
COLD DISHES
SALADS

Plate of mixed salads €  8.60 ( A )
Balsamico-Dressing, Bread Basket

Plate of mixed salads with Swiss Mountain Cheese
Balsamico-Dressing, Bread Basket € 14.80 ( A / G )

Swiss Sausage Salad € 10.70 ( A )
Cervelat Sausage, Balsamico-Dressing, Bread Basket

Swiss Sausage - Cheese Salad €  13.50 ( A / G )
Cervelat sausage, Emmental cheese, Balsamico-Dressing, Bread Basket

Tuna - Salad €  12.70 ( A / D )
Fresh Onionrings, Balsamico-Dressing, Bread Basket

„CHAMÄLEON“ Salad with fried Chicken Filets 
Balsamico-Dressing, Bread Basket € 13.80 ( A )

Plate of mixed salads, Swiss Mountain Cheese € 18.20 ( A / G )
and air dried beef meat, Balsamico-Dressing, Bread Basket

CHEESES

Selection of Swiss Cheeses €  18.20 ( A / G )
with Butter and Bread Basket

Portion of „Sbrinz“ €  14.90 ( A / G )
Speciality from central Switzerland, Bread Basket and Butter

Portion of  „Hobelkäse“ €  14.90 ( A / G )
Alpine Cheese from the Bernese Oberland, Bread Basket and Butter

Plate of air dried beef meat and a selection of ( A / G )
Swiss Cheeses Bread Basket, Butter €  25.00 ( A / G )

Portion of „Bündnerfleisch“ €  16.00 ( A )
Air dried beef meat, Butter und Bread basket

Please ask our Team Members if you have dietary needs or food allergies
We are glad to help

All taxes included



„FONDUE ISCH GUET U GIT E GUETI  LUUNE“
All fondues are served as of 2 Persons 

Preparation: Grinded Cheese, Garlic, white wine, cherry brandy
Side dish     : Bread Cubes

Cheese Fondue „Classic“ per person ( A / G ) €   19.30
The classic Swiss Cheese dish

Zugerberger Cheese Fondue per person ( A / G ) €   24.80
Solely prepared with Zugerberger Cheese 
from Central Switzerland (tasty)

Cheese Fondue „Calvados“ per person ( A / G ) €   25.90
prepared with Calvados Brandy instead of Cherry Brandy
with fried apple slices

GLARNER Cheese Fondue per person ( A / G ) €   24.80
Pepped up with Glarner Schabziger (tasty)

TOMATO Cheese Fondue per person ( A / G ) €   23.70
with a tasty Tomato Sugo (as done in the Canton of Wallis)

ENGADINER  HERBAL Fondue per person ( A / G ) €   20.90
with diffrent kitchen herbs, as done in the Canton of Grisons

Fondue Moitié / Moitié per person ( A / G ) €   24.80
half Gruyere- / half Vacherin Fribourgeois cheese
very popular in the Romandie (french part of Switzerland)

CHAMPAGNE / BOLETUS   Cheese Fondue    ( A / G )
Prepared with champagne (instead of white wine) and boletus mushrooms

per person €   29.20

CHEESE RACLETTE per person ( G ) €   31.40
Side Dishes:  bacon, grill sausages, boiled potatoes, pickles,

served as of 2 Persons  
(available on pre-order oly)

Please ask our Team Members, if you have special dietary needs or food allergies. 
We are glad to help you

All taxes included



HOT DISHES
Gulasch Soup  (home-made) €   4.90 ( A / L )
Bread Basket
Alt Wiener Suppentopf   0,50 lt. (home-made) €   8.60 ( A / C / L )
Beef / vegetable soup with noodles, Bread Basket

Swiss Veal Sausage (roasted)
- with bread and fried onion rings €    8.90 ( A / C / G )
- with hash browns €  12.90 ( A / C / G )

Swiss Pie with a creamy veal meat filling
- 2 pcs. €     8.50 ( A / C / G )
- 2 pcs. with different salads €   12.50 ( A / C / G )

