
 

 

 
 
 
 
 
 
 

 
 
HERZLICH WILLKOMMEN 
 
 
Die Attika Rooftop Bar bietet für Sie 
nicht nur ein atemberaubender Blick 
über die Berner Altstadt und die 
majestätischen Berner Alpen, sondern 
auch ein einzigartiges Erlebnis auf 566 
m ü.M. – als höchstgelegene Bar in der 
Altstadt Berns.  
 
Tauchen Sie ein und lassen Sie sich 
von unserer exquisiten Auswahl an 
Cocktails, Weinen und erfrischenden 
Drinks verwöhnen.  
 
Wir freuen uns darauf, Sie in diesem 
urbanen Refugium willkommen zu 
heissen! 
 
 
Ivan Kulundzic 
Chef de Bar 
  



 

 

SIGNATURE COCKTAILS  
  
FIRESTARTER 21 
Jimador Tequila Blanco, Ingwerer, Holunderlikör, 
Zitronensaft, Zuckersirup, Eiweiss 

 

Jimador Tequila Blanco, ginger, elderflower liqueur, lemon juice, 
sugar syrup, egg white 

 

  
ROYAL AVIATION 22 
Henkes Gin, Zitronensaft, Maraschino,  
Crème de Violette, Champagner 

 

Henkes gin, lemon juice, maraschino,  
crème de violette, champagne 

 

  
ATTIKA MARGARITA 18  
Mezcal Vida, Ingwerer, Limettensaft, Zuckersirup  
Mezcal Vida, ginger, lime juice, sugar syrup  

  
ESPRESSO COLLINS 18 
Havana 7 years, Frangelico, Espresso,  
Zuckersirup, Soda 

 

Havana 7 years, Frangelico, espresso, sugar syrup, soda  

  
ROOFTOP FIZZ 19 
Porcelain Shanghai Dry Gin Mandarin,  
Zitronensaft, Mandarinensirup, Eiweiss, Soda 

 

Porcelain Shanghai Dry Gin Mandarin,  
lemon juice, mandarin syrup, egg white, soda 

 

  
THE ROOF IS ON FIRE 19 
Bulleit Rye Whisky, Cherry Heering, Zitronensaft,  
hausgemachter Beerensirup, Eiweiss 

 

Bulleit Rye Whisky, Cherry Heering, lemon juice,  
homemade berry syrup, egg white 

 

  
PURPLE RAIN 18 
Wodka, Parfait Amour, Zitronensaft, Citro, Grenadine  
Vodka, Parfait Amour, lemon juice, citro, grenadine  

 
  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OFFENWEIN  10cl 75cl 
   

SCHAUMWEIN   
   

LA CUVÉE BRUT 15 98 
Laurent-Perrier, Champagne, FR   
   
BRUT MILLÉSIMÉ 2015  149 
Laurent-Perrier, Champagne, FR   
   
CUVÉE ROSÉ 21 156 
Laurent-Perrier, Champagne, FR   
   
PROSECCO EXTRA DRY  9 59 
Il Ponte, Venetien, IT   

   

WEISS   
   

HEIDA DU VALAIS 9.5 64 
Bonvin, Wallis, CH   
Trocken, aromatisch, mineralisch dry, aromatic, mineral   

   
RIESLING W 8.5 58 
Weingut Markus Molitor, Mosel, DE   
Frisch, trocken, spritzig fresh, dry, sparkling   

   
ROERO ARNEIS 8.5 59 
Malvirà, Piemont, IT   
Trocken, elegant, fruchtig dry, elegant, fruity   

   
POUILLY FUMÉ VIEILLES VIGNES  10 68 
Hubert Brochard, Loire, FR   
Trocken, lebhaft, rauchig dry, lively, smoky   

   
ALVARINHO SOALHEIRO 9 62 
Quinta de Soalheiro, Vinho Verde, PT   
Trocken, fruchtig, spritzig dry, fruity, sparkling   

   

ROSÉ   
   

WHISPERING ANGEL 10 69 
Caves d'Esclans, Côtes de Provence, FR   
Trocken, leicht, fruchtig dry, light, fruity   

