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Welcome to the Bergidyll, your “ ‘ inthe heart of the Swiss Alps!

Swap out your ski boots or park your bike.
Let’s dive into a menu as adventurous as your day hopefully was.

The craftsmanship of pizza X L
. Our Winter-Highlight!
Meet the new guardians of the meets the lightness of

. Enjoy our house-specialty in the
Bergidyll, fresh from the slopes flatbread, all reimagined with a
. . ! James Bond-Stubli.
and passionate about all things Swiss touch and baked with five

alpine. We’re here to turn this

different types of flour. Crispy I PER PERSON
historic spot into your dream on the outside, fluffy on the CORNICHONS & ONIONS
mountain getaway. Think of inside. PINEAPPLE & PEARS

Bergidyll as your cozy cabin in the

Alps, where the drinks are always

flowing and the food fills your r

soul. Welcome to the new chapter . .
The heartiness of a burger in

of a long-standing tradition.
8 & the style of a sandwich merged in

an alpine twist.
Served with House-Bread.

FOR OUR WEBSITE, HOTEL AND RESTAURANT
BOOKINGS, SOCIAL MEDIA,
AND MUCH MORE,
SCAN THIS QR CODE.
WINTER OPENING TIMES: MO - SA | 10.00 - 23.00 SU | 10.00 - 22.00
KITCHEN OPENING TIMES: MO - SA | 11.30 - 22.00 SU | 11.30 - 21.00
+41 (0)41 887 10 00 www.hotelbergidyll.ch Gotthardstrasse 39, CH 6490, Andermatt

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and
ensure a safe and enjoyable dining experience.



IT’'S ALWAYS GOOD TO START WITH AN...

#TRENDAPERITIF #APERITIFS&BITTERS #TRENDAPERITIF
ALCOHOLFREE

| HUGO 0.0 | AVERNA / | PROSECCO
Prosecco 0.0 APPENZELLER SPUMANTE
Elderflower Syrup 29% | 4cl DI TREVISO
Soda | Peppermint T e

................................... I RAMAZZOTTI I HUGO

I APEROL SPRITZ 30% | 4cl Prosecco
0.0 Elderflower Syrup
Prosecco 0.0 Soda
Jsotta Bitter Senza / .’AGERMEISTER Peppermint
Tonic Water 35% | 4cl

Orange Slice

| LILLET BLANC

| APEROL / TONIC
| GIN & TONIC 0.0 CAMPARI / Lillet Blanc
Ceder’s Classic Gin 0.0 CYNAR Tonic Water
Tonic Wasser 11% | 23% | 16.5% | 4cl Orange Slice
Cucumber Slice ...................................
| RICARD PASTIS | APEROL SPRITZ
I MARTINI SPRITZ 45% | A4cl Aperol | Prosecco
Martini Aperitivo Soda
Floreale 0.0, Orange Slice
prosecco 0.0 | MARTINI
Soda | Orange Slice BIANCO/
................................... ROSS0 | GISELLE SPRITZ
15% | 5cl Prosecco
| GINFIZZ = . Soda
Ceder’s Classic Gin 0.0 Peppermint
Lemon Juice | Soda | LILLET BLANC/ @ © ...
Simple Syrup GISELLE APERITIF
17% | 16% | 4dl | LIANDEL FRESH
........................................................ SPRITZ
/ ITALIAN 75 Liandel-fresh-Likor
Ceder’s Classic Gin 0.0 Depending on your Prosecco | Soda
preference, neat, Orange Slice

Prosecco 0.0
on the rocks,

Lemon juice | 0 T e e
Simple Syrup or with soda / tonic.
................................... | SPRITZTER
WHITE WINE
l SPRITZTER SAUER House wine

WHITE WINE 0.0 Soda

SAUER | House wine 0.0 SWEET | House wine

Soda Sprite

SWEET | House wine 0.0

Sprite

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and
ensure a safe and enjoyable dining experience.



| MUSHROOM CROQUETTE

truffle aroma puree sauteed mushrooms

| BERGIDYLL PLATTER

pita bread | urner mountain cheese | tigets (dried local meat)

olives | sun dried tomatoes | artichoke cream

| ALPINE CHEESE POPPERS

red fruit coulis | salad

| BEEF CARPACCIO
truffle & chili mayo shallot dressing pita bread

| SALMON KEBABS
BBQ sauce

: BEEF TATAR “SPICY”
120g | 240g | | parmesan chips | butter | toast bread

| SPICY FETA DIP

roasted bread

| SOUP OF THE DAY

| WINTER-SALAD

oranges fennel honey-mustard

| CAESAR SALAD
chicken breast | lettuce salad | bacon

| BEETROOT & GOAT CHEESE

cream cheese pesto | caramelized goat cheese

| GREEK TZATZIKI
pita bread

Another one of our
Winter highlights! One
of the most popular
winter meals for meat
lovers. The enjoyment
and conviviality are
highly valued in this
dish.

