
 
 
 

 
 
 

«We recently discovered why we 
crave sweets when we’re stressed. 

The word stressed spelled  
backwards is desserts» 
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Our housemade Desserts … 

Dessert of the day  12.00 

Vermicelles  14.00 
with meringue and whipped cream, 
served with almond-chip 

Apple fritters 13.00 
with vanilla sauce 

Caramel creme pudding 12.00 
with whipped cream and fruits  

Chocolate cake  12.50 
with a scoop of almond-salted-caramel ice 

Ice cream and Sorbets … 

Ice cream flavors vanilla, chocolate, coffee,  
  pistachio, walnut, strawberry, 
  almond-Salted-caramel 

Sorbet-flavors:  mango, lemon, plum 

Price per scoop  4.50 
with whipped cream + 1.00 
with alcohol + 3.50 
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Coupes … 

Coupe denmark 13.50 

Ice coffee specialities  12.00 
Stirred with whipped cream 

Coupe Nesselrode 14.50 
Vanilla Ice cream, vermicelles, meringues 
and whipped cream 

Coupe Baileys 13.50 
Stracciatella Ice Cream with Baileys, 
with whipped cream and cantuccini 

Cheese …  

 small normal 
 Portion Portion 

Cheese trilogy from «Chäs Roth» 10.00 14.00 
with fruit bread, grapes  
and fig mustard 
 
 
 
 
 
 
 
 
 
All our prices are in CHF and incl. vat 
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Coffee … 

  cl 

Espresso, coffee, decaffeinated coffee   4.80 

Double espresso   5.20 

White coffee    5.30 

Cappuccino    5.50 

Latte macchiato    5.80 

Chocolate / Ovomaltine    4.90 

Milk 30  3.90 
 50  4.60 

Espresso corretto (Grappa)   8.00 

Coffee Luz   6.50 

We are also happy to serve you your favorite  
coffee with a shot of liquor and spirits. 
Please ask about our selection. 
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Tea … 

Ceylon Sunrise 
English Breakfast  
aromatic – invigorating 

Golden Assam 
Black tea 
full-bodied – malty 

Japanese Sencha 
Japanese green tea 
refreshing – intense 

Verbena 
Herbal tea 
citrusy – refreshing 

Camomile Orange Blossoms 
Herbal tea 
balanced – calming 

Moroccan Mint 
Maroccan mint tea 
brisk – energizing 

Piz Palü 
Swiss herbal tea 
beneficial– harmonious 

Red Kiss 
Fruit tea  
crisp - fruity 
 tea in the pot 6.00 
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«Eating is a need of the stomach,  
drinking is a need of the spirit.» 

(Quote by Claude Tillier) 

 

Our wine recommendations for dessert … 

 

 4 cl 3,75 dl 

Ruster Ausbruch 13.00 92.00 
Welschriesling, Furmint 
Heidi Schröck & Söhne,  
Burgenland, Österreich  

Rahja, AOC Valais 9.00 66.00 
Sauvignon Blanc, Sémillon  
Fernand Cina, Salgesch  
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Sweet wine … 

each 4 cl 

Sherry   9.50 
Tio Pepe 

White port wine   10.00 
Sandeman 

Red port wine Ruby   12.00 
Sandeman Reserve 

Liquor … 

each 4 cl  Vol.-% 

Limoncello   30 8.50 

Baileys Irish Cream   17 8.50 

Disaronno Amaretto  28 7.50 

Bitter … 

each 4 cl  Vol.-%  

Limoncello   29 9.00 
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Spirits … 

each 2 cl  Vol.-% 

Vieille Prune Barrique  41 13.50 
Gunzwiler Destillate 

Vieille Apricot Barrique   40 13.50 
Gunzwiler Destillate 

Berner Rosenapfelbrand Barrique  40 13.50 
Gunzwiler Destillate 

Kirschbrand Dolleseppler  40 13.50 
Gunzwiler Destillate 

Quitten Brand  36 11.50 
Humbel 

Gin ... 

each 4 cl  Vol.-%  

Monkey Gin   47 9.50 

Gordon’s  37,5 8.00 

Monkey Gin Tonic    13.50 

Gordon’s Tonic   12.00 
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Destillates ... 

each 4 cl  Vol.-% 

Delamain Cognac XO  42 18.50 

The Alpinist 8 Years  41 14.00 
Rare Blend Premium Rum 

Tequuila  40 13.50 
Anejo Patron 

Vodka ... 

4 cl  Vol.-% 

Absoult  40 7.00 

Whisky ... 

each 4 cl  Vol.-% 

Lagavulin 16 Years  43 17.50 
Single Malt Scotch Whisky 

Four Roses Bourbon  40 11.00 
Kentucky Whiskey 

The Macallan Doubble Cask 12 Years   40 18.00 
Highland Single Malt Scotch Whisky 

Tullamore Dew Iris  40 13.50 
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Grappa … 

each 2 cl  Vol.-%  

Berta Elisi  43 12.50 
Berta 

Il Merlot - Monovitigno  41 10.50 
Nonino 

Antica Cuvée  40 16.00 
5 Jahre Barrique 
Nonino (aus Pipette) 

 
 


