
Prosecco   	 8.50

Spritzer White Wine   	 8.50

Aperol Spritz   	 10.50

Hugo   	 10.50

Campari   	 7.50

Campari/Soda   	 8.50

Campari/Orange   	 9.50

Negroni   	 12.50
Gin, Campari, Vermouth
 
Whisky Sour   	 12.50
Whisky, Lemon Juice, Orange Juice

Moscow Mule   	 12.50
Vodka, Lime, Ginger Beer

Piña Colada   	 14.50
White Rum, Pineapple Juice, Cream, Coconut Syrup

Mai Tai   	 15.50
Dark Rum, Lime, Almond Syrup, Sugar Syrup, Pineapple Juice, Orange Liqueur

Zombie   	 15.50
Dark and White Rum, Overproof Rum, Pineapple Juice, Lemon Juice, Orange Juice, 
Passionfruit Syrup, Grenadine, Cointreau

Long Island Ice Tea   	 16.50
Vodka, Tequila, White Rum, Gin, Lemon Juice, Sugar Syrup, Cola

B 52   	 8.50
Coffee Liqueur, Baileys, Overproof Rum

Aperitifs & Cocktails



Wine & Beer

Fanta   	 33 cl 5.20 

Rivella Red / Blue   	 33 cl 5.20

Apple Spritzer  	 33 cl 5.20 

Gazosa Raspberry  	 35 cl 5.40

Fizzy Mandarin / Moscato   	 35 cl 5.40

Tonic Water  	 20 cl 5.20 

Bitter Lemon  	 20 cl 5.20

Ginger Beer   	 20 cl 5.20

Soft Drinks – Bottled

Homemade Iced Tea   	 4.90	 5.80

Cola    	 4.90 	 5.80

Cola Zero    	 4.90 	 5.80

Citro  	 4.90 	 5.80

Orange Juice  	 4.90 	 5.80

Pineapple Juice  	 4.90 	 5.80

Water with / without gas   	 4.50 	 5.20

Tap Water  	 1.50

3 dl 5 dl 

Non-Alcoholic Cocktails

Soft Drinks – On Tap

Virgin Colada   	 10.50
Pineapple Juice, Cream, Coconut Syrup
 
Virgin Sunrise   	 10.50
Orange Juice, Pineapple Juice, Grenadine Syrup

Cabernet Sauvignon    	 7.50	 49.00

Juan Gil     	 6.50 	 42.00

Primitivo     	12.00 	 38.00

Rosé     	5 dl	 28.00

Chardonnay   	 7.50	 49.00

Lugana    	 6.50 	 42.00

1 dl 7.5 dl 

1 dl 7.5 dl 

2 dl 7 dl 

White Wine

Red Wine & Rosé

Erusbacher Naturtrüb    	 33 cl 5.20 

Erusbacher Calista    	 33 cl 5.20 

Erusbacher Urtyp   	 50 cl 6.90 

Erusbacher Weizen   	 50 cl 6.90

Erusbacher – Alcohol-Free   	 33 cl 5.20

Suure Moscht – Alcohol-Free   	 50 cl 6.50 

Panaché   	 5.20	 6.90

Feldschlösschen     	 5.20 	 6.90

Beer – Draft

Beer – Bottled

3 dl 5 dl 



Spirits
Jack Cola   	 11.50

Rum Cola   	 11.00

Cuba Libre   	 12.50

Mixed Drinks

Jack Daniel`s    	 40 %	 10.00 

Bacardi Rum Blanco    	 37 %	 9.50 

Bacardi Rum Gold   	 37 %	 10.50 

Jägermeister   	 35 %	 7.50 

Tequila Gold   	 38 %	 7.00

Vodka Absolut  	 40 %	 8.00 

Gin Tanqueray   	 43 %	 9.00

Pear Brandy   	 40 %	 7.50 

Grappa Amarone Barrique   	 41 %	 7.50 

Baileys   	 25 %	 8.00

Vermouth – White / Red   	 22 %	 7.50

Limoncello   	 30 %	 7.00

Cointreau   	 40 %	 7.50

Spirits



Onion Rings    	 10.90

Chili Cheese Nuggets     	 8.90

Mozzarella Sticks     	 9.90

Jalapeños with Cheese     	 9.90

Pangasius Fish crisps     	 9.90

Prawns wrapped in Rösti Straw      	 10.90

Homemade Chicken Wings (8)   	 11.90

Homemade Chicken Wings  (12)   	 17.50
 
Falafel & Sour Cream    	 8.90

Coleslaw Salad    	 6.90

Side Salad   	 5.90

Fresh Nachos with Jalapeños & Cheese – Baked     	 16.90

Potatoes with Bacon, Jalapeños & Cheese – Baked    	 16.90

Mixed Snack Plate      	 16.90
Fish crisps, Prawns with Rösti Straw, Onion Rings, Chili Cheese Nuggets