   

ROT   
   

CUVÉE ROUGE BARRIQUE 10.5 72 
Clos du Château, Bonvin, Wallis, CH   
Trocken, fruchtig, Röstaromen dry, fruity, roasted flavors   

   
RIPASSO DELLA VALPOLICELLA 9 62 
Fratelli Speri, Venetien, IT   
Trocken, fruchtig, würzig dry, fruity, spicy   

   
LE VOLTE 10 69 
Tenuta dell’Ornellaia, Toskana, IT   
Trocken, kräftig, ausgewogen dry, full-bodied, balanced   

   
DONA CLARA  11 76 
Quinta da Romaneira, Douro, PT   
Trocken, intensiv, tanninreich dry, intense, rich in tannin   



 

 

SPARKLING   
  

APEROL SPRITZ  13 
Aperol, Prosecco, Orange, Soda  

Aperol, Prosecco, orange, soda  

  
LILLET SPRITZ  13 
Lillet Blanc, Prosecco, Orange, Minze  
Lillet Blanc, Prosecco, orange, mint  

  
HUGO  13 
Holundersirup, Prosecco, Limettensaft, Minze, Soda  
Elderflower syrup, Prosecco, lime juice, mint, soda  

  
ITALICUS SPRITZ          14 
Italicus, Prosecco, Soda, Zitrone, Oliven    
Italicus, Prosecco, soda, lemon, olives    

  
CAMPARI MILANO 14 
Campari, Cranberry Saft, Prosecco  

Campari, cranberry juice, Prosecco  

  
FRENCH 75 18 
Henkes Gin, Zitronensaft, Zuckersirup, Champagner  
Henkes gin, lemon juice, sugar syrup, champagne  

  
OFFENBIER    
    

VOLKSHAUS BIER 5.0% 30cl 5.5 
Naturtrüb - Unfiltered    
    
BÄRENGOLD GURTEN 4.8% 30cl 5.5 
Lager beer    
    
VALAISANNE WHITE IPA  6.0% 30cl 6 
Combination of wheat and India pale ale beer    
    
GRIMBERGEN BLONDE 6.7% 25cl 5.5 
Belgian blonde ale beer    

    
FLASCHENBIER    
    

GURTEN ZÄHRINGER AMBER 5.4% 33cl 6.5 
Amber beer    
    
SCHNEIDER WEISSE 5.4% 50cl 9 
Weissbier - Wheat beer    
    
FELDSCHLÖSSCHEN LAGER 0.5% 33cl 5.5 
Non-alcoholic, lager beer      
    
BROOKLYN SPECIAL EFFECTS IPA 0.5% 33cl 7 
Non-alcoholic, India pale ale beer    

  



 

 

NEW CLASSIC  
  

OLD CUBAN 19 
Havanna 7 years, Champagner, Limettensaft, Zuckersirup, Minze  
Havana 7 years, champagne, lime juice, sugar syrup, mint  

  
AMARRONI 17 
Havanna 7 years, Amaretto, Marroni, Zitronensaft, Eiweiss  
Havana 7 years, amaretto, chestnuts, lemon juice, egg white  

  
ENZONI 18 
Campari, Henkes Gin, Zitronensaft, Zuckersirup, grüne Weintraube  
Campari, Henkes gin, lemon juice, sugar syrup, green grape  

  
BRAMBLE 17 
Henkes Gin, Chambord Likör, Zitronensaft, Zuckersirup  
Henkes gin, Chambord liqueur, lemon juice, sugar syrup  

  
FRENCH MARTINI 16 
Korsenkorva Wodka, Chambord, Ananassaft, Eiweiss  
Korsenkorva vodka, Chambord, pineapple juice, egg white  

  
ESPRESSO MARTINI 16 
Korsenkova Wodka, Caffè Borghetti, Espresso, Zuckersirup  
Korsenkova vodka, Caffè Borghetti, espresso, sugar syrup  

  
MOSCOW MULE 16 
Korsenkowa Wodka, Limettensaft, Ginger Beer  
Korsenkowa vodka, lime juice, ginger beer  

