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Alfred’s “Classics” 
	 Starter	 Main course

	
Mini green salad with house dressing    	 8
Green salad with house dressing                                                        	 11
Colourful mixed salad bowl with seasonal vegetables and house dressing                 	 13

Mediterranean bread salad with homemade bread from Rosa’s Bakery and either	 18	 28
creamy burrata, poached local egg  		
or smoked sausage chips (beef and pork)			 

Tartar board	 per jar   8
2, 3, or 5 jars served with bread from Rosa’s Bakery either                                 	
with Swiss sausage tartar (beef and pork), beef tartar, Swiss salmon tartar,
grilled vegetable tartar, lentil tartar  	

Dimi’s garnished vegan tartar                                                                                       	  15 	 25

Herb-crusted and baked Seiler raclette cheese cubes served on onion chutney       	 16	 26

Swiss macaroni and cheese with homemade apple sauce and fried onions  		  25
with Haslital coppa and bacon		  29

Homemade herb soup with alpine cheese ravioli (2pcs / 3pcs)                 	  15 	 25  

Worker’s burger served on a trowel with French fries, Minced beef (180 g),          		  29                                 
marinated onions, salted cucumber, salad, tomato, herb curd and BBQ sauce  		

Vegetarian burger “Müeh mit de Chüeh” served with French fries                 		  29
Soja-burger pattie (180 g), marinated onions, salted cucumber, salad, tomato   
herb veganese and BBQ sauce  		



Winter at Alfred’s 	 Starter	 Main course

	

Swiss salmon ceviche with garlic mousse
with caramelised potatoes 	 26	 36

Leek tatar with alp cheese foam, straw potatoes and hot wine caviar    	 18	 28

Ballenberg pork terrine on jelly with herb bruschetta  	 20	 30	

Roasted celery cream soup with dark chocolate focaccia  	 15	 25

Balls of elbow pasta and minced meat with apple compote and hot wine juice  	 18	 28

Chef’s pork cordon bleu 		  39
filled with ham from Ballenberg and regional raclette cheese 
served with roasted root vegetables and fried potatoes 		

Chilli con carne with Herens beef, sour cream and corn crumbs 		  28

Chilli sin carne with soy mince, sour cream and corn crumbs    		  28

Fried polenta with dried bean cream, sauerkraut and oat cream sauce   		  33

SUPERBURGER		  35
Roesti-bun with fried meat pâté (180 g), egg sunny side up, salad garnish 
and cheese cream served with French fries	                                                                                                      



Alfred’s Meat Delights
Regionality and sustainability are important to us. We mature meat from the region in our 
in-house dry ager for 30 to 60 days. It is important to us that we can process the whole animal, 
so our menu varies. Ask our service team what specialities we have today.

TRAUFFERS DRY AGED (ONLY IN THE EVENING) 

Freshly portioned daily, calculated by gram	 from  56
our service team will be happy to come to your table with the daily menu board	

GRILL PLATTER (FROM 2 PERSONS) 

«Mixed grill platter» with beef, veal, pork, chicken and sausage     	 per person  56	

GRILL PLATE

  Saddle of beef	 54
  Pork cutlet	 42

Entrecôte	 42
Chicken drumstick (boneless) 	 28
House beef sausage	 28
Swiss Veal meatloaf	 28



Side dishes and sauces
You may choose of two sides and two sauces in addition to your meat:

SIDES  

French fries
Mashed potatoes with celery and truffle
Pasta
Baked risotto balls
Roasted root vegetables 
Mini salad

SAUCES  

Red wine reduction
Béarnaise sauce
Hot wine butter 
Homemade wasabi mayonnaise
Homemade truffle mayonnaise
Herb curd

INFO	 Alfred’s charcoal grill is hot for you every evening in winter. 
	 At noon we grill on the plancha in the kitchen.



Kid’s Menu
French fries  	
Pasta  	
Spaetzli (Flour dumplings)	
Chips  	
	
Minced beef
Tomato sauce  
Chipolatas (Swiss mini veal sausage)
Cervelat (Swiss beef and pork sausage)

Carrots raw  	
Cucumbers raw  	
Cherry tomatoes raw  	

   0 — 8  (per vear)        2
9 — 12 years      18

We serve you as much as you can eat!



Ice cream
ICE CREAM IN THE CUP  / 120 ML  	 6

Bananasplit
Fior di Latte
Chocolate
Cookies
Blueberry yoghurt
Coffee
Peanutbutter & Chocolate
Globine
Stracciatella
Vanilla

VEGAN ICE CREAM IN THE CUP / 120 ML  	 6

Caramel
Pistachio

SORBET IN THE CUP / 120 ML  	 6

Dark Chocolate
Strawberry



Sweets
DESSERT CLASSIC

Homemade custard slice                                        	 13

Haslital meringues with whipped cream                                                                                       	   10

Marc’s favourite: Rice pudding with cinnamon and sugar served with apple sauce       	 12

Brigitte’s favourite: Vegan chocolate brownie with peanut butter topping  	 12

WINTER DESSERTS

Baked vanilla ice-cream on sous-vide apple and cinnamon-pops	        15                                    

Foamed sabayon with red wine plums	 13

Orange parfait with caramel almonds 	 12

Peanut mousse with marinated mandarin in a white chocolate basket 	 15



Please ask our service team regarding allergies and intolerances. 