Hash Browns €     8.80 ( G )
Hash Browns with bacon €   10.80 ( G )

Hot boiled potatoes 
- with Sbrinz and Butter €    9.90 ( G )
- with air dried beef meat, Sbrinz and Butter €  16.00 ( A / G )

Wiener Schnitzel / breaded porc escalope €  17.00 ( A / C )
with french fries and mixed salad

Vegi Burgers (3 pcs.) €  14.30 ( A / C / G / L )
with french fries and ketchup

Rindsgulasch / Beef Stew €   12.70 ( A / L / M )
Bread Basket

Ham-& Cheese Toast €   10.50 ( A / M G )
with different salads

Portion Frech Fries €     6.70 ( - )
Ketchup

FONDUE „CHINOISE“ - Meat Fondue in the Soup Kettle
Fresh Beef-, Porc- & chicken meat, different sauces, variety of pickled
Vegetables, french fries per Person  €    33.60

served as of 2 Persons ( B / C / G / M / L )
(available on pre-order only)

Please ask our Team Members if you have dietary needs or food allergies
We are glad to help

All taxes included



DESSERTS
Fried Apple Slices €  7.20 ( A / G )
whipped Cream
Fried Apple Slices & Vanilla Ice Cream €  8.30 ( A / G )
whipped Cream

Kaiserschmarr‘n  „Emperor|s Stuff“ € 11.60 ( A / G / O )
Sweet fluffy desert from eggs and flour with prune sauce

Sacher  Cake €  6.00 ( A / G )
whipped Cream

Heated Apple Pie €  7.20 ( A / C / G / O )
whipped Cream
Heated Apple Pie & Vanilla Ice Cream €  8.30 ( A / C / G / O )
whipped Cream

Heated Chocolate - Nut Cake €  7.20 ( A / C / G / F / H )
whipped Cream, Chocolate Sauce
Heated Chocolate-Nut Cake, Vanilla Ice Cream €  8.30 ( A / C / G / F / H )
whipped Cream, Chocolate Sauce

Caramel Köpfli  - Flan Caramel €  5.50 ( C / G )
whipped Cream

Meringues Chantilly €  5.50 ( C / G )
whipped Cream, Chocolat Sauce

Meringues Glacees €  7.80 (C / G )
Strawberry-Vanilla Ice Cream, whipped Cream, Chocolate Sauce

SWISS CHOCOLATE FONDUE  - served as of 2 persons
with fresh fruits per Person €  17.10 ( G )

(available on pre-order only)            ( traces of C / E / H )

AFTERNOON  OFFER
Wiener Mélange with either a piece of Sacher Cake or Apple Pie

or Chocolate-Nut Cake          ( A / C / G / F / H )
nur €  8.80

Please ask our Team Members if you have dietary needs or food allergies
We are glad to help

All taxes included



NON-ALCOHOLIC DRINKS

„Römerquelle“ mineral water sparkling 0,33 lt. €  3.70
„Römerquelle“ mineral water non-sparkling 0,33 lt. €  3.70

„Römerquelle“ mineral water 0,75 lt. €  5.00
sparkling or non-sparkling

Soda water plain 0,25 lt. €  2.20
Soda water with flavor 0,25 lt. €  3.00
Soda water with flavor 0,50 lt. €  5.00

Flavors: Lemon, Elderberry, Rasberry, Black Berry

Coca Cola / Coca Cola light 0,33 lt. €  4,10
Fanta  Orange Lemonade 0,33 lt. €  4.10
Almdudler Austrian herbal lemonade 0,33 lt. €  4.10

Rauch Apricot nectar 0,20 lt. €  4.10
Rauch Peach nectar 0,20 lt. €  4.10
Orange Juice 0,25 lt. €  3.70

Apple Juice 0,25 lt. €  3.70
Appel Juice 0,50 lt. €  5.00
Cloudy Apple Juice 0,25 lt. €  4.60

