A WARM
WELCOME

AT GASTHOF BAREN IN HABKERN.

WE, THE TENANTS OF THIS HISTORIC HOUSE, ARE
CARINA AND CHRISTIAN, AND TOGETHER WITH OUR
UNBEATABLE TEAM, WE DO OUR VERY BEST TO MAKE
YOUR STAY AT THE HOTEL AND RESTAURANT
AS ENJOYABLE AS POSSIBLE.

ENJOY YOUR MEAL!

IMPORTANT INFORMATION:

SMALL PORTIONS:
SOME DISHES CAN ALSO BE ORDERED AS A 1/2 PORTION,
FOR A PRICE REDUCTION OF CHF 4.880.
(MARKED WITH AN *ASTERISK)

PLEASE NOTE:
NOT POSSIBLE FOR ALL DISHES! FOR ALL OTHER DISHES, WE CAN ONLY
REDUCE THE SIDE DISHES.

FOOD WASTE:
TO AVOID FOOD WASTE, WE GENERALLY SERVE
SMALLER PORTIONS OF SIDE DISHES WITH ALL MEALS.
IF YOU WISH, YOU ARE WELCOME TO ORDER MORE AT NO EXTRA CHARGE!

DECLARATION:
VEAL - SWITZERLAND
FISH - SWITZERLAND
VENISON - SWITZERLAND / AUSTRIA
ROE DEER - SWITZERLAND / AUSTRIA
CHAMOIS - SWITZERLAND / AUSTRIA
BREAD AND PASTRIES - SWITZERLAND




OUR PARTNERS

WE CONSIDER OURSELVES FORTUNATE
TO LIVE IN A REGION THAT OFFERS US
A WIDE VARIETY OF HIGH-QUALITY
FOODS. IT BRINGS US
GREAT JOY TO
WORK CLOSELY WITH LOCAL PRODUCERS
AND TO OFFER OUR
GUESTS THE BEST
PRODUCTS FROM OUR AREA.

WYCHELEGGHOF HABKERN:

GASSLI BECK HABKERN:

BARENGARTEN HABKERN:

S-FABRIK LEISSIGEN:

GRABENMUHLE SIGRISWIL:

BUTCHER SHOP BLAUE KUH:

HABKERN FOREST:

H&R GASTRO:

GOURMADOR UNTERSEEN:

EGGS

BURGERBREAD

ALL HERBS

RAVIOLI

SALMON TROUT

A PART OF THE MEAT

SOME GAME MEAT, CHANTERELLES,
PORCINI MUSHROOMS

SOME MEAT AND
DRY GOODS

FRESH FRUITS AND VEGETABLES



OUR APPETIZERS

REFRESHING WITH ALCOHOL

REFRESHING SPRITZER (WITH SODA AND PROSECCO)
APEROL - 13.80

CAMPARI - 13.80

LIMONCELLO - 13.80

SARTI - 13.60

HUGO - 12.88
(ELDERFLOWER SYRUP, PROSECCO, SODA)

WILDBERRY LILLET - 11.60
(LILLET, WILDBERRY SCHWEPES, BERRIES)

