
D e c l a r a t i o n :
V e a l  -  S w i t z e r l a n d
F i s h  -  S w i t z e r l a n d

V e n i s o n  -  S w i t z e r l a n d  /  A u s t r i a
R o e  d e e r  -  S w i t z e r l a n d  /  A u s t r i a
C h a m o i s  -  S w i t z e r l a n d  /  A u s t r i a

B r e a d  a n d  p a s t r i e s  -  S w i t z e r l a n d

S m a l l  p o r t i o n s :
S o m e  d i s h e s  c a n  a l s o  b e  o r d e r e d  a s  a  1 / 2  p o r t i o n ,

f o r  a  p r i c e  r e d u c t i o n  o f  C H F  4 . 0 0 .
( m a r k e d  w i t h  a n  * a s t e r i s k )

P l e a s e  n o t e :
n o t  p o s s i b l e  f o r  a l l  d i s h e s !  F o r  a l l  o t h e r  d i s h e s ,  w e  c a n  o n l y

r e d u c e  t h e  s i d e  d i s h e s .

I m p o r t a n t  i n f o r m a t i o n :

F o o d  w a s t e :
T o  a v o i d  f o o d  w a s t e ,  w e  g e n e r a l l y  s e r v e

s m a l l e r  p o r t i o n s  o f  s i d e  d i s h e s  w i t h  a l l  m e a l s .
I f  y o u  w i s h ,  y o u  a r e  w e l c o m e  t o  o r d e r  m o r e  a t  n o  e x t r a  c h a r g e !

A  w a r m
w e l c o m e

a t  G a s t h o f  B ä r e n  i n  H a b k e r n .

W e ,  t h e  t e n a n t s  o f  t h i s  h i s t o r i c  h o u s e ,  a r e
C a r i n a  a n d  C h r i s t i a n ,  a n d  t o g e t h e r  w i t h  o u r

u n b e a t a b l e  t e a m ,  w e  d o  o u r  v e r y  b e s t  t o  m a k e
y o u r  s t a y  a t  t h e  h o t e l  a n d  r e s t a u r a n t

a s  e n j o y a b l e  a s  p o s s i b l e .
E n j o y  y o u r  m e a l !



o u r  p a r t n e r s

W y c h e l e g g h o f  H a b k e r n :

G ä s s l i  B e c k  H a b k e r n :

B ä r e n g a r t e n  H a b k e r n :

S - F a b r i k  L e i s s i g e n :

G r a b e n m ü h l e  S i g r i s w i l :

B u t c h e r  S h o p  B l a u e  K u h :

H a b k e r n  F o r e s t :

H & R  G a s t r o :

G o u r m a d o r  U n t e r s e e n :

W e  c o n s i d e r  o u r s e l v e s  f o r t u n a t e
t o  l i v e  i n  a  r e g i o n  t h a t  o f f e r s  u s

a  w i d e  v a r i e t y  o f  h i g h - q u a l i t y
f o o d s .  I t  b r i n g s  u s

g r e a t  j o y  t o
w o r k  c l o s e l y  w i t h  l o c a l  p r o d u c e r s

a n d  t o  o f f e r  o u r
g u e s t s  t h e  b e s t

p r o d u c t s  f r o m  o u r  a r e a .

e g g s

B u r g e r b r e a d

a l l  h e r b s

R a v i o l i

s a l m o n  t r o u t

a  p a r t  o f  t h e  m e a t

s o m e  g a m e  m e a t ,  c h a n t e r e l l e s ,
p o r c i n i  m u s h r o o m s

s o m e  m e a t  a n d
d r y  g o o d s

f r e s h  f r u i t s  a n d  v e g e t a b l e s



A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .

Elderflower Spritz - 9.50

Martini Tonic 0.0 - 9.50

Our Appetizers

Refreshing spritzer (with soda and Prosecco)
Aperol - 13.00
Campari - 13.00
Limoncello - 13.00
Sarti - 13.00

Hugo - 12.00
(Elderflower Syrup, Prosecco, soda) 

Wildberry Lillet - 11.00
(Lillet, Wildberry Schwepes, berries)

Campari natur - 7.00
Campari Orange/SODA - 8.50

Cynar natur - 7.00
Cynar Orange/SODA - 8.50
           
Prosecco - 9.00
                  
Martini Bianco - 7.00        

Non-alcoholic & refreshing

refreshing with alcohol



s t a r t e r s

M i x e d  S a l a d  -  1 1 . 0 0
w i t h  a  v a r i e t y  o f  c r i s p  r a w  v e g e t a b l e  s a l a d s ,
d e l i c a t e  l e a f y  g r e e n s ,  s e r v e d  w i t h  o u r  h o u s e  d r e s s i n g

G r e e n  S a l a d  -  9 . 0 0
w i t h  h o u s e  d r e s s i n g

C r e a m y  p u m p k i n  s o u p  -  1 1 . 0 0
w i t h  s p i c y  c h u t n e y  a n d  p u m p k i n  s e e d  o i l

S a l m o n  t r o u t  t a r t a r e
f r o m  t h e  r e g i o n  -  1 4 . 5 0
w i t h  l e m o n  m a y o n n a i s e ,  m a r i n a t e d  c u c u m b e r ,
v e g e t a b l e  c h i p s ,  a n d  h e r b  o i l

O u r  f a v o r i t e  f a l l  s a l a d  -  1 6 . 0 0
m i x e d  s a l a d  w i t h  B e l p e r  K n o l l e  c h e e s e ,  p i c k l e d
p l u m s ,  t h y m e  h o n e y ,  t o a s t e d  s e e d s ,
a n d  c r o u t o n s

R a v i o l i  f r o m  t h e  r e g i o n  -  1 8 . 0 0
s t u f f e d  w i t h  c h a n t e r e l l e s ,
t o s s e d  i n  s a g e  b u t t e r ,  g a r n i s h e d  w i t h  p u m p k i n  c r u m b l e ,
p i c k l e d  o n i o n s ,  a n d  f r e s h  h e r b s

M o u n t a i n  C h e e s e  C r o q u e t t e  -  1 2 . 0 0
w i t h  s p i c y  p e a r - c r a n b e r r y  c h u t n e y ,  p i c k l e d
r e d  o n i o n s ,  t o a s t e d  n u t s ,  a n d  h e r b  s a l a d

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



F a l l  S a l a d s

L a r g e  M i x e d  S a l a d  -  1 9 . 0 0
w i t h  h o u s e d r e s s i n g

* L a r g e  m i x e d  s a l a d  w i t h
o p t i o n a l  a d d i t i o n s :  

w i t h  W i e n e r  S c h n i t z e l  ( v e a l )  + 1 7 . 0 0

w i t h  v e a l  C o r d o n  B l e u  + 2 0 . 0 0

w i t h  p a n - s e a r e d  s a l m o n  t r o u t  f i l l e t  + 1 5 . 0 0
    a n d  h o m e m a d e  h e r b  b u t t e r

V e n i s o n  e n t r e c ô t e  + 2 8 . 0 0
    a n d  h o m e m a d e  h e r b  b u t t e r

d e e r  s c h n i t z e l  + 1 9 . 0 0
    a n d  h o m e m a d e  h e r b  b u t t e r

v e n i s o n  s a l t i m b o c c a  + 1 8 . 0 0
    a n d  h o m e m a d e  h e r b  b u t t e r

W e  r e c o m m e n d  s e r v i n g  t h i s  w i t h  a  p o r t i o n  o f  F r e n c h  f r i e s  -  9 . 0 0

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



g a m e  s p e c i a l i t i e s

SLICED  VENISON  ( HABKERN )  -  39 . 00

i n  w i l d  m u s h r o o m  s a u c e ,  s e r v e d  w i t h  g a m e  s i d e  d i s h e s

