Weisswein / White wine

Rotwein/ Red wine

Schaumwein / Champagne and
sparkling wine

Sekt Julius Meinl dry (AT) 10cl 9.00
Pommery Brut Royal (FR) 37.5cl 49.00
Sekt Julius Meinl dry (AT) 75cl 63.00
Taittinger Brut (FR) 37.5cl 65.00
Pommery Brut Royal (FR) 75cl 95.00
Pommery Brut Rose (FR) 75cl 120.00
Perrier-Jouet Grand Brut (FR) 75cl 189.00

Softgetranke / Soft drinks

Coca Cola, Coca Cola Zero, Fanta, Sprite 33cl 7.00
Ice Tea Fusetea Lemon 33cl 7.00
Rivella Blue and Red 33cl 7.00
Red Bull 25cl 9.00
Fizzy Lemon, Mandarin, Raspberry 35cl 5.00
Lemonade / Lemon Mint 35cl 7.00
Alpinesse Bitter, Ginger Ale, Tonic Water 20cl 7.00
Ramseier Apfelschorle / Stissmost 33cl 7.00
Arkina still / sparkling 50cl 6.00
Arkina still / sparkling 100cl 9.00
Sherry / Port wine
Sandeman Sherry 9.00
Sandeman Porto 12.00

Chardonnay Maurel, Languedoc-Roussillon (FR) 10cl 11.00
Savignon Blanc LaBaume Saint-Paul IGP (FR) 10cl 11.00
Pinot Grigio DOC, Veneto (IT) 10cl 11.00
Fendant de Sion, Wallis (CH) 10cl 12.00
Famille Maurel Tradition Rosé (FR) 10cl 10.00
Fendant de Sion, Wallis (CH) 75cl 70.00
Magistrale Féchy AOC, Chasselas (CH) 75cl 70.00
Chardonnay Maurel, Languedoc-Roussillon (FR) 75cl 75.00
Verdejo Vina Sanzo, Rueda (ES) 75cl 60.00
Savignon Blanc LaBaume Saint-Paul IGP (FR) 75cl 70.00
Pinot Grigio DOC, Veneto (IT) 75cl 60.00
Famille Maurel Tradition Rosé (FR) 75cl 70.00
Bier vom Fass / Draft beer
Helvetic / Schweizer Helles 30cl 6.00
Helvetic / Schweizer Helles 50cl 9.00
Astra Urtyp 30cl 6.00
Astra Urtyp 50cl 9.00
Flaschenbier / Bottled beer
Helvetic / Schweizer Helles 27.5cl 6.00
Feldschlésschen Alkoholfrei 33cl 6.00
Heineken 33cl 9.00
Schneider Weisse 50cl 10.00
Heissgetrdanke / Hot drinks
Espresso / Kaffee / Coffee 5.00
Espresso double / Cappuccino / Latte Macchiato 7.00
Milchkaffee / Milkcoffee 7.00
Tee Kanne / Pot of tea 7.00
Schokolade / Chocolate 6.00
Safte/ Juices
Orangensaft / Orange Juice 6.00
Grapefruitsaft / Grapefruit Juice 6.00
Cranberrysaft / Cranberry Juice 6.00
Ananassaft / Pineapple Juice 6.00
Frisch gepresster Orangensaft / Fresh Orange Juice 10.00

