
 
 

 
 

Hospitality is a way of everyday life in our relationships with one another, 

characterized by attentiveness, freedom, tolerance, and shared living. 

 Wolfgang Vorländer 

 

 

    



Starters 

Leaf salad with seeds 11 

Greek farmer's salad 16 

Quinoa salad 17 
with apricots, flambéed avocado, orange segments and pomegranate seeds  

Chilled melon soup 15 
with Parma ham chips 

Mango-carrot soup 11 

Braised heirloom tomatoes with burrata 14 

 
Our salads are served with homemade Italian dressing or the classic Bienenberg 

dressing 

  



Meat and fish 

Corn-fed chicken breast with poultry jus 32 
Prosecco risotto with seasonal vegetables 

Veal entrecôte with chimichurri 42 
Pommes Williams, seasonal vegetables 

Pork cordon bleu 39 
Filled with Zigan ham and mountain cheese, seasonal vegetables and French fries  

Pork spare ribs with barbecue sauce 35 
French fries and grilled corn on the cob 

 All dishes are also available as a fitness plate with leaf and vegetable salads.  

Pike-perch bites in wine batter 35 
Tartar sauce with mixed leaf and vegetable salads 

Beef fillet Stroganoff 48 
Thin slices of beef fillet with pappardelle 

Beef tartare 45 
with pickles and toasted rustic bread 

Vitello tonnato 33 

  



Vegetarian 

Homemade lasagne verde 29 
mit grillierten Auberginen, Zucchetti und Peperoni  

Romesco purée 32 
with smashed potatoes, roasted carrots and chimichurri  

Romesco is an aromatic Catalan specialty made with roasted peppers, almonds and 

tomatoes, refined with olive oil and spices. 

Saffron vegetable risotto with truffle oil 33 
finished with truffle oil 

  



 

Desserts 

Tiramisu with mirabelle plums 15 

Homemade mojito sorbet with Bacardi 11 

Yogurt ice cream with passion fruit topping 12 

Bienenberg Split 15 
Vanilla ice cream, caramelized banana, chocolate terrine and crumble with white 

chocolate sauce 

Affogato 9 
One scoop of vanilla ice cream with freshly brewed espresso 

Homemade chocolate terrine with fresh berries 14 

Coupe Malibu 14 
Coconut ice cream, fresh pineapple and Malibu 

 

 

More desserts can be found on our separate dessert menu!  

  



 

Allergens and intolerances 
For information regarding allergens or intolerances in individual dishes, please 

contact our staff. 

Origin declaration 
Meat: Switzerland 

Pike-perch: wild-caught, Lake Peipus, Estonia 

 

Our bread comes from Ziegler bakery in Liestal.  

We source our vegetables and fruits from safruits AG für Fruchthandel in 

Münchenstein. 

 

  

Valuable food 
We are committed to promoting responsible food consumption. If your portion is too 

large, you can ask for the leftovers to be packed up, then reheat and enjoy them later 

at home. 