PAN-SEARED  VENISON  ENTRECÔTE  180  G
(HABKERN )  -  54 . 00

w i t h  a  w i l d  m u s h r o o m  c r u s t ,  s e r v e d  w i t h  o n i o n -
C a l v a d o s  s a u c e  a n d  g a m e  s i d e s

P A N - S E A R E D  V E N I S O N  S A L T I M B O C C A
( H A B K E R N )  -  4 6 . 0 0

w i t h  o n i o n - C a l v a d o s  s a u c e  a n d  g a m e  s i d e s

VENISON-CHEESE -BURGER  (HABKERN )  -  28 . 00

i n  a  f l u f f y  b u n  f r o m  G ä s s l i  B e c k  H a b k e r n
t o p p e d  w i t h  h o m e m a d e  b u r g e r  s a u c e ,  r a c l e t t e
c h e e s e ,  p i c k l e d  r e d  o n i o n s ,  s e r v e d  w i t h  F r e n c h
f r i e s

w i t h  f r i e d  e g g  + 2 . 5 0

ROE  DEER  SADDLE  ( U PON  REQUES T )  -  MARKET
PRICE

ROE  DEER  SCHNITZEL  -  42 . 00

w i t h  c h e r r y - b a l s a m i c o - s a u c  u n d  g a m e  s i d e s

GAME  SIDE  DISHES :

c h o i c e  o f :  S p ä t z l i  o r  b r e a d  d u m p l i n g s

A l w a y s  i n c l u d e d :
A p p l e - r e d  c a b b a g e ,  g l a z e d  c h e s t n u t s ,  a s  w e l l
a s  B r u s s e l s  s p r o u t s ,  b l a c k  s a l s i f y ,  a n d
c a r r o t s

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



g a m e  s p e c i a l i t i e s

* CHAMOIS  RAGOUT -  42 . 00

w i t h  g a m e  s i d e s

*VENISON  RAGOUT  ( HABKERN )  -  38 . 00

w i t h  g a m e  s i d e s

o u r  c l a s s i c s

* W i e n e r  S c h n i t z e l  -  3 8 . 0 0
w i t h  v e g e t a b l e s  a n d  s i d e  d i s h  o f  y o u r  c h o i c e

V e a l  C o r d o n  B l e u  -  4 2 . 0 0
s t u f f e d  w i t h  h a m  a n d  c h e e s e ,  s e r v e d  w i t h  s e a s o n a l
v e g e t a b l e s  a n d  a  s i d e  d i s h  o f  y o u r  c h o i c e

s i d e s  d i s h e s  t o  c h o o s e :

b r e a d  d u m p l i n g s
s p ä t z l i
k o n f i e r t  p o t a t o e s
f r e n c h  f r i e s

* B ä r e n  K ä s e s c h n i t t e  - 2 4 . 0 0
c r i s p y  b r e a d  t o p p e d  w i t h  h a m  a n d  c h e e s e ,  t o p p e d  w i t h
a  f r i e d  e g g  a n d  h o m e m a d e  p i c k l e s

w i t h  p o r c i n i  m u s h r o o m s  + 7 . 5 0

*DEER  RAGOUT  -  36 . 00

w i t h  g a m e  s i d e s

GAME  SIDE  DISHES :

c h o i c e  o f :  S p ä t z l i  o r  b r e a d  d u m p l i n g s

A l w a y s  i n c l u d e d :
A p p l e - r e d  c a b b a g e ,  g l a z e d  c h e s t n u t s ,  a s  w e l l
a s  B r u s s e l s  s p r o u t s ,  b l a c k  s a l s i f y ,  a n d
c a r r o t s