Clavien Pinot Noir de Sion Valais AOC (CH) 10cl 10.00
Montepulciano d'Abruzzo, Costa Bella (IT) 10cl 11.00
El Meson Rioja Crianza, Tempranillo (ES) 10cl 11.00
Cabernet Sauvignon Réserva, Santa Carolina (Chile) 10cl 12.00
Montepulciano d'Abruzzo, Costa Bella (IT) 75cl 60.00
Shiraz — Cabernet Koonunga Hill Penfolds (AUS) 75cl 70.00
Chateau Camplong Cuvée Grand Piéce (FR) 75cl 70.00
Clavien Pinot Noir de Sion Valais AOC (CH) 75cl 75.00
El Meson Rioja Crianza, Tempranillo (ES) 75cl 75.00
Cabernet Sauvignon Réserva, Santa Carolina (Chile) 75cl 80.00
Valle Las Acequias Malbec Oak Mendoza (ARG) 75cl 80.00
689 Six Eight Nine, Napa Valley (US) 75cl 85.00
Chateau Camplong Cuvée Grand Piéce, Magnum (FR) 150cl 100.00
Amarone della Valpolicella DOCG (IT) 75cl 110.00
Chateau Lynch Bages Grand Cru Classé (FR) 75cl 290.00
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Aperitif / Sparkling drinks
Aperol Spritz / Hugo 16.00
Martini Bianco / Rosso / extra dry 10.00
Cynar 10.00
Campari 10.00
Averna 10.00
Appenzeller 10.00
Ramazzotti 10.00
Fernet Branca 10.00
Jagermeister 10.00
Pernod 10.00
Ricard 10.00

Gin4cl

Beefeater London dry 14.00
Bombay Sapphire 16.00
Hendricks 17.00
Turicum 17.00
Tanqueray Ten 18.00
Monkey 47 19.00

Whiskey Cocktails

Highlander 17.00
Drambuie, Lime, Honey, Soda

Gentleman Sour 18.00
Gentleman Jack, Lemon, Sugar, Orange Juice, Egg White

Old Fashioned 18.00

Gentleman Jack, Sugar Syrup

Tequila Cocktails

Tequila Sunrise 17.00
Altos Plata, Grenadine, Lemon, Orange Juice
Margarita 17.00

Altos Plata, Cointreau, Fresh Lemon, Sugar Syrup




Liquor / Vodka / Tequila / Rum 4cl

Kahlua 10.00
Baileys 10.00
Amaretto di Saronno 10.00
Cointreau 10.00
Grand Marnier 10.00
Southern Comfort 10.00
Absolut SE 12.00
Xellent (CH) 15.00
Grey Goose (FR) 16.00
Belvedere (PL) 16.00
Altos Plata 12.00
Altos reposado supremo 14.00
Havana 3 afos 13.00
Havana Club reserve 15.00
Havana Club 7 afios 14.00
Zacapa 22.00
Morand 10.00
Grappa 10.00

Cognac/ Whiskey / Scotch / Bourbon 4cl

Martell VS 14.00
Martell Cordon Bleu 26.00
Martell XO 33.00
Louis Xlll de Remy Martin

lcl 69.00
2cl 135.00
4cl 269.00
Ballantines finest 14.00
Chivas Regal 12 yrs 17.00
Chivas Regal 18 yrs 23.00
Johnnie Walker 16.00
Drambuie 13.00
Jameson 14.00
Canadian Club 13.00
Jack Daniels 15.00
Gentleman Jack 17.00
Dalwhinnie 15 yrs 15.00
The Glenlivet 18.00

Speisen/ Bar Snacks

Tomatensuppe / Tomato Soup V& 12.00
mit Basilikum Ol / with basil oil

Caesar Salat 18.00
Romanasalat, Parmesan, Croltons, Caesar Dressing, Sardellen

Romaine Lettuce, Parmesan, Croltons, Caesar Dressing, Anchovies
Zusatzfurden Salat/ add- on for the salad

Gebratene Pouletbruststreifen / Roasted Chicken Breast Slices 11.00
Crevetten / sautéed prawns 14.00
Gebratene Rindsfiletstreifen / Roasted Beef Fillet Strips 21.00
Club Sandwich (SN 34.00

Gebratene Pouletbrust, Speck, Spiegelei, Salat, Tomate, Mayonnaise, Pommes Frites
Roasted Chicken Breast, Bacon, Fried Egg, Salad, Tomato, Mayonnaise, French Fries

