread cubes

+ UNPEELED BOILED POTATOES Fr.26.00

“CHOLERA” Fr.28.00
homemade Gommer specialty: puff pastry filled with
potatoes, apples, onions, leeks and cheese. Served
with leaf salad & house dressing;: French or balsamic

+ FRIED BACON SLICES Fr.30.00

FONDUE CHINOISE Fr.46.00
200g beef sirloin slices to boil in hot broth. Served
with homemade sauces, pickled vegetables, fruit,
rice & French fries

FONDUE BOURGUIGNONNE Fr.47.00
200g beef sirloin cubes to fry in hot oil. Served with
homemade sauces, pickled vegetables, fruit, rice &
French fries

ADDITIONALS

EXTRA SACHET: ketchup, mayo or mustard... Fr.
HERB BUTTER

SALAD DRESSING

CREAM SAUCE OR PEPPERCORN SAUCE Fr.
MOREL MUSHROOM SAUCE

MINI VEGETABLE COMBO

SMALL RICE BOWL




COFFEE & MILK

COFFEE OR ESPRESSO . 4.40
DOUBLE ESPRESSO . 6.20
WHITE COFFEE OR CAPPUCCINO . 4.80
LATTE MACCHIATO . 5.40

FERTIG COFFEE OR LUZ COFFEE . 7.50
dark or light, with sugar & Obstler, Zwetschgen, Chruter
or Pflimli Schnapps

SCHUMLI PFLUMLI COFFEE
coffee with sugar, Pflumli Schnapps & whipped cream

BAILEYS COFFEE / EGGISHORN COFFEE Fr. 9.00
coffee with Baileys or Amaretto & whipped cream

HOT CHOCOLATE OR OVOMALTINE... Fr. 4.80
(hot or cold)

ADDITIONAL WHIPPED CREAM Fr. 1.50

TEA & PUNCH

alpine herbs, peppermint, green, vervain, rosehip,
fruit, ginger-lemon, chamomile or black tea

NON-ALCOHOLIC PUNCH . 4.80
apple, orange, ginger, berry or rum flavor

RUM-PUNCH (alcoholic) . 7.00
“JAGERTEE” OR “GLUHWEIN" (alcoholic)... Fr. 7.00

TEA-RUM . 7.50
black tea and rum

FROSCHLI . 7.50
peppermint tea & green Vodka

COLD BEVERAGES

SERVED BY THE GLASS 2dl 3dl 5di

MOUNTAIN WATER Fr. 3.00 | 3.80 | 5.00
sparkling or still

SKI WATER (berry syrup).. Fr.
COCACOLA/ICED TEA... Fr.
RIVELLA RED / SPRITE.. Fr.
APPLE SPRITZER

TONIC/BITTER LEMON.. Fr.

3.50 | 4.30 | 5.80
3.50 | 4.30 | 5.80
3.50 | 4.30 | 5.80
3.50 | 4.30 | 5.80
4.00 | 5.00 |

4.00 | 5.00 |
orange or multivitamin

HOMEMADE ICED TEA.. Fr. 4.50 | 5.30 | 6.80
with green tea, ginger, lemon, honey & peppermint

COLD BEVERAGES

BOTTLES

MOUNTAIN WATER
sparkling or still

MINERAL WATER
sparkling or still

RIVELLA RED

COCACOLAZERO/FANTA Fr.

DRAFT BEER FROM THE VALAIS

2dl - SMALL BEER (Mini)
3dl - MEDIUM BEER (Stange)
5dl - LARGE BEER (Humpen)

BOTTLES

33cl -NON-ALCOHOLIC BEER

50cl - SUURE MOSCHT - APPLE CIDER... Fr.
(alcoholic or non alcoholic)

50cl -WEISSBIER - WHEAT BEER
(alcoholic or non alcoholic)

APERO BEVERAGES

CRODINO (non-alcoholic)

WHITE WINE SPRITZER (sweet or sour).. Fr.
white wine with Sprite or sparkling water

CAMPARI ORANGE Fr.
Campari, orange juice, ice cubes & orange

APEROL SPRITZ
Aperol, Prosecco, sparkling water & ice cubes

Prosecco, elderflower syrup, sparkling water

LONGDRINK
Gintonic, Vodka Lemon, Cuba Libre, Malibu Orange
or Whisky Cola

APERITIFS

4cl - MARTINI (Rosso or Bianco)

4cl - APPENZELLER / CYNAR / PASTIS Fr.
4cl - RAMAZZOTTI / FERNET BRANCA Fr.
10cl -PROSECCO



https://www.linguee.com/english-german/translation/coffee.html
https://www.linguee.com/english-german/translation/coffee.html