Cloudy Apple Juice with soda water 0,50 lt. €  6.10
Apple Juice with soda water 0,25 lt. €  3.70
Apple Juice with soda water 0,50 lt. €  5.00

Schweppes Tonic Water 0,20 lt. €  4.10
Schweppes Bitter Lemon 0,20 lt. €  4.10

Red Bull (power drink) 0,25 lt. €  5.00

Ice tea „Lemon“ 0,33 lt. €  4.40
Ice tea „Peach“ 0,33 lt. €  4.40

Please ask our Team Members, if you have special dietary needs or food allergies. 
We are glad to help you

All taxes included

BEVERAGES



BEVERAGES
COFFEE & TEA

Vienna Mélange €  4.10 (G)
Latte Macchiato €  5.00 (G)
Capuccino €  4.10 (G)
Caffè Macchiato €  3.30 (G)
Caffè Ristretto €  3.30
Espresso €  3.30
Double Espresso €  5.00
American coffee (black or with coffee cream) €  4.10 (G)
„Einspänner“(black coffee with whipped cream) €  5.30 (G)
Mozart Coffee (with Baileys Irish Cream, whipped cream) €  8.30 (G / O)

COFFES FROM SWITZERLAND            (for colder days)
Cafe „Fertig“ €  6.80 (G / O)
with apple brandy, sugar and coffee cream

Cafe “Luz“ €  5.90 (O)
with lot‘s of apple brandy, sugar and just a sip of black coffee

Cafe  „Schümli Pflümli“ €  8.30 (G / O)
with prune brandy, sugar and whipped cream

Cafe „Kirsch“ €  8.30 (G / O)
with cherry brandy, sugar and whipped cream

Hot Chocolate  with whipped cream €  6.20 (G)
Segafredo Hot Ciok chocolate
Hot Chocolate without whipped cream €  5.80 (G)
Segafredo Hot Ciok chocolate
Mozart - Chocolate €  8.30 (G / O)
with rum and whipped cream

Tea „Brodies“ €  3.60
classic black, forest fruit, green tea
peppermint, camomile

Tea with Rum €  6.60 (O)
Please ask our Team Members, if you have special dietary needs or food allergies. We are glad 

to help you.

All taxes included



BEVERAGES

BEER

Stiegl-Goldbräu draft  „Pfiff“ 0,20 lt. €  3.10 (A / O)
Stiegl-Goldbräu draft „Seidl“ 0,30 lt. €  4.20 (A / O)
Stiegl-Goldbräu draft „Krügel“ 0,50 lt. €  5.30 (A / O)

Stiegl-Weizengold wheat beer 0,50 lt. €  5.70 (A / O)

Franziskaner dark wheat beer 0,50 lt. €  5.70 (A / O)

Paracelsus Zwickl 0,33 lt. €  4.20 (A / O)
Stiegl Speciality, biological ingredients, cloudy

Corona Mexican Beer 0,33 lt. €  5.40 (O)

Stiegl „Freibier“ alcohol-free beer 0,33 lt. €  4.20 (A / O)

Radler (mixed with almdudler lemonade) 0,30 lt. €  4.20 (A / O)
Radler (mixed with almdudler lemonade) 0,50 lt. €  5.30 (A / O)

Please ask our Team Members, if you have special dietary needs or food allergies. 
We are glad to help you.

All taxes included



WINES (O)

WHITE WINE 1/8 lt. 1/4 lt. 0,75 lt.

