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SUMMER MENU

Starters & Soups

Beef Carpaccio CHF 25.00
Parmesan crisps | Rocket | Cherry tomatoes | Toasted pine nuts | Balsamic dressing

Caprese Salad CHF 15.00
Yellow and red tomatoes | Orange slices | Mint | Basil

Tomato Gazpacho with

Summer Vegetable Brunoise and Prawns CHF15.00

Tomatoes | Cucumber | Basil

Main Courses

Pasta with King Prawns CHF 35.00

Black Tiger prawns | Garlic | Coriander | Champagne foam

The House Melt Burger (minimum preparation time 20 minutes) CHF 45.00

Griddle-pressed beef patty | Raclette cheese | Slowly caramelised onions | Bacon jam | Butter brioche
bun | Lettuce

Chicken Cacciatore CHF 35.00

Slow-braised chicken | Tomatoes | Garlic | Bell peppers | Fregola Sarda | Seasonal summer
vegetables

Gnocchi CHF 28.00

Basil | Tomato relish

Pasta Vongole CHF 30.00

Pasta | Clams | Garlic | White wine | Parsley | Olive oil

Roasted Cauliflower with Lemon Hummus CHF 32.00

Creamy lemon and herb hummus | Roasted cauliflower | Hazelnuts | Tomato, cucumber & basil
brunoise



MAIN MENU
Starters & Soups

Beef Tartare CHF 28.00

Beef | Brioche | Truffle mayonnaise | Cured egg yolk
Beef Tartare Canapé (per piece) CHF 9.00

Alpine Salad CHF 12.50

Mixed leaf salad | Cucumber | Tomato | Nuts | Mountain herb dressing

Alpine Herb Soup CHF 14.50

Parsley | Thyme | Chives | Mint | Marjoram | Herb oil | Edible flowers

Asian Noodle Salad CHF 15.00

Asian noodles | Shrimps | Soy sauce | Chilli | Peanuts

MAIN COURSES

Filet Mignon (200 g) CHF 57.00

Beef tenderloin | Roasted potatoes | Grilled vegetables | Demi-glace

Adler Signature Wagyu (250 g) CHF 80.00

Wagyu beef fillet | Pea & mint purée | Grilled watermelon | Finger lime | Demi-glace

Wiener Schnitzel CHF 49.00

Cucumber salad | Warm potato & bacon salad | Cranberries

Adler Burger CHF 38.00
Corn bun | Beef burger | Tomato salsa | Fried egg | Bacon | Raclette cheese | Lettuce | Bernese fries
Pan-Seared Alpine Pike Perch CHF 42.00
Pike perch | Red berry risotto | Champagne foam | Garden herbs

Grilled Salmon CHF 42.00



Salmon | Oven-roasted potatoes | Orange, lime & ginger sauce | Bimi broccoli
Asian BBQ Pork Ribs CHF 45.00
Pork ribs | Asian-style BBQ sauce

OUR CLASSICS

For 2 Persons
Swiss Angus Tomahawk for Two CHF 85.00 per person
1000 g Swiss Angus beef
Grilled vegetables | Bernese French fries

Order by 8.00 pm | Approximate preparation time: 45 minutes

Eigermilch Classic Cheese Fondue CHF 35.00 per person
Grindelwald mountain cheese "Eiger Bergfihrer"
Fondue bread | Pickled vegetables

Prepared with white wine. An alcohol-free version is available on request.

Raclette CHF 26.00 per person
Traditional Raclette or Chilli Raclette

Served with pickled vegetables and Potatoes

Extras: Barnerfries |Mixed pickled vegetables | Potatoes

+ 6,00 CHF

DESSERTS



Pavlova CHF 15.00

Crispy meringue | Fresh fruit | Whipped cream

Iced Coffee

With or without Kirsch

Vanilla ice cream | Coffee | Whipped cream CHF 14.00
With Kirsch CHF 16.00

Chocolate Crépe

Chocolate | Strawberries | Vanilla ice cream CHF 12.00

Lavender Panna Cotta

Forest berry coulis | Honey brittle CHF 13.00

Ice Cream & Sorbet Per scoop CHF 5.00

Vanilla | Chocolate | Strawberry | Lemon sorbet | Raspberry sorbet | Gruyére double cream ice cream

Seasonal Dessert

Adler Pina Colada

Coconut cream | Grilled pineapple | Lemon sorbet | Pineapple foam | Lemon gel | Toasted coconut
flakes

CHF 18.00



ORIGIN DECLARATION

Meat
Veal — Switzerland
Beef — Switzerland
Farmed Game — Switzerland
Mussels — France
Fish
Pike Perch — Switzerland
Salmon — Switzerland
Eggs & Dairy Products
Switzerland
Bread
Switzerland

For information regarding allergens, please ask for our separate allergen information sheet.
All prices are in CHF and include VAT.