  
PALOMA 17 
Jimador Tequila, Limettensaft, Grapefruitsaft, Soda, Salz  
Jimador tequila, lime juice, grapefruit juice, soda, salt  

  
PISCO SOUR 17 
Pisco, Zitronensaft, Zuckersirup, Eiweiss      
Pisco, lemon juice, sugar syrup, egg white      

  
AMARETTO SOUR 16 
Amaretto, Zitronensaft, Orangensaft  
Amaretto, lemon juice, orange juice  

 

  



 

 

CLASSICS  
  

WHISKY SOUR   16 
Bulleit Bourbon Whisky, Zitronensaft, Zuckersirup, Eiweiss  
Bulleit Bourbon Whisky, lemon juice, sugar syrup, egg white  

  
OLD FASHIONED 16 
Bulleit Bourbon Whisky, Zuckerwürfel, Angostura Bitter  
Bulleit Bourbon Whisky, sugar cubes, Angostura Bitter  

  
MANHATTAN 19 
Bulleit Rye Whisky, Antica Formula, Angostura Bitter  
Bulleit Rye Whisky, Antica Formula, Angostura Bitter  

  
WHITE LADY 18 
Henkes Gin, Cointreau, Zitronensaft  
Henkes gin, Cointreau, lemon juice  

  
MARTINI DRY 19 
Henkes Gin, Noilly Prat, Oliven, Zitronenzeste  
Henkes gin, Noilly Prat, olives, lemon zest  

  
NEGRONI 18 
Henkes Gin, Antica Formula, Campari  
Henkes gin, Antica Formula, Campari  

  
MOJITO  16 
Havana 3 Rum, Limettensaft, Zuckersirup, Minze, Soda  
Havana 3 rum, lime juice, sugar syrup, mint, soda  

  
MAI TAI 19 
Havana 3 Rum, Goslings Rum, Cointreau, Mandelsirup, Limettensaft  
Havana 3 rum, Goslings rum, Cointreau, almond syrup, lime juice  

  
MARGARITA 18 
Jimador Blanco Tequila, Cointreau, Limettensaft  
Jimador Blanco tequila, Cointreau, lime juice  

 

  



 

 

NON-ALCOHOLIC  
  

SUN OVER THE ROOFTOP 14 
Passionsfruchtsirup, Ananassaft, Orangensaft, Zitronensaft  
Passion fruit syrup, pineapple juice, orange juice, lemon juice  

  
ATTIKA SUNRISE  14 
Mandel Sirup, Zitronensaft, Grenadine, Zitrone  
Almond syrup, lemon juice, grenadine, lemon  

  
SHIRLEY TEMPLE 13 
Ginger Ale, Grenadine, Kirsche  
Ginger ale, grenadine, cherry  

  
PINK TONIC 13 
Grapefruit, Tonic Water, Zuckersirup  
Grapefruit, tonic water, sugar syrup  

  
VIRGIN MOJITO  13 
Limettensaft, Zuckersirup, Minze, Ginger Ale  
Lime juice, sugar syrup, mint, ginger ale  

  
CUCUMBER VIRGIN SPRITZ 13 
Gurkensirup, Holundersirup, Soda, Zitronensaft, Gurke  
Cucumber syrup, elderflower syrup, soda, lemon juice, cucumber  

  
FLOREALE AND TONIC 13 
Martini Floreale, Tonic Water, Orangensaft, Minze   
Martini Floreale, tonic water, orange juice, mint  

  
THE SKY WAS PINK 15 
Alkoholfreier Siegfried Wonderleaf Gin,  
hausgemachter Beerensirup, Zitronensaft, Eiweiss 

 

Alcohol-free Siegfried Wonderleaf Gin, homemade berry syrup,  
lemon juice, egg white 

 

 

 

  



 

 