CAMPARI NATUR - 7.80
CAMPARI ORANGE/SODA - 8.50

CYNAR NATUR - 7.88
CYNAR ORANGE/SODA - 8.50

PROSECCO - 9.80

MARTINI BIANCO - 7.88

NON-ALCOHOLIC & REFRESHING

ELDERFLOWER SPRITZ - 9.58

MARTINI TONIC 8.8 - 9.50

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



STARTERS

GREEN SALAD - 9.00
WITH HOUSE DRESSING

MIXED SALAD - 11.88

WITH A VARIETY OF CRISP RAW VEGETABLE SALADS,
DELICATE LEAFY GREENS, SERVED WITH OUR HOUSE DRESSING

OUR FAVORITE FALL SALAD - 16.08

MIXED SALAD WITH BELPER KNOLLE CHEESE, PICKLED
PLUMS, THYME HONEY, TOASTED SEEDS,
AND CROUTONS

MOUNTAIN CHEESE CROQUETTE - 12.88

WITH SPICY PEAR-CRANBERRY CHUTNEY, PICKLED
RED ONIONS, TOASTED NUTS, AND HERB SALAD

SALMON TROUT TARTARE

FROM THE REGION - 14.580

WITH LEMON MAYONNAISE, MARINATED CUCUMBER,
VEGETABLE CHIPS, AND HERB 0IL

CREAMY PUMPKIN SOUP - 11.88
WITH SPICY CHUTNEY AND PUMPKIN SEED OIL

RAVIOLI FROM THE REGION - 18.080

STUFFED WITH CHANTERELLES,

TOSSED IN SAGE BUTTER, GARNISHED WITH PUMPKIN CRUMBLE,
PICKLED ONIONS, AND FRESH HERBS

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



FALL SALADS

LARGE MIXED SALAD - 19.860
WITH HOUSEDRESSING

*LARGE MIXED SALAD WITH
OPTIONAL ADDITIONS:

o WITH WIENER SCHNITZEL (VEAL) +17.89

e WITH VEAL CORDON BLEU +28.889

e WITH PAN-SEARED SALMON TROUT FILLET +15.80
AND HOMEMADE HERB BUTTER

e VENISON ENTRECOTE +28.080
AND HOMEMADE HERB BUTTER

e DEER SCHNITZEL +19.80
AND HOMEMADE HERB BUTTER

e VENISON SALTIMBOCCA +18.860
AND HOMEMADE HERB BUTTER

WE RECOMMEND SERVING THIS WITH A PORTION OF FRENCH FRIES - 9.88

s ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



GAME SPECIALITIES

PAN-SEARED VENISON SALTIMBOCCA
(HABKERN) - 46.660

WITH ONION-CALVADOS SAUCE AND GAME SIDES

SLICED VENISON (HABKERN) - 39.08
IN WILD MUSHROOM SAUCE, SERVED WITH GAME SIDE DISHES

PAN-SEARED VENISON ENTRECOTE 180 G
(HABKERN) - 54.080

WITH A WILD MUSHROOM CRUST, SERVED WITH ONION-
CALVADOS SAUCE AND GAME SIDES

VENISON-CHEESE-BURGER (HABKERN) - 28.89

IN A FLUFFY BUN FROM GASSLI BECK HABKERN
TOPPED WITH HOMEMADE BURGER SAUCE, RACLETTE
CHEESE, PICKLED RED ONIONS, SERVED WITH FRENCH
FRIES

e WITH FRIED EGG +2.58

ROE DEER SCHNITZEL - 42.80
WITH CHERRY-BALSAMICO-SAUC UND GAME SIDES

ROE DEER SADDLE (UPON REQUEST) - MARKET
PRICE

(GAME SIDE DISHES: \

CHOICE OF: SPATZLI OR BREAD DUMPLINGS

c N gl ALWAYS INCLUDED:
N e APPLE-RED CABBAGE, GLAZED CHESTNUTS, AS WELL
A IR AS BRUSSELS SPROUTS, BLACK SALSIFY, AND

QARROTS j

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.




GAME SPECIALITIES

*CHAMOIS RAGOUT- 42.80
WITH GAME SIDES

*VENISON RAGOUT (HABKERN) - 38.68
WITH GAME SIDES

*DEER RAGOUT - 36.08
WITH GAME SIDES

(GAME SIDE DISHES: I

CHOICE OF: SPATZLI OR BREAD DUMPLINGS

ALWAYS INCLUDED:
APPLE-RED CABBAGE, GLAZED CHESTNUTS, AS WELL
AS BRUSSELS SPROUTS, BLACK SALSIFY, AND

QRROTS j

OUR CLASSICS

*WIENER SCHNITZEL - 38.080
WITH VEGETABLES AND SIDE DISH OF YOUR CHOICE

VEAL CORDON BLEU - 42.860
STUFFED WITH HAM AND CHEESE, SERVED WITH SEASONAL
VEGETABLES AND A SIDE DISH OF YOUR CHOICE

SIDES DISHES TO CHOOSE:

BREAD DUMPLINGS
SPATZLI

KONFIERT POTATOES
FRENCH FRIES

*BAREN KASESCHNITTE -24.88

CRISPY BREAD TOPPED WITH HAM AND CHEESE, TOPPED WITH
A FRIED EGG AND HOMEMADE PICKLES

e WITH PORCINI MUSHROOMS +7.58

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



VEGETARIAN & FISH

*VEGETARIAN GAME SIDE DISH PLATE- 28.08

SPATZLI AND BREAD DUMPLINGS, SERVED WITH RED CABBAGE
WITH APPLES, GLAZED CHESTNUTS, AS WELL AS BRUSSELS
SPROUTS, BLACK SALSIFY, CARROTS, AND A SAUCE OF YOUR
CHOICE

e WITH PORCINI MUSHROOMS +7.50

SAUCES TO CHOOSE:

e CHERRY-BALSAMICO-SAUCE
e FOREST MUSHROOM SAUCE
e ONION-CALVADOS-SAUCE

RAVIOLI FROM THE REGION - 26.08

STUFFED WITH CHANTERELLES,

TOSSED IN SAGE BUTTER, GARNISHED WITH PUMPKIN CRUMBLE,
PICKLED ONIONS, AND FRESH HERBS

VEGI-CHEESE-BURGER - 26.80

TOPPED WITH A PEA PATTY, HOMEMADE BURGER SAUCE,
PICKLED RED ONIONS, AND RACLETTE CHEESE,
SERVED WITH FRENCH FRIES

e A FRIED EGG (+2.50)

FRIED SALMON TROUT FILET

FROM THE REGION - 38.860

SERVED WITH SORREL SAUCE, SEASONAL VEGETABLES
AND LEMON-INFUSED POTATOES

*VEG| KASESCHNITTE -24.66
CRISPY BAKED BREAD TOPPED WITH TOMATO SLICES,
BAKED WITH RACLETTE CHEESE, A SPLASH OF WHITE WINE,
A FRIED EGG, AND HOMEMADE PICKLED VEGETABLES

e WITH PORCINI MUSHROOMS +7.50

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



DESSERT

COUPE NESSELRODE - 14.58

VERMICELLI WITH VANILLA ICE CREAM, WHIPPED CREAM, AND
MERINGUE

SMALL: 12.50

TARTE TATIN 12.58
CARAMELIZED APPLE TART WITH VANILLA ICE CREAM

CHESTNUT PARFAIT - 14.08
WITH CHERRY SAUCE AND CREAM

AUTUMN COUPE - 13.80
WITH CARAMEL ICE CREAM, VANILLA ICE CREAM, CHERRY
COMPOTE, MERINGUE, AND WHIPPED CREAM

*CHOCOLATE COUPE - 13.880
WITH CHOCOLATE ICE CREAM, VANILLA ICE CREAM, CHOCOLATE
CRUMBLE, CREAM, AND OVOMALTINE CRUNCH TOPPING

*BAREN COUPE - 13.89
VANILLA ICE CREAM, BLACKBERRY SORBET, BLACKBERRY COMPOTE,
CHOCOLATE CRUMBLE, WHIPPED CREAM, MERINGUE

LADYS FAVORITE - 9.60
COFFEE ICECREAM WITH BAILEYS AND WHIPPED CREAM

HASEL HURRA - 9.88
CARAMEL ICE CREAM WITH HAZELNUT LIQUEUR, BRITTLE, AND
WHIPPED CREAM

GRANDMOTHERS FAVORITE - 9.80
VANILLA ICE CREAM WITH EGG LIQUEUR AND CREAM

ITALIAN ICED COFFEE - 11.880
DOUBLE ESPRESSO, VANILLA ICECREAM, WHIPPED CREAM |

SCOOP OF ICE CREAM/SORBET FROM GRINDELWALD- 4.58
o ICE CREAM: CHOCOLATE, VANILLA, MOCHA, PISTACHIO,
CINNAMON, CARAMEL
o SORBET: BLACKBERRY, YOGURT, LEMON, BLOOD ORANGE,
STRAWBERRY

WHIPPED CREAM: CHF 1.50

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



WHITEWINE

JOHANNISBERG AOC 1L  CHF 4.99
ORIGIN: VALAIS, SWITZERLAND 0.5L CHF 23.89
GRAPE VARIETY: JOHANNISBERG

GOES WITH: APERO, ASPARAGUS, CHEESE

1L  CHF 5.80
YVORNE L'ARLEQUIN CHABLAIS AOC 0.5L  CHF 28.60
ORIGIN: VAUD, SWITZERLAND
GRAPE VARIETY: CHASSELAS
GOES WITH: APERO, STARTERS, CHICKEN, FISH, COLD PLATES