Zanderfiletsim Bierteig / Beer-battered pike-perch fillet 31.00
Pommes Frites, Tartar Sauce, Zitrone / French Fries, Tartar Sauce, Lemon

Mediterrane Gnocchi  va 31.00
Rucola, Parmesan Kase
Rocket Salad, Parmesan Cheese

Angus Prime Beef Cheese Burger 32.00
Salat, Tomate, Gewtlrzgurken, BBQ Sauce, rote Zwiebel, Pommes frites

Lettuce, Tomato, Gherkins, BBQ Sauce, Red Onion, French Fries

ZusatzfiirdenBurger/ add- on for the burger

Speck /Bacon §.% 3.00
Spiegelei / Fried Egg 3.00
Truffel Fries / Truffle Fries 5.00
Schoko Lava Cake, Vanille Glace, Beerenkompott 15.00

Chocolate Lava Cake, Vanilla Ice Cream, Berry Compote

Panna Cotta, Mango - Passionsfruchtsauce 12.00
Panna Cotta, Mango-Passion Fruit Sauce

Glace, 1 Kugel 4.00
Zitrone, Mango, Cassis Vanille, Schokolade, Erdbeere, Walnuss yg

Ice cream, 1 Scoop

Lemon, Mango, Cassis Vanilla, Chocolate, Strawberry, Walnut we

Classic Cocktails

Daiquiri 17.00
Havana 3 afos, Sugar Syrup, Fresh Lemon

Manhattan 17.00
Canadian Club, Vermouth, Angostura

Negroni 17.00
Bombay Gin, Vermouth, Campari

Dry Martini 17.00
Bombay Gin, Noilly Prat, olive

Espresso Martini 17.00
Espresso, Absolut, Kahlua

Pifia Colada 17.00
Havana 3 afos, Pineapple Juice, Coconut, Cream

Planters Punch 19.00
Havana Reserve, Grenadine, Lemon, Pineapple, Orange Juice
Cosmopolitan 17.00
Absolult, Orange Liqueur, Lime, Cranberry Juice

LonglslandIced Tea 23.00

Altos Plata, Bombay Gin, Absolut, Havana 3 afos, Cointreau, Cola

Rum Cocktails

Caipirinha 17.00
Cachaca, Lime, Brown Sugar

Raspberry Caipirinha 17.00
Cachaca, Lime, Brown Sugar, Fizzy Raspberry

Mojito 17.00
Havana 3 afos, Lime, Mint, Sugar, Soda

Mai Tai 19.00

Havana 3 afos, Havana Reserva, Almond Syrup, Lime,

Pineapple Juice

Teodora's Holy Summer 19.00
Havana 3 anos, Altos Plata, Multi Juice, Pineapple Juice, Coconut

Vodka Cocktails

White Russian 17.00
Absolut, Kahlua, Cream

Lemon Caipiroska 17.00
Absolut Citron, Lemon, Sugar Cane, Lemonade

Sexonthebeach 19.00

Absolut, Peach Liqueur, Cranberry, Orange Juice

Gin Cocktails

Gimlet 17.00
Beefeater Gin, Fresh Lime Juice, Sugar

Tom Collins 18.00
Bombay Gin, Fresh Lemon, Sugar Syrup, Soda

Garden Tonic 20.00

Hendricks Gin, Elderflower, Cucumber, Tonic Water

Preise in CHF inklusive der gesetzlichen MwSt. & Service - Bei didtischen Bedurfnissen & Allergien, fragen Sie bitte unser Servicepersonal.
All prices in CHF, with VAT & service included - For special dietary requirements or allergies please ask our staff.

Mocktails
Virgin Colada 14.00
Pineapple Juice, Cream, Coconut
Virgin Mojito 14.00
Lime, Mint, Sugar, Ginger Ale, Soda
Virgin Caipirinha 14.00
Lime, Brown Sugar, Soda
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