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



v e g e t a r i a n  &  F i s h

* V E G E T A R I A N  G A M E  S I D E  D I S H  P L A T E -  2 8 . 0 0
S p ä t z l i  a n d  b r e a d  d u m p l i n g s ,  s e r v e d  w i t h  r e d  c a b b a g e
w i t h  a p p l e s ,  g l a z e d  c h e s t n u t s ,  a s  w e l l  a s  B r u s s e l s
s p r o u t s ,  b l a c k  s a l s i f y ,  c a r r o t s ,  a n d  a  s a u c e  o f  y o u r
c h o i c e

w i t h  p o r c i n i  m u s h r o o m s  + 7 . 5 0

v e g i - c h e e s e - b u r g e r  -  2 6 . 0 0
T o p p e d  w i t h  a  p e a  p a t t y ,  h o m e m a d e  b u r g e r  s a u c e ,
p i c k l e d  r e d  o n i o n s ,  a n d  r a c l e t t e  c h e e s e ,
s e r v e d  w i t h  F r e n c h  f r i e s

a  f r i e d  e g g  ( + 2 . 5 0 )

f r i e d  s a l m o n  t r o u t  f i l e t
f r o m  t h e  r e g i o n  -  3 8 . 0 0
s e r v e d  w i t h  s o r r e l  s a u c e ,  s e a s o n a l  v e g e t a b l e s
a n d  l e m o n - i n f u s e d  p o t a t o e s

* v e g i  K ä s e s c h n i t t e  - 2 4 . 0 0
C r i s p y  b a k e d  b r e a d  t o p p e d  w i t h  t o m a t o  s l i c e s ,
b a k e d  w i t h  r a c l e t t e  c h e e s e ,  a  s p l a s h  o f  w h i t e  w i n e ,
a  f r i e d  e g g ,  a n d  h o m e m a d e  p i c k l e d  v e g e t a b l e s

w i t h  p o r c i n i  m u s h r o o m s  + 7 . 5 0

S a u c e s  t o  c h o o s e :
c h e r r y - B a l s a m i c o - S a u c e
f o r e s t  m u s h r o o m  s a u c e
o n i o n - C a l v a d o s - S a u c e

R a v i o l i  f r o m  t h e  r e g i o n  -  2 6 . 0 0
s t u f f e d  w i t h  c h a n t e r e l l e s ,
t o s s e d  i n  s a g e  b u t t e r ,  g a r n i s h e d  w i t h  p u m p k i n  c r u m b l e ,
p i c k l e d  o n i o n s ,  a n d  f r e s h  h e r b s

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



D e s s e r t

S c o o p  o f  i c e  c r e a m / s o r b e t  f r o m  G r i n d e l w a l d -  4 . 5 0
i c e  c r e a m :  C h o c o l a t e ,  v a n i l l a ,  m o c h a ,  p i s t a c h i o ,
c i n n a m o n ,  c a r a m e l
S o r b e t :  B l a c k b e r r y ,  y o g u r t ,  l e m o n ,  b l o o d  o r a n g e ,
s t r a w b e r r y

w h i p p e d  c r e a m :  C H F  1 . 5 0

T a r t e  T a t i n  1 2 . 5 0
C a r a m e l i z e d  A p p l e  T a r t  w i t h  V a n i l l a  I c e  C r e a m

c h e s t n u t  p a r f a i t   -  1 4 . 0 0
w i t h  c h e r r y  s a u c e  a n d  c r e a m

C o u p e  n e s s e l r o d e  -  1 4 . 5 0
V e r m i c e l l i  w i t h  v a n i l l a  i c e  c r e a m ,  w h i p p e d  c r e a m ,  a n d
m e r i n g u e
s m a l l :  1 2 . 5 0

a u t u m n  c o u p e  -  1 3 . 0 0
w i t h  c a r a m e l  i c e  c r e a m ,  v a n i l l a  i c e  c r e a m ,  c h e r r y
c o m p o t e ,  m e r i n g u e ,  a n d  w h i p p e d  c r e a m

I t a l i a n  i c e d  c o f f e e  -  1 1 . 0 0
d o u b l e  E s p r e s s o ,  V a n i l l a  i c e c r e a m ,  w h i p p e d  c r e a m  i