APERITIF I DIGESTIF   
    

Amaretto 28% 4cl 10 
    

Antica Formula 16.5% 4cl 9 
    

Appenzeller 29% 4cl 9 
    

Averna 29% 4cl 9 
    

Baileys 17% 4cl 9 
    

Campari 25% 4cl 9 
    

Carpano Bianco  15% 4cl 9 
    

Limoncello 30% 4cl 9 
    

Pastis 45% 4cl 9 
    

Ramazotti 30% 4cl 9 

   
COGNAC I ARMAGNAC I BRANDY  
    

Rémy Martin XO 40% 2cl 24 
    

Hennessy VSOP 40% 2cl  16 
    

Baron Sigognac VSOP – Armagnac  40% 2cl 18 
    

Osborne Carlos I – Brandy 40% 2cl 12 

   
GRAPPA   
    

Berta Grappa 
Nebbiolo da Barolo, Tre Soli Tre 

43% 2cl 22 

    

Sibona Grappa di Nebbiolo 
Botti da Porto, Riserva 

44% 2cl 15 

    
GIN   
    

Siegfried Wonderleaf Gin, Germany 0% 4cl 12 
Alkoholfrei / non-alcoholic    
    

Bombay Sapphire, Great Britain 40% 4cl 13 
    

Martin Miller’s Gin, Great Britain 40% 4cl 15 
    

Matte Gin, Switzerland 42% 4cl 15 
    

Huckleberry Gin, Germany 44% 4cl 16 
    

Monkey 47, Germany 47% 4cl 17 
    

Hendrick’s, Great Britain 41.4% 4cl 16 
    

Porcelain Mandarin, China 43% 4cl 18 
    

Malfy Gin Rosa, Italy 41% 4cl 15 
    

Hayman’s Old Tom, Great Britain 41.4% 4cl 15 
    

Hayman’s Sloe Gin, Great Britain 26% 4cl 15 
  



 

 

WODKA   
    

Belvedere, Polen 40% 4cl 16 
    

Korsenkorva, Finnland 40% 4cl 14 

    
TEQUILA & MEZCAL    
    

El Jimador Blanco, Mexiko 38% 4cl 10 
    

El Jimador Reposado, Mexiko 38% 4cl 11 
    

Mezcal Vida, Mexiko 42% 4cl 15 

    
RUM    
    

Havana Club 3 Años, Kuba 40% 4cl 12 
    

Goslings Black Seal, Bermudas 40% 4cl 12 
    

Bumbu Rum, Barbados 35% 4cl 15 
    

Diplomático Reserva Exclusiva, Venezuela 40% 4cl 15 
    

Havana Club 7 Años, Kuba 40% 4cl 15 
    

Plantation XO, Barbados 40% 4cl 15 
    

Rum Trois Rivières VSOP, Martinique 40% 4cl 18 
    

Zacapa 23, Guatemala 43% 4cl 18 
    

Angostura 1824 12 years, Trinidad-Tobago 45% 4cl 19 
    

Angostura 1787 15 years, Trinidad-Tobago 40% 4cl 23 

    
PORTWEIN    
    

Graham’s Fine White, Portugal 19% 4cl 10 
    

Graham's 10 years old Tawny Port, Portugal 20% 4cl 14 
  



 

 

WHISKEY    
    
Scotland    
    

Monkey Shoulder  40% 4cl 14 
Blended Malt     
    
Glenfiddich, 12 years 40% 4cl 16 
Single Malt Whisky    
    
The Balvenie, 12 years 40% 4cl 17 
Single Malt Whisky, Double Wood    
    
The Macallan, 12 years 40% 4cl 21 
Single Malt Whisky, Sherry Oak    
    
Highland Park, 12 years 40% 4cl 16 
Single Malt Whisky    
    
Talisker, 10 years 45.8% 4cl 16 
Single Malt Whisky    
    
Laphroaig, 10 years 40% 4cl 15 
Single Malt Whisky    
    
Lagavulin, 16 years 43% 4cl 19 
Single Malt Whisky    
    
World    
    

Tullamore DEW 40% 4cl 13 
Ireland    
    
Swiss Mountain Double Barrel 43% 4cl 16 
Single Malt, Interlaken, Switzerland    
    
Nikka Coffey Grain 45% 4cl 17 
Japan    
    
Bulleit Bourbon 45% 4cl 13 
USA    
    
Woodford Reserve Bourbon 43.2% 4cl 17 
Double Oaked, USA    
    
Bulleit 95 Rye 45% 4cl 14 
USA    
    

 