| PER PERSON
BEEF, PORK & CHICKEN

Reservations: Recommended

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and

ensure a safe and enjoyable dining experience.




| SPAGHETTI AGLIO OLIO e PEPERONCINO

garlic | chili | oliveail

| SEAFOOD PACCHERI

mussels prawns | salmon | tomato sauce

| SPAGHETTI CARBONARA
pancetta parmesan | egg | garlic

| MUSHROOM RISOTTO

risotto mushrooms

| PINSA SALAMI
tomato sauce mozzarella salami
olive oil

| PINSA PROSCIUTTO

tomato sauce mozzarella ham
basil olive oil This winter, we’re
serving flavor explosions
..................................................................... at Hotel Bergidyll that

| PINSA VEGETARIANO will even put snowy days
in the sun.
tomato sauce mozzarella

grilled vegetables | olives basil
Our ‘Mushroom
Risotto’ is so rich in
| PINSA NAPOLI flavors that you’ll
almost forget what
winter smells like.

tomato sauce mozzarella anchovies
cherry tomato capers onion

oregano
..................................................................... Or opt for our ‘Pinsa 4
Fromages’ — because
| PINSA ROMAGNA nothing says ‘winter’ like

) cheese.
tomato sauce burrata basil

olive oil

Leave the ‘Spaghetti
Carbonara’ to others —
or are you brave enough

| PINSA 4 FROMAGES for this Italian

mozzarella | gorgonzola flirtation?

mountain cheese | parmesan

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and
ensure a safe and enjoyable dining experience.




| RIDERS HAVEN
beef 160g lettuce tomato onions pickles house sauce
ciabatta

| GOTTHARD
beef 160g | cheddar | lettuce | tomato onion pickles
house sauce ciabatta

| WILLIAM TELL
beef 160g | bacon | cheddar | lettuce | tomato | onion
pickles | house sauce ciabatta

| DEVIL’S BRIDGE

beef & hot sausage 160g lettuce | tomato onion pickles
house sauce | ciabatta

| OBERALP
crumbed chicken burger lettuce | tomato onion mayo
ciabatta

| GEISSGRAT

organic vegetable burger lettuce | tomato onion vegan mayo
Ciabatta

Our Bargwiches are the
perfect cross between a
sandwich and a burger,
served on Ciabatta.
Hearty, rustic, simply .
irresistible. . / PINSA MARGHERITA

. tomato sauce mozzarella | oregano

| +3.-Extras— Salami or Ham

Little explorers, big flavors! Our kids’ menu is a feast for
young gourmets.

: | PASTA NAPOLI
For your first Bargwich, : pasta | tomato sauce
we recommend the
Wilhelm Tell’ — a D
tribute to the Swiss : I SCHNIPO
legend, we .

recommend with schnitzel (Pork) | french fries

crispy potato wedges.
A sure hit to satisfy :
your hunger after an : | CHICKEN NUGGETS
adventurous day in the .

mountains.

chicken nuggets | french fries |

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and
ensure a safe and enjoyable dining experience.



| SPATCHCOCK CHICKEN

lemon-thyme chicken jus | Kalamata olive oil

| SPARERIBS BBQ SAUCE (PORK) 500G

10 min

| DUCK FILET
shallot sauce | red fruits

| DRY AGED ANGUS ENTRECOTE (CH) 250g

pepper sauce

| BEEF FILET (CH) 180g

truffle jus

| SALMON FILLET 160G

roasted carrots | carrot puree | orange sauce

| WIENERSCHNITZEL (VEAL) 200G

french fries cranberrys

| CORDON BLEU (PORK) 200G

french fries vegetables

| CELERY ROOT TART

veggi-bolognese veggi-demi-glacé

| EGGPLANT SCHNITZEL

curry & chili-mayonnaise tomato sauce

| MENU SALAD
....................................................................... : if you're considering
&-/17- | WINTER VEGETABLES © . something from
| POTATO PUREE : ,doit
....................................................................... : style,
. .So, in

............. | FRENCHFRIES e the spirit of the well-

| POTATO WEDGES . known riders’ motto:
....................................................................... : ’GO blg or go home’.

If you have any food allergies or are diabetic, please let our staff know. We will do our best to accommodate your needs and
: ensure a safe and enjoyable dining experience.