* B ä r e n  C o u p e  -  1 3 . 0 0
V a n i l l a  i c e  c r e a m ,  b l a c k b e r r y  s o r b e t ,  b l a c k b e r r y  c o m p o t e ,
c h o c o l a t e  c r u m b l e ,  w h i p p e d  c r e a m ,  m e r i n g u e

* C h o c o l a t e  C o u p e  -  1 3 . 0 0
w i t h  c h o c o l a t e  i c e  c r e a m ,  v a n i l l a  i c e  c r e a m ,  c h o c o l a t e
c r u m b l e ,  c r e a m ,  a n d  o v o m a l t i n e  c r u n c h  t o p p i n g

L a d y s  F a v o r i t e  -  9 . 0 0
c o f f e e  i c e c r e a m  w i t h  B a i l e y s  a n d  w h i p p e d  c r e a m

G r a n d m o t h e r s  F a v o r i t e  -  9 . 0 0
V a n i l l a  i c e  c r e a m  w i t h  e g g  l i q u e u r  a n d  c r e a m

H a s e l  H u r r a  -  9 . 0 0
C a r a m e l  i c e  c r e a m  w i t h  h a z e l n u t  l i q u e u r ,  b r i t t l e ,  a n d
w h i p p e d  c r e a m

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



Johannisberg AOC
origin: Valais, Switzerland
grape variety: Johannisberg
goes with: apero, asparagus, cheese

Yvorne l'Arlequin Chablais AOC
origin: Vaud, Switzerland
grape variety: Chasselas
goes with: apero, starters, chicken, fish, cold plates

Whitewine

Spiezer Riesling-Sylvaner Thunersee
origin: Spiez, switzerland
grape variety: Riesling-Sylvaner
goes with: apéro, fish, cheese. white asparagus

0.1L
0.5L

0.5L  CHF 45.00

CHF 4.90
CHF 23.00

0.1L
0.5L

CHF 5.80
CHF 28.00

0.1L
0.5l

CHF 7.90
CHF 46.00

Spiezer Souvignier Gris Thunersee
origin: Spiez, switzerland
grape variety: Souvignier Gris
goes with: cheese, chicken, fish, salad

0.1L
0.75l

CHF 9.90
CHF 65.00

Spiezer Seilschaft Thunersee
origin: Spiez, switzerland
grape variety: Sauvignac, Souvignier Gris
goes with: chicken, veal, pumpkin, white asparagus

0.1L
0.75l

CHF 7.90
CHF 46.00

Petite Arvine AOC
«Hospices de Salquenen»
origin: Valais, Switzerland
grape variety: Petite Arvine
goes with: apero, fish, asparagus

Chardonnay
Romand“Le Pressoir” VdP Suisse
origin: Vaud, Switzerland
grape variety: Chardonnay
goes with: Apéro, Fish, asparagus, white meat

0.1L
0.5L

CHF 4.60
CHF 21.00

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



open redwine

Dôle Blanche AOC   
origin: Valais, Switzerland
grape varieties: Pinot Noir and Gamay
goes with: apero, salad, fis﻿h                 

Rosè

CHF 4.60
CHF 22.00

0.1L
0.5L

CHF 5.60
CHF 28.00

0.1L
0.5L

CHF 4.80
CHF 24.00

0.1L
0.5L

CHF 4.80
CHF 24.00

0.1L
0.5L

CHF 8.90
CHF 59.00

0.1L
0.75L

CHF 9.80
CHF 69.00

0.1L
0.75L

Yvorne "Avy" Rouge Chablais AOC 
origin: Vaud, Switzerland
grape varieties: Pinot Noir, Gambay
goes with: beef, cheese

Tisin Rosso Merlot del Ticino DOC
origin: Ticino, Switzerland 
grape variety: Merlot
goes with: pasta, risotto, white meat

Jägerwein Pinot Noir AOC
origin: Valais, Switzerland
grape variety: Pinot Noir
goes with: game, veal, pork, pasta

Optimo red AOC
origin: Valais, Switzerland
grape varieties: Diolinoir, Gamaret,
Cabernet Sauvignon,Syrah
goes with: red meat, game