CHARDONNAY 01L  CHF 460
ROMAND“LE PRESSOIR” VDP SUISSE 5L  CHF 21.88
ORIGIN: VAUD, SWITZERLAND

GRAPE VARIETY: CHARDONNAY

GOES WITH: APERO, FISH, ASPARAGUS, WHITE MEAT

SPIEZER RIESLING-SYLVANER THUNERSEE 1L  CHF 7.99
ORIGIN: SPIEZ, SWITZERLAND 0.5L CHF 46.08
GRAPE VARIETY: RIESLING-SYLVANER

GOES WITH: APERO, FISH, CHEESE. WHITE ASPARAGUS

SPIEZER SEILSCHAFT THUNERSEE 01L  CHF 990

ORIGIN: SPIEZ, SWITZERLAND 0.75L  CHF 65.00
GRAPE VARIETY: SAUVIGNAC, SOUVIGNIER GRIS
GOES WITH: CHICKEN, VEAL, PUMPKIN, WHITE ASPARAGUS

SPIEZER SOUVIGNIER GRIS THUNERSEE 1L  CHF 7.99
ORIGIN: SPIEZ, SWITZERLAND 0.75L  CHF 46.80
GRAPE VARIETY: SOUVIGNIER GRIS

GOES WITH: CHEESE, CHICKEN, FISH, SALAD

PETITE ARVINE AOC 0.5L CHF 4580
«HOSPICES DE SALQUENEN~

ORIGIN: VALAIS, SWITZERLAND

GRAPE VARIETY: PETITE ARVINE

GOES WITH: APERO, FISH, ASPARAGUS

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



ROSE

DOLE BLANCHE AOC 1L  CHF 460
ORIGIN: VALAIS, SWITZERLAND 0.5L CHF 22.89
GRAPE VARIETIES: PINOT NOIR AND GAMAY

GOES WITH: APERO, SALAD, FISH

OPEN REDWINE

YVORNE "AVY" ROUGE CHABLAIS AOC 1L  CHF 568
ORIGIN: VAUD, SWITZERLAND 0.5L CHF 28.99
GRAPE VARIETIES: PINOT NOIR, GAMBAY

GOES WITH: BEEF, CHEESE

TISIN ROSSO MERLOT DEL TICINO DOC Q1L CHF 4.80
ORIGIN: TICINO, SWITZERLAND Q.5L CHF 24.00
GRAPE VARIETY: MERLOT

GOES WITH: PASTA, RISOTTO, WHITE MEAT

JAGERWEIN PINOT NOIR AOC

ORIGIN: VALAIS, SWITZERLAND gét E:E 3488@
GRAPE VARIETY: PINOT NOIR : :
GOES WITH: GAME, VEAL, PORK, PASTA

OPTIMO RED AOC 0.1L CHF 8.90
ORIGIN: VALAIS, SWITZERLAND 075L CHF 59.80
GRAPE VARIETIES: DIOLINOIR, GAMARET,

CABERNET SAUVIGNON,SYRAH

GOES WITH: RED MEAT, GAME

SPIEZER CUVEE INTRO BARRIQUE THUNERSEE 1L  CHF 9.30
ORIGIN: SPIEZ, SWITZERLAND 0.75L CHF 69.80
GRAPE VARIETY: BLAUBURGUNDER, CABERNET JURA,