Grüner Veltliner €  3.60 €  6.90  €  20.40
Weinbau J. Neumayr, Minichhofen

Grüner Veltliner OTT AM BERG €  4.90 €  9.40 €  28.60
Fuersbrunn

Weinviertler DAC €  4.90 €  9.40 €  28.60
Grüner Veltliner, J.Neumayr

Wiener Gemischter Satz €  5.30 €  10.50 €  30.50
Weingut Christ

Roter Veltliner €  4.20 €  8.30 €  24.20
Weinbau J. Neumayr, Minichhofen

Chardonnay €  4.90 €  9.40 €  28.60
Weinbau J. Neumayr, Minichhofen

„Sonnwendtropfen“ €  4.90 €   9.40 €  28.60
Welschriesling, Weinbau J. Neumayr, Minichhofen

Gelber Muskateller €  5.30 €  10.50 €  30.50
Weinbau J. Neumayr, Minichhofen

Le Grand „Tendance“ bottle only €  41.50
Mont-sur-Rolles Grand Cru * MMXVII

Please ask our Team Members, if you have special dietary needs or food allergies
We are glad to help you.

All taxes included

BEVERAGES



Wines (O)

RED WINE 1/8 lt. 1/4 lt. 0,75 lt.

Blaufränkisch Classic €  5.30 €  10.50 €  30.50
Wellanschitz, Neckenmarkt

Zweigelt €  4.20 €   8.30 €  24.20
Weinbau J. Neumayr, Minichhofen

Quinta da Espiga tinto €  4.90 €   9.40 €  28.60
Casa Santos Lima, Portugal

Gespritzer (White- or red wine with soda water) 0,25 lt. €   4.30

Kaiser Spritzer 0,25 lt. €   5.00
White wine with elderberry juice and soda water

Aperol Spritzer 0,25 lt. €   5.00
White wine with aperol and soda water

Hot Wine (red) 0,25 lt. €  6.10

Rum - Orange Punsch 0,25 lt. €  4.90

Please ask our Team Members, if you have special dietary needs or food allergies.
We are glad to help you.

All taxes included

BEVERAGES



SPARKLING WINES (O)

0,10 lt. 0,75 lt.

SZIGETI Frizzante DRY  Classik €   4.30 €  28.00
Méthode traditionnelle

SZIGETI Frizzante ROSÉ €   4.40 €  29.70
Méthode traditionnelle

SZIGETI Welschriesling Sekt Brut €   8.30 €  50.00
Méthode traditionnelle

Sparkling Wine with Orange Juice €   7.20
with Szigeti Welschriesling brut Sekt

Please ask our Team Members, if you have special dietary needs or food 
allergies.

We are glad to help you.

All taxes included

BEVERAGES



LONG DRINKS  &  SPIRITUOSEN
(-.-)

Gin Tonic 4 cl. €  8.30
Bacardi Cola 4 cl. €  8.30
Martini white 4 cl. €  5.70
Martini white with Soda 4 cl. €  7.00
Campari Soda 4 cl. €  7.00
Campari Orange 4 cl. €  8.30
Vodka Red Bull 4 cl. €  8.30

Apple Brandy 2 cl. €  4.30
Pear Brandy 2 cl. €  4.80
Apricot Brandy 2 cl. €  4.80
Cherry Brandy 2 cl. €  4.80
Slibowitz Prune Brandy 2 cl. €  4.80

Averna 2 cl. €  4.80
Averna sour 2 cl. €  5.90
Cointreau 2 cl. €  4.80
Amaretto 2 cl. €  4.80

Pernod / Ricard 2 cl. €  5.30
Rum Baccardi 2 cl. €  4.80
Fernet Branca 2 cl. €  4.40
Grappa 2 cl. €  4.40
Dry Gin „Gordon‘s“ 2 cl. €  4.80
Tequila Olmeca Oro 2 cl. €  4.80
Vodka „Stolichnaya“ 2 cl. €  4.80

Cognac „Remy Martin“ 2 cl. €  9.30

Whiskey Johnnie Walker „Red Label“
4 cl. €   9.30

Whiskey „Chivas Regal“ 4 cl. € 13.80
Bourbon „Four Roses“ 4 cl. €   9.30

Please ask our Team Members, if you have special dietary needs or 
food allergies.We are glad to help you.

All taxes included

BEVERAGES