Spiezer Cuvée Intro Barrique Thunersee
origin: Spiez, switzerland
grape variety: Blauburgunder, Cabernet Jura,
Gamaret, Garanoir, Syrah 
goes with: lamb, game, mushrooms, mature cheese

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



redwine bottles

0.75L  CHF 49.00

0.75L  CHF 52.00

0.75L  CHF 48.00

0.75L  CHF 35.00

0.75L  CHF 65.00

CHF 8.90
CHF 59.00

0.1L
0.75L

0.75L  CHF 68.00

CHF 9.80
CHF 69.00

0.1L
0.75L

PURO Malbec - Dieter Meier (Bio)
origin: Mendoza, Argentinien 
grape variety: Malbec
goes with: beef, lamb & old cheese

CHF 69.000.75L

Pinot Noir Nouveau Salquenen AOC 
origin: Valais, Switzerland
grape variety: Pinot Noir
goes with: apero, chicken, veal, pork, pasta
 
Pinot Noir de Salquenen «Non Filtré» AOC
origin: Valais, Switzerland
grape variety: Pinot Noir
goes with: chicken, veal, pork, beef, game

Ripasso Valpolicella Classico DOC
origin: Cantina di Monteforte, Italia
grape varieties: Corvina, Rondinella, Molinara
goes with: red meat, braist, grilled meat

Primitivo di Manduria DOP Masseria Trajone”
origin: Monteporzio, Italia
grape variety: Primitivo
goes with: starter, meat with sauce, grilled meat

Optimo rot AOC
origin: Valais, Switzerland
grape varieties: Diolinoir, Gamaret,
                     Cabernet Sauvignon,Syrah
goes with: game, red meat

Cuvée Madame Rosmarie Rouge AOC
origin: Valais, Switzerland
grape varieties: Cabernet Sauvignon,
                     Syrah, Merlot, Pinot Noir
goes with: beef, veal, pork, game
  
Humagne Rouge «Les Pyramides » AOC
origin: Valais, Switzerland
grape variety: Humagne Rouge
goes with: game, beef

Spiezer Cuvée Intro Barrique Thunersee 
origin: Spiez, switzerland
grape variety: Blauburgunder, Cabernet Jura,
Gamaret, Garanoir, Syrah 
goes with: lamb, game, mushrooms, mature cheese

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



Lager 
Special dark
Wheatbeer
Special hell non alcoholic
Special hell 

Special hell
Panaché (Beer with lemonade)
Henaché (beer with water)

open beer from rugenbräu
(interlaken)

0.3l 0.5l

5.40
5.40
5.40

4.50
4.50
4.50

0.2l

3.50
3.50
3.50

bottle beer from rugenbräu (interlaken)

0.3l 0.5l

5.40

6.50
4.50

4.50
4.50

Erdinger Weissbier
Erdinger Weissbier non alcoholic
Augustiner Helles
schneider weisse

bottle beer from bavaria
0.5l

6.50
6.50
6.00
6.00

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



Citro   
Fanta              
Coca Cola
Rivella rot
Icetea
sparkling apple juice
grape juice

Open soft drinks & juices
0.2l

Rivella blue
Coca Cola zero
Sanbitter
Bitter Lemon
Tonic Water

cider with alcohol or without

Softdrinks in the bottle
0.33l    6.00
0.33l    6.00

      0.10l    5.50
0.20l    6.50
0.20l    6.50

0.50l    7.50

0.3l 0.5l

5.80
5.80
5.80
5.80
5.80
5.80
5.80

4.50
4.50
4.50
4.50
4.50
4.50
4.50

3.20
3.20
3.20
3.20
3.20
3.20
3.20

Valais water
still & sparkling

open

bottle

0.2l 0.3l 0.5l

5.00

6.00

4.003.00

1.0l

8.00

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .



Café Creme 
Espresso 
double Espresso 
Cappuccino 
Latte Macchiato 
hot chocolate
Tea (different kinds) 

Kaffee Luz
Kaffee Fertig
Baileys coffee with cream
coffee or tea with rum

4.30
4.00
5.00
5.00
5.00
4.00
4.00

5.40
5.40
6.00
6.00

hot drinks

Apricot 
Fernet Branca 
Vieille Williams "Barrique" 
Vieille Prune "Barrique" 
Grappa del Ticino - Sassi Grossi 
Grappa di Merlot “Barrique” - Gialdi Vini SA
Hay schnapps
Appenzeller Alpenbitter
Herbs
plums
fruit schnapps

Digestif

8.00
8.00
8.00
8.00
8.00
8.00
5.00
5.00
5.00
5.00
5.00

2cl 4c
l9.90
9.90
9.90
9.90
9.90
9.90
7.00
7.00
7.00
7.00
7.00

A l l  p r i c e s  a r e  i n  S w i s s  f r a n c s  a n d  i n c l u d e  8 . 1 %  V A T .


	our partners
	Our Appetizers
	refreshing with alcohol
	Refreshing spritzer (with soda and Prosecco)
	Aperol - 13.00
	Campari - 13.00
	Limoncello - 13.00
	Sarti - 13.00
	Hugo - 12.00
	(Elderflower Syrup, Prosecco, soda)
	Wildberry Lillet - 11.00
	(Lillet, Wildberry Schwepes, berries)
	Campari natur - 7.00
	Campari Orange/SODA - 8.50
	Cynar natur - 7.00
	Cynar Orange/SODA - 8.50
	Prosecco - 9.00
	Martini Bianco - 7.00


	Non-alcoholic & refreshing
	Elderflower Spritz - 9.50
	Martini Tonic 0.0 - 9.50

	Fall Salads
	Large Mixed Salad - 19.00
	with housedressing
	*Large mixed salad with optional additions:

	game specialities
	PAN-SEARED VENISON SALTIMBOCCA
	(HABKERN) - 46.00
	SLICED VENISON (HABKERN) - 39.00
	PAN-SEARED VENISON ENTRECÔTE 180 G (HABKERN) - 54.00
	VENISON-CHEESE-BURGER (HABKERN) - 28.00
	ROE DEER SCHNITZEL - 42.00
	ROE DEER SADDLE (UPON REQUEST) - MARKET PRICE
	GAME SIDE DISHES:
	Always included:

	game specialities
	*CHAMOIS RAGOUT- 42.00
	with game sides

	*VENISON RAGOUT (HABKERN) - 38.00
	with game sides

	*DEER RAGOUT - 36.00
	with game sides

	GAME SIDE DISHES:
	choice of: Spätzli or bread dumplings
	Always included:
	Apple-red cabbage, glazed chestnuts, as well
	as Brussels sprouts, black salsify, and
	carrots




	our classics
	*Wiener Schnitzel - 38.00
	with vegetables and side dish of your choice
	Veal Cordon Bleu - 42.00
	sides dishes to choose:
	bread dumplings
	spätzli
	konfiert potatoes
	french fries

	*Bären Käseschnitte -24.00
	crispy bread topped with ham and cheese, topped with a fried egg and homemade pickles
	with porcini mushrooms +7.50
	All prices are in Swiss francs and include 8.1% VAT.


	vegetarian & Fish
	*VEGETARIAN GAME SIDE DISH PLATE- 28.00
	Sauces to choose:
	Ravioli from the region - 26.00
	stuffed with chanterelles,
	vegi-cheese-burger - 26.00
	fried salmon trout filet
	from the region - 38.00
	*vegi Käseschnitte -24.00


	Whitewine
	Johannisberg AOC
	Yvorne l'Arlequin Chablais AOC
	0.1L
	0.5L
	CHF 4.90
	CHF 23.00
	0.1L
	0.5L
	CHF 5.80
	CHF 28.00
	Chardonnay
	Romand“Le Pressoir” VdP Suisse