Our Homemade Dips   	 1.90
Ketchup, Mayo, BBQ, Garlic Dip, Sour Cream, Chili Dip, Cocktail Dip

Smashed Burger     	 18.90
Homemade bread, house sauce, lettuce, beefsteak tomatoes, red onions, 
2 smashed patties, cheddar cheese, roasted onions and BBQ

Pulled pork Burger      	 19.90
Homemade bread, house sauce, lettuce, beefsteak tomatoes, red onions, 
5-hour slow-cooked marinated pork, served with coleslaw salad

Crazy Chicken     	 19.90
Homemade bread, arugula, beefsteak tomatoes, red onions, 
breaded chicken breast (CH) with panko coating, Grana Padano

Hawaii Burger     	 19.90
Homemade bread, house sauce, lettuce, beefsteak tomatoes, red onions, 
grilled chicken breast (CH), cheese and caramelized pineapple

Ladys Burger    	 16.90

130 g organic beef with homemade bread, house sauce, lettuce, beefsteak tomatoes, red onions

Homemade Cordon Bleu      	 29.00
Served with fries and a sauce of your choice

Breaded Chicken Schnitzel     	 22.90
Served with fries and a homemade sauce of your choice

Spareribs - 500 g   	 32.00
Special marinade based on house recipe

Pork Steak   	 26.00
Served with Café de Paris butter, fries and a homemade sauce of your choice

Black Angus Entrecôte from Argentina   	 39.00	 64.00
Served with Café de Paris butter, fries and a homemade sauce of your choice

200 g 400 g

from



(CH) lassic  
		  19.90 	 22.90	 35.90Basic burger with house bun and sauce, 

oxheart tomatoes, lettuce & red onions          

Cheeseburger   
		  20.90 	 23.90	 36.90

Basic burger + our house cheese           

  Chili-Cheeseburger    
		  21.90 	 24.90	 37.90

Basic burger + cheese and fresh chili, slightly spicy           

the little Stinker   
		  22.90 	 25.90	 38.90Basic burger + house cheese, roasted garlic, 

fried onions             

the Swiss   
		  21.90 	 24.90	 37.90

Basic burger + house cheese & handmade rösti straw          

the American   
		  22.90 	 25.90	 38.90

Basic burger + bacon, BBQ, fried egg          

the Truffle   
		  22.90 	 25.90	 38.90

Basic burger + bacon and truffle cheese           

the Tessiner  
		

21.90 	 24.90	 37.90
Basic burger + arugula, grilled peppers, Grana Padano          

  the Devil    
		  21.90 	 24.90	 37.90Basic burger + pepperoncini, salsa, roasted garlic, 

grilled peppers – spicy          

XL Burger
		  +8.90 	 +11.90	 +16.90

Basic burger + two patties, extra bun and extra toppings      

Angus WagyuÜelihof WANT SOMETHING MORE? BELOW!

DON’T FORGET TO CHOOSE MEAT!      

THE BASE IS ALWAYS THIS

Wagyu from Luma 
World ranking number 1! Experience luxury on your plate with our exquisite Wagyu 
Burger! We use exclusive Wagyu beef, renowned for its exceptional marbling,  
tenderness, and unparalleled juiciness.

Chääääs (Farm Cheese)   	 2.30

Fried Egg, CH   	 2.00

Bacon, CH   	 3.00

Chili   	 2.00

Fried Onions   	 2.00

Special requests   	 2.00

Coleslaw Salad     	 6.90

Side Salad   	 5.90

Small Fries, CH  	 5.90
with Ketchup, Mayo, BBQ, Garlic Dip

Sweet Potato Fries   	 6.90

Fries, like a lot more   	10.90
with Ketchup, Mayo, BBQ, Garlic Dip

Our Homemade Dips  	 1.90
Ketchup, Mayo, BBQ, Garlic Dip, Sour Cream, Chili Dip

Add-ons  &  Sides

Bio Black Angus from Murimoos 
Ranked number 2 in the world list of cattle breeds – originating from Scotland.  
This breed is known for its premium meat quality, especially for the tender, juicy,  
and marbled meat it delivers.

