
PÖSTLI



 
All prices are in CHF and include VAT.  
Our staff will be happy to inform you about allergens and intolerances. 

Our Recommendation 
 

SURPRISE MENU 
 

We create a culinary journey for you, full of creative taste 
experiences – based entirely on seasonal availability and our 

inspiration. 
 

The dishes include fish and meat, but no offal. 
 

For completely vegetarian surprise menus, please indicate this 
when making your reservation. 

 
We always take allergies and intolerances into account. To 

ensure we can accommodate these, please let us know when 
making your reservation. 

 
 
 

_______________________________________________________________ 
 
 

4 Courses:     108 
Drinks pairing:     +55 
Non-alcoholic drinks pairing:  +50 
 
5 Courses:     128 
Drinks pairing:     +65 
Non-alcoholic drinks pairing:  +60 

  



 
All prices are in CHF and include VAT.  
Our staff will be happy to inform you about allergens and intolerances. 

Starters 
 
 
 

SUMMER MENU 
  
Our meat and fish products, as well as bread and pastries, all come 
from Switzerland. Exceptions are marked accordingly. 
_______________________________________________________________________ 
 

 
HERB SALAD          18 
Leek, herb dressing, radishes, egg, seeds 
 
 
TOMATOES & BURRATA       22 
Datterini tomatoes, stracchiatella die burrata, basil 
 
 
MELON & CURED HAM        24 
Smoked ham from Buttikon, fresh jolly melon 
 
 
BEEF TARTARE FROM TUGGEN LIMOUSIN BEEF  28  
Truffle cream, sbrinz cheese, brioche 
 
 
KINGFISH CEVICHE “DNK”       29 
Green melon, cucumber, green chili, shallots 
 

 



 
All prices are in CHF and include VAT.  
Our staff will be happy to inform you about allergens and intolerances. 

Main Courses 
 
 
 

SUMMER MENU 
_______________________________________________________________________ 

 
 

LEMON TAGLIARINI        26 
Sun.dried tomatoes, arugula 

 
 

GEBRATENER FENCHEL       36 
Stracchiatella die Burrata, Yuzu Vinaigrette, Rucola 

 
 

BREMGARTNER RAINBOW TROUT     44 
Saffron beurre blanc, new potatoes, fennel 
 
 
ALPSTEIN CHICKEN BREAST «Spicy»      38 
BBQ cream sauce, roasted potatoes, bimi broccoli 
 
 
BEEF SERLION STEAK         54  
Cafe de Oaris, french fries 
 

 
 



 
All prices are in CHF and include VAT.  
Our staff will be happy to inform you about allergens and intolerances. 

Sweets 
 
 
 

SMALL BUT EXQUISITE 
_______________________________________________________________________ 
 
 
MELON & STRAWBERRY       17 
White chocolate cream, marinated strawberries 
sunflower crumble, melon sorbet 

 
 

DECONSTRUCTED LEMON TART     16 
Lemon cream, meringue, lemon basil sorbet, basil oil  
 
 
MELON SORBET         16 
Marinated strawberries, mint, lime 
 
 
AFFOGATO          10 
Vanilla ice cream, espresso 

 
 
CHEESE «Selection from Keller Käse in Altendorf»     18 
Alpblüemli Cheese, Scharfer Max, Vieux Pane 