	0.1L
	0.5L
	CHF 4.60
	CHF 21.00
	Spiezer Riesling-Sylvaner Thunersee

	0.1L
	0.5l

	CHF 7.90
	CHF 46.00
	Spiezer Seilschaft Thunersee

	0.1L
	0.75l

	CHF 9.90
	CHF 65.00
	Spiezer Souvignier Gris Thunersee

	0.1L
	0.75l

	CHF 7.90
	CHF 46.00
	Petite Arvine AOC
	«Hospices de Salquenen»

	0.5L  CHF 45.00

	Rosè
	Dôle Blanche AOC
	0.1L
	0.5L
	CHF 4.60
	CHF 22.00

	open redwine
	Yvorne "Avy" Rouge Chablais AOC
	Tisin Rosso Merlot del Ticino DOC
	Jägerwein Pinot Noir AOC
	Optimo red AOC
	Spiezer Cuvée Intro Barrique Thunersee
	0.1L
	0.5L
	CHF 5.60
	CHF 28.00
	0.1L
	0.5L
	CHF 4.80
	CHF 24.00
	0.1L
	0.5L
	CHF 4.80
	CHF 24.00
	0.1L
	0.75L
	CHF 8.90
	CHF 59.00
	0.1L
	0.75L
	CHF 9.80
	CHF 69.00

	redwine bottles
	Pinot Noir Nouveau Salquenen AOC
	Pinot Noir de Salquenen «Non Filtré» AOC
	Ripasso Valpolicella Classico DOC
	Primitivo di Manduria DOP Masseria Trajone”
	Optimo rot AOC
	Cuvée Madame Rosmarie Rouge AOC
	Humagne Rouge «Les Pyramides » AOC
	0.75L  CHF 49.00
	0.75L  CHF 52.00
	0.75L  CHF 48.00
	0.75L  CHF 35.00
	0.1L
	0.75L
	CHF 8.90
	CHF 59.00
	0.75L  CHF 65.00
	0.75L  CHF 68.00
	Spiezer Cuvée Intro Barrique Thunersee

	0.1L
	0.75L
	CHF 9.80
	CHF 69.00
	PURO Malbec - Dieter Meier (Bio)

	0.75L
	CHF 69.00

	open beer from rugenbräu
	(interlaken)
	0.2l
	0.3l
	0.5l
	Special hell
	Panaché (Beer with lemonade)
	Henaché (beer with water)
	3.50
	3.50
	3.50
	4.50
	4.50
	4.50
	5.40
	5.40
	5.40


	bottle beer from rugenbräu (interlaken)
	0.3l
	0.5l
	4.50
	4.50
	4.50
	Lager
	Special dark
	Wheatbeer
	Special hell non alcoholic
	Special hell
	5.40
	6.50


	bottle beer from bavaria
	0.5l
	Erdinger Weissbier
	Erdinger Weissbier non alcoholic
	Augustiner Helles
	schneider weisse
	6.50
	6.50
	6.00
	6.00


	Open soft drinks & juices
	0.2l
	0.3l
	0.5l
	Citro
	Fanta
	Coca Cola
	Rivella rot
	Icetea
	sparkling apple juice
	grape juice
	3.20
	3.20
	3.20
	3.20
	3.20
	3.20
	3.20
	4.50
	4.50
	4.50
	4.50
	4.50
	4.50
	4.50
	5.80
	5.80
	5.80
	5.80
	5.80
	5.80
	5.80


	Softdrinks in the bottle
	Rivella blue
	Coca Cola zero
	Sanbitter
	Bitter Lemon
	Tonic Water
	cider with alcohol or without
	0.33l    6.00
	0.33l    6.00
	0.10l    5.50
	0.20l    6.50
	0.20l    6.50
	0.50l    7.50

	Valais water
	still & sparkling
	0.2l
	0.3l
	0.5l
	1.0l
	open
	bottle
	3.00
	4.00
	5.00
	6.00
	8.00
	Fernet Branca