Bio Burger from Üelihof 
Enjoy our hearty farm-style burger, delivered straight from the region to your plate!  
Our juicy beef comes from selected cattle raised in a species-appropriate way on local 
farms, lovingly and carefully fed.



vVegetarian & Vegan

Did you know?

Our delicious, homemade vegetable patties are prepared with a colorful mix of fresh, 
crunchy vegetables. Crispy on the outside thanks to a golden breadcrumb coating 
made from panko, they offer a tender and juicy texture on the inside. Perfectly rounded 
off with a hint of spices to highlight the natural flavor of the vegetables. A must for 
anyone craving a hearty, vegetarian delight!

Sustainability: Vegan burgers have a significantly smaller CO2 footprint compared to 
traditional meat burgers. Producing plant-based burgers uses less water, land, and energy and 
results in fewer greenhouse gas emissions.

Source of Protein: Many vegan and vegetarian burgers contain a surprising amount of  
protein, often based on plant-based sources like pea protein, beans, lentils, or tofu. Some 
modern vegan burgers almost match beef in terms of protein content.

Health Benefits: Compared to meat burgers, plant-based alternatives have fewer saturated 
fats and no cholesterol, making them a heart-healthier option.

Chääääs (Farm Cheese)   	 2.30

Fried Egg, CH   	 2.00

Bacon, CH   	 3.00

Chili   	 2.00

Fried Onions   	 2.00

Special requests   	 2.00

Coleslaw Salad     	 6.90

Side Salad   	 5.90

Small Fries, CH  	 5.90
with Ketchup, Mayo, BBQ, Garlic Dip

Sweet Potato Fries   	 6.90

Fries, like a lot more   	10.90
with Ketchup, Mayo, BBQ, Garlic Dip

Our Homemade Dips  	 1.90
Ketchup, Mayo, BBQ, Garlic Dip, Sour Cream, Chili Dip

Add-ons  &  Sides

(CH) lassic
 
 

	 19.90	 19.90Basic Burger with house bun, house sauce (Vegetarian) or 
ketchup (Vegan), lettuce, beefsteak tomatoes & red onions          

  Chili-Burger   
	

21.90
	

21.90Basic Burger + fresh chili, 
house cheese (vegetarian only) – a bit spicy          

the little Stinker   
	 22.90	 22.90Basic Burger + roasted garlic, fried onions, 

house cheese (vegetarian only)           

the Swiss   
	

21.90	 21.90Basic Burger + handmade rösti straw, 
house cheese (vegetarian only)         

the Tessiner  
	 21.90	 21.90Basic Burger + arugula, red onions, grilled peppers, 

Grana Padano (vegetarian only)           

  the Devil   
	 21.90	 21.90Basic Burger + peperoncini, roasted garlic,  

grilled peppers, salsa (vegetarian only) – spicy            

Cheeseburger   
	 20.90	

Basic Burger + our house cheese            

the Truffle   
	 22.90	

Basic Burger + truffle cheese             

XL Burger
	 +8.90	 +8.90

Basic Burger + two patties, extra bun and extra toppings            

Vegetarian VeganWANT SOMETHING MORE? BELOW!

DON’T FORGET TO CHOOSE MEAT!      

THE BASE IS ALWAYS THIS



(CH) lassic    	 16.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons*

Breaded Chicken Breast, CH     	 21.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Panko-breaded chicken breast, Grana Padano

Grilled Chicken Breast, CH    	 21.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Grilled chicken breast, Grana Padano

Entrecôte Salad, ARG     	 27.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Sesame-coated entrecôte cubes

the American     	 19.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Bacon, egg, Grana Padano

the Arab    	 19.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Falafel, olives, sour cream

the Tessiner    	 19.00
Leaf lettuce, cucumber, beetroot, tomatoes, red onions, croutons* 
+ Peppers, olives, Grana Padano

Salad as a Wrap    	 +2.00

*With homemade French or Italian dressing

Kids Burger    	 12.00

Kids Schnitzel with Fries     	 12.00

Cheesecake      	 9.50

Extra raspberry compote   	 +2.00

Hot Love    	 10.50

Warm raspberries with vanilla ice cream and whipped cream

Ice Cream   	 6.90

Shakes   	 12.00

Please ask your waiter for the additional menu   



 
Gluten

Allergene

Lactose Egg Fish Mollusks Sesame

Declaration
Bread from Switzerland    

Burger beef from Switzerland   

Pork from Switzerland   

Chicken from Switzerland   

Beef entrecôte from Argentina   

Crispy pangasius fish processed in Switzerland   

Shrimps from Vietnam 