GAMARET, GARANOIR, SYRAH

GOES WITH: LAMB, GAME, MUSHROOMS, MATURE CHEESE

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



REDWINE BOTTLES

PINOT NOIR NOUVEAU SALQUENEN AOC 0.75L CHF 49.60
ORIGIN: VALAIS, SWITZERLAND

GRAPE VARIETY: PINOT NOIR

GOES WITH: APERO, CHICKEN, VEAL, PORK, PASTA

PINOT NOIR DE SALQUENEN «NON FILTRE» AOC 0.75L CHF 52.80
ORIGIN: VALAIS, SWITZERLAND

GRAPE VARIETY: PINOT NOIR

GOES WITH: CHICKEN, VEAL, PORK, BEEF, GAME

RIPASSO VALPOLICELLA CLASSICO DOC 0.75L CHF 48.60
ORIGIN: CANTINA DI MONTEFORTE, ITALIA

GRAPE VARIETIES: CORVINA, RONDINELLA, MOLINARA

GOES WITH: RED MEAT, BRAIST, GRILLED MEAT

PRIMITIVO DI MANDURIA DOP MASSERIA TRAJONE” 0.75L CHF 35.80
ORIGIN: MONTEPORZIO, ITALIA

GRAPE VARIETY: PRIMITIVO

GOES WITH: STARTER, MEAT WITH SAUCE, GRILLED MEAT

OPTIMO ROT AOC 1L  CHF 898
ORIGIN: VALAIS, SWITZERLAND 0.75L  CHF 59.80
GRAPE VARIETIES: DIOLINOIR, GAMARET,

CABERNET SAUVIGNON,SYRAH
GOES WITH: GAME, RED MEAT

CUVEE MADAME ROSMARIE ROUGE AOC 0.75L CHF 65.80
ORIGIN: VALAIS, SWITZERLAND
GRAPE VARIETIES: CABERNET SAUVIGNON,
SYRAH, MERLOT, PINOT NOIR
GOES WITH: BEEF, VEAL, PORK, GAME

HUMAGNE ROUGE <LES PYRAMIDES » AOC 0.75L CHF 63.09
ORIGIN: VALAIS, SWITZERLAND

GRAPE VARIETY: HUMAGNE ROUGE

GOES WITH: GAME, BEEF

SPIEZER CUVEE INTRO BARRIQUE THUNERSEE 01L  CHF 9.80
ORIGIN: SPIEZ, SWITZERLAND 0.75L  CHF 69.60
_ 8| GRAPE VARIETY: BLAUBURGUNDER, CABERNET JURA,

| GAMARET, GARANOIR, SYRAH

1 GOES WITH: LAMB, GAME, MUSHROOMS, MATURE CHEESE

PURO MALBEC - DIETER MEIER (BIO) 0.75L CHF 69.80
%= =% ORIGIN: MENDOZA, ARGENTINIEN

<=0 GRAPE VARIETY: MALBEC

37257 GOES WITH: BEEF, LAMB & OLD CHEESE

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



OPEN BEER FROM RUGENBRAU
(INTERLAKEN)

82L Q3L 851

SPECIAL HELL 350 450 548
PANACHE (BEER WITH LEMONADE) 350 450 540
HENACHE (BEER WITH WATER) 350 450 540

BOTTLE BEER FROM RUGENBRAU (INTERLAKEN)

83L 85l
LAGER 548
SPECIAL DARK 458
WHEATBEER 6.50
SPECIAL HELL NON ALCOHOLIC 450
SPECIAL HELL 458

BOTTLE BEER FROM BAVARIA

8.5L
ERDINGER WEISSBIER 6.50
ERDINGER WEISSBIER NON ALCOHOLIC 6.50
AUGUSTINER HELLES 6.80
SCHNEIDER WEISSE 6.80

s ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



OPEN SOFT DRINKS & JUICES

2L 03L 851

CITRO 320 450 580
FANTA 320 450 5380
COCA COLA 320 458 530
RIVELLA ROT 320 450 580
ICETEA 320 450 580
SPARKLING APPLE JUICE 320 450 5380
GRAPE JUICE 320 450 580

SOFTDRINKS IN THE BOTTLE

RIVELLA BLUE 033L 680
COCA COLA ZERO 033L 680
SANBITTER 016L 550
BITTER LEMON 0208l 659
TONIC WATER 026l 659
CIDER WITH ALCOHOL OR WITHOUT 056l 750
VALAIS WATER
STILL & SPARKLING

g2L  83L  85L 16l
OPEN 360 480 569
BOTTLE 680 868

s ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



HOT DRINKS

CAFE 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

DIGESTIF

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

2CL

3.00
Y
Y
3.00
3.00
Y
500
500
500
500
500

430
4.00
500
500
5.00
4.00
4.00

548
548
6.80
6.80

4C

.90
9.90
9.99
9.99
9.99
9.99
7.80
7.00
700
700
700

ALL PRICES ARE IN SWISS FRANCS AND INCLUDE 8.1% VAT.



	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