All prices are in Swiss Francs CHF and include 8,1 % VAT 

Vegetarian

Vegan

We only serve Swiss meat, shrimps and salmon.



Kalte Getränke
Mineral mit Kohlensäure	 1 l	 9
Mineral mit Kohlensäure	 5 dl	 5
Mineral ohne Kohlensäure	 1 l	 8
Mineral ohne Kohlensäure	 5 dl	 4

Coca Cola	 3,3 dl	 4.5
Coca Cola Zero	 3,3 dl	 4.5
Ramseier Huus-Tee	 3,3 dl	 4.5
Rivella Rot	 3,3 dl	 4.5
Rivella Blau	 3,3 dl	 4.5
Sinalco Orange	 3,3 dl	 4.5
Elmer Citro	 3,3 dl	 4.5
Ramseier Schorle	 3,3 dl	 4.5
Zämä Swiss Orginal	 3,3 dl	 6

Gazosa	 3,5 dl	 6
El Tony Mate	 3,3 dl	 5.5
Match Tonic Water Mediterranean	 2 dl	 5
Match Tonic Water Indian	 2 dl	 5
Match Tonic Water Floral	 2 dl	 5
Match Tonic Water Spicy	 2 dl	 5
Fever-Tree Ginger Beer	 2 dl	 5
Red Bull	 2,5 dl	 5

Tomatensaft Michel	 2 dl	 5
Orangensaft Michel	 2 dl	 5

Den ersten Kindersirup servieren wir gratis.
Kindersirup	 2 dl	 2
	 3 dl	 3

Kaffee
Kaffee Crème		  4.5
Espresso		  4.5
Doppelter Espresso		  6.5
Ristretto		  4
Cappuccino		  5.5
Milchkaffee		  5.5
Latte Macchiato		  6
Kaffee fertig, Kaffee Luz		  6
Münzen Zwetschgen		  6
Corretto Grappa		  9	
HOFSTETTER Hauskaffee		  8.5

Ovo & Schoggi
Heisse Ovo, Heisse Schoggi		  5
Schoggi Melange		  6.5

Länggass-Tee
Berner Rose		  7
Mélange Rouge		  7
Rooibos Bourbon		  7
Ginger Lemon		  7
Edelweiss		  7
Verveine		  7
Earl Grey		  7
Menthe du Maroc		  7
Japanese Green Tea		  7



Biere	 3 dl	 5 dl

Möhl Most klar mit Alkohol		  7.5
Möhl klar Bügel ohne Alkohol		  7.5
Chopfab hell	 4.5	 6

Verschiedene Biere 
– aus dem Bierkühlschrank links	 5	
– aus dem Bierkühlschrank rechts	 7	 7

Aperitiv & Bitters
HOFSTETTER Mule		  13
Hugo		  13
Aperol Spritz		  13
Lillet Rosé		  13
Saison Spritz		  13
Gespritzter Weisswein		  10
Campari mit Orangensaft oder Mineral		  9
Cynar mit Orangensaft oder Mineral		  9
Martini Bianco, 4 cl		  7
Appenzeller, 4 cl		  7
Baileys, 4 cl		  7

Alkoholfrei
Virgin Hugo		  9
Ginger Spritz		  9
Saison Spritz		  9
Crodino	 1 dl	 5
San Bitter	 1 dl	 5



Gin 	 	 4 cl

serviert mit Match Tonic Water		

Bombay		  14
Hendrick’s		  16
Sloe Gin Marcardo		  19
Walden 		  20
Deux Frères		  23
Isle of Harris		  24

Vodka mit Zusatz  	 4 cl

Wyborowa		  14
Grey Goose		  16

Whisky	   2 cl	   4 cl

Whisky Cola		  14
Laphroaig	 7	 13
Föhnsturm	 10	 19
Jura	 13	 25
Swiss Thurbon Whisky Marcardo	 13	 25

Rum	   2 cl	   4 cl

Cuba Libre		  14
Pyrat	 6	 11
Diplomatico Reserva	 7	 13

Edelbrände	   2 cl	   4 cl

Urs Hecht	 11	 21
Grappa «SIBONA MOSCATO»	 7	 13
Grappa Berta «ELISI PER L’AMBIENTE»	 7	 13
Grappa Berta «TRE SOLI TRE»	 12	 23
Limoncello	 5	 7


