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Welcome to the Bergidyll, your “Riders Haven“ in the 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. 

 

 
 

 
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. 
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#CHEESEFONDUE 
Our Winter-Highlight! 

Enjoy our house-specialty in the 

James Bond-Stübli. 

31.- | PER PERSON 
6.- CORNICHONS & ONIONS 
6.- PINEAPPLE & PEARS 

Served with House-Bread. 

 

 

 

 10 SU  

+41 (0)41 887 10 00 | www.hotelbergidyll.ch | Gotthardstrasse 39, CH 6490, Andermatt 

KITCHEN OPENING TIMES:  MO - SA | 11.30 - 22.00 SU | 11.30 - 21.00  



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... 

Apéritif 
 

 

11.5 |  
 Prosecco 0.0  

 Elderflower Syrup  

 Soda  Peppermint 

 |  
 

 Prosecco 0.0  

 

 Tonic Water  

 

11.5 |  
 

 Tonic Wasser  

 Cucumber Slice 

 |  

 

 Prosecco 0.0  

 

11.5 |  
 

 Lemon Juice  Soda  

 

11.5 | ITALIAN 75 
 

 Prosecco 0.0  

 Lemon juice  

 

  
 

 SAUER House wine 0.0  

 Soda 

 SWEET House wine 0.0  

 Sprite 

 

 |
 

 

  
30%  4cl 

   
35%  4cl 

 |

 
      4cl 

 |  
45%  4cl 

| 

 
15% | 5cl 

 |  
 

    4cl 

 |  

 

 

 

| 

 

14.5  HUGO 
 Prosecco  

Elderflower Syrup  

 Soda  

 Peppermint 

 |
 

 Lillet Blanc  

 Tonic Water  

 

 |  
 Aperol  Prosecco  

 Soda  

 

 |  
 Prosecco  

 Soda  

 Peppermint 

 |
 

 

 Prosecco  Soda  

 

  
 

 SAUER House wine  

 Soda 

 SWEET  House wine  

 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.  

Small Hunger 
23.- | MUSHROOM CROQUETTE 

| truffle aroma puree | sauteed mushrooms   
 

 
28.- | BERGIDYLL PLATTER 

| pita bread | urner mountain cheese | tigets (dried local meat) |        
| olives | sun dried tomatoes | artichoke cream 

 

           19.-     | ALPINE CHEESE POPPERS 
             | red fruit coulis | salad | 

 

 
21.- | CHICKEN WINGS IN BASKET (6 PCS) 

 
31.- | BEEF CARPACCIO 

| truffle & chili mayo | shallot dressing | pita bread 
 

 25.-     | SA L MON K EBA BS  
| BBQ sauce | 

 
31.-| 45.- | BEEF TATAR “SPICY”  

                      120g | 240g |   | parmesan chips | butter | toast bread 
 

 
 

 

 
| |  

  |

 |  
oranges fennel honey-mustard  

 
 |  

| | | | 
 

|  
cream cheese pesto  caramelized goat cheese 

apple 
 

 

 

 |  
 
 

    17.-    | GREEK TZATZIKI 
                             | pita bread |  

Reservations: Recommended 

19.- |   SPICY FETA DIP 
| roasted bread  



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.  
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| g a r l i c  | chili |  olive oil 

 

 

| SEAFOOD PACCHERI 
| mussels | prawns | salmon | t omato  s auc e  

31.- | MUSHROOM RISOTTO 
| risotto | mushrooms | 

28.- |   SPAGHETTI CARBONARA 
| pancetta | parmesan | egg | garlic 

 
 |  

 
olive oil  

 
 |  

tomato sauce mozzarella ham  
 

 |  
tomato sauce mozzarella |  
grilled vegetables  olives basil  

 
 |  

 
cherry tomato capers onion  
oregano  

 |  
 

olive oil  

 |  
 mozzarella  gorgonzola  
 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.  
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Bärgwich 
  

| beef 16Og | lettuce | tomato | onions | pickles | house sauce | 
| ciabatta | 

25.- | GOTTHARD 
| beef 16Og | cheddar | lettuce | tomato | onion | pickles | 
| house sauce | ciabatta | 

26.- | WILLIAM TELL 
| beef 16Og | bacon | cheddar | lettuce | tomato | onion | 
| pickles | house sauce | ciabatta | 

26.- | DEVIL’S BRIDGE 
| beef & hot sausage 160g | lettuce | tomato | onion | pickles
| house sauce | ciabatta |  

26.- | GEISSGRAT 
| organic vegetable burger | lettuce | tomato | onion | vegan mayo | 
| ciabatta |  

 

 

 

 
 

 

  

 

11.- | PINSA MARGHERITA 
tomato sauce mozzarella |  oregano

+3. - Extras – Salami or Ham 

  
 p a s t a  |  tomato s auce |  

 |  
 

 |  
 chicken nuggets |  french fries |  

26.- | OBERALP 
| crumbed chicken burger | lettuce | tomato | onion | mayo | 
| ciabatta |  



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.  

 
41. | SALMON FILLET 160G 

| roasted carrots | carrot puree | orange sauce  
 

46.- | WI EN ERS CHNI TZE L (VEAL) 200G 
| french fries | cranberrys | 

 
 
 

 

  

  

 

 
        |  

 |  

      |  

     |  

    |  

 

 

Classics 
 
 
 

 

 
 

 
 
   
 
 
 
 
   

 

   
 SPATCHCOCK CHICKEN 

| lemon-thyme | chicken jus | Kalamata olive oil 

 

  
| truffle jus |  

 
| 10 min | 

 

 
 

 

38.- | CORDON BLEU (PORK) 200G 
| french fries | vegetables | 

31.- | EGGPLANT SCHNITZEL 
| curry & chili-mayonnaise | tomato sauce | 

55.- | DRY AGED ANGUS ENTRECÔTE (CH) 250g 
| pepper sauce |  

45.- | DUCK FILET                    
  | shallot sauce | red fruits 
 

39.- | CELERY ROOT TART 
| veggi-bolognese | veggi-demi-glacé | 