  



 

 

SOFTDRINKS   
   

Crodino 17.5cl 7 
   
Chinotto 20cl 7 
   
Thomas Henry 20cl 6 
Tonic, Bitter Lemon, Ginger Beer, Ginger Ale   
   
Fentimans  20cl 6 
Indian Tonic Water   
   
Saft von Orange, Ananas, Tomate 20cl 5 
Juice of orange, pineapple, tomato   
   
Softgetränke  33cl 5.5 
Soft drinks   
   
Mineralwasser mit / ohne Gas 40cl 5.5 

Mineral water with / without gas   
   

KAFFEE I TEE   
  

Espresso, Kaffee Crème 5.5 
  
Länggass-Tee  6 
Verveine, Minze, Ingwer-Zitrone, Apfel-Früchte, Kamille, Schwarztee  
Verveine, mint, ginger-lemon, apple-fruit, chamomile, black tea  

 

  



 

 

SNACKS  
  
Wir servieren die Snacks von 15.00 Uhr bis 22.30 Uhr. 
We serve the snacks from 3.00 pm to 10.30 pm. 

  
FLAMMKUCHEN «HOTEL BERN» 21 
  

Speck, Zwiebeln, Crème frâiche  
Tarte Flambée with bacon, onions, crème frâiche  

  
FLAMMKUCHEN VEGETARISCH 21 
  

Zucchetti, Aubergine, Peperoni, Zwiebeln, Käse,  
Rucola, Crème frâiche 

 

Tarte Flambée with zucchini, eggplant, peppers, onions, cheese, 
rocket, crème frâiche 

 

  
CLUB-SANDWICH KLASSISCH 28 
  

Poulet, Speck, Ei, Gurke, Tomate, Knoblauch-Mayonnaise,  
hausgemachte Volkshaus Pommes 
Chicken, bacon, egg, cucumber, tomato, garlic mayonnaise,  
homemade Volkshaus fries 
  
SÜSSKARTOFFEL-FRITTEN 14 
  

Trüffel-Parmesan Dip  
Sweet potato fries, truffle parmesan dip  

  
OLIVEN UND FETA  12 
  

Portion of olives and feta  

  
ATTIKA PLÄTTLI 21 
  

Verschiedene Käse und Trockenwurst  
Various selection of cheese and dry meat  

  
DREIERLEI DIP 16 
  

Auberginen, Tomaten-Chili und Randen-Feta Dip  
mit Crackern 

 

Eggplant, tomato-chili and beetroot-feta dip with crackers  

  
TORTILLA CHIPS 10 
  

Saucen: Avocado, Cheddar-Käse, mexikanische Salsa  
Sauces: avocado, cheddar cheese, Mexican salsa  

  



 

 

ABENDANGEBOT  

  
Die Abendgerichte sind von 18.00 bis 22.00 Uhr verfügbar. 
We serve dinner meals from 18.00 to 22.00. 

 ½ Portion  
   

RINDSTATAR 25 32 
  

Mit Toast und Olivenbutter  
auf Wunsch mit Cognac oder Calvados 
Beef tatar, with toast and olive butter  
upon request with Cognac or Calvados 
  
BÄRLAUCH-GNOCCHI  29 34 
  

Rahmsauce, gemischter Spargelragout, getrocknete Tomaten  
Wild garlic gnocchi, cream sauce, mixed asparagus ragout,  
dried tomatoes 

 

  
VOLKSHAUSBURGER 36 
  

Pikante Cocktailsauce, Speck, Spiegelei, Raclette Käse,  
Cole Slaw Salat, hausgemachte Volkshaus Pommes 
Volkshaus Burger, spicy cocktail sauce, bacon, fried egg,  
Swiss cheese, Cole slaw, homemade Volkshaus fries 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Alle Preise verstehen sich in CHF und inklusive 8.1 % MwSt. 

All prices are in Swiss francs and include 8.1 % VAT. 