WINE OPTIONS
SERVED BY THE GLASS

WHITE WINE 1dl| 2di| 3dl

4.50| 9.00|13.50
5.00| 10.00|15.00

5.00| 10.00|15.00

PETITE ARVINE DU VALAIS Fr. 6.50| 13.00]19.50
HEIDA DU VALAIS 6.50| 13.00|19.50

MALVOISIE Fr. 11.00| 22.00|33.00
(sweet wine / dessert wine)

RED WINE di| 2d1| 3di

4.50| 9.00|13.50
5.00| 10.00|15.00

CORNALIN DU VALAIS Fr. 6.50| 13.00]19.50
SYRAH DU VALAIS Fr. 6.50| 13.00|19.50
TERRA ROSSO DU VALAIS Fr. 6.50| 13.00|19.50
PRIMITIVO SALENTO.... Fr. 6.50| 13.00|19.50
BARBERA D'ASTI 6.50| 13.00|19.50

SDL WHITE WINE
(WINE BOTTLES FROM VALAIS - CH)

FENDANT - E. MATHIER
JOHANNISBERG - E. MATHIER
APERO - C. DU PARADIS
PETITE ARVINE DU VALAIS - PROVINS Fr.31.00
HEIDA DU VALAIS - G. KUONEN Fr.33.00

MALVOISIE (3,75DL) - G. KUONEN Fr.38.00
(sweet wine / dessert wine)

Fr.21.00
Fr.24.00

7,50DL WHITE WINE
(WINE BOTTLES FROM VALAIS - CH)

BLANC DE NOIR (7DL) - G. KUONEN.... Fr.42.00
FENDANT VILLE SIERRE - E. MATHIER.. Fr. 42.00
JOHANNISBERG DU VALAIS - E. MATHIER Fr. 45.00
HEIDA DU VALAIS Fr.49.00

oDL RED WINE

(WINE BOTTLES FROM VALAIS - CH)

DOLE - E. MATHIER
PINOT NOIR - E. MATHIER Fr.24.00

PINOT NOIR EGGISHORN - E. MATHIER Fr. 28.00
(Barrique)

SYRAH DU VALAIS - PROVINS Fr.31.00
TERRA ROSSO DU VALAIS - PROVINS.. Fr.31.00
CORNALIN DU VALAIS - PROVINS Fr.31.00
CORNALIN - G. KUONEN Fr.37.00

7,5DL RED WINE
(WINE BOTTLES FROM VALAIS - CH)

PINOT NOIR SALQUENEN - E. MATHIER Fr. 45.00
CORNALIN - LES PYRAMIDES A. & D. M. Fr. 56.00
CORNALIN - E. MATHIER Fr.56.00

SELEKTION - G. KUONEN
(Barrigue)

SYRAH - E. MATHIER
POSITIVO - LEUKERSONNE
MADAME ROSMARIE - A. MATHIER

HUMAGNE ROUGE - G. KUONEN
(Barrique)

Fr.58.00
Fr.58.00
Fr.58.00
Fr.62.00

7,50L RED WINE
(WINE BOTTLES FROM ITALY)

BARBERA D'ASTI
PRIMITIVO SALENTO

AMARONE DELLA VALPOLICELLA
(Classico DOCG)

Fr.45.00
Fr.45.00
Fr.69.00




SPIRITS (2CL) LIQUEUR (4CL)

OBSTLER / KIRSCH / CHRUTER b BAILEYS
PFLUMLI / ZWETSCHGEN . AMARETTO
WILLIAMS / ABRICOT 5 HAZELNUT
CALVADOS

WHISKY (4CL)

VIEIL ABRICOT

GRAPPA VITE D'ORO BARRIQUE
GRAPPA BAROLO

GRAPPA DI MOSCATO

GRAPPA DI AMARONE

BALLANTINE'S

CLAN BEN

JACK DANIEL'S HONEY
JACK DANIEL'S OLD NO. 7

SHOTS (4CL) COGNAC (2cL)

WHITE VODKA / GIN . MARTELL COGNAC VS
WHITE RUM / DARK RUM 5 MARTELL COGNAC VSOP

Hotel Restaurant Eggishorn - 2222 m. ii. M. - Familie Stefan Imhasly-Exer - Fiescheralp 3 - CH-3984 Fiesch
Telephone +41 27 971 14 44 - info@hotel-eggishorn.ch - www.hotel-eggishorn.ch

All prices in CHF include 8.1% VAT



https://www.linguee.com/english-german/translation/spirits.html

