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For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

Autumn Menu 

 

Starters & Soup 
 
Alpine Trout Tartare 
Trout | apple | horseradish 

 

Small 
Big 

CHF 15.50 
CHF 22.50 

Alpstein Duckliver 
Duck liver | portwine reduction | brioche | figs 
 

 
CHF 25.50 

Venison Pâté 
Venison pâté | sauce jelly 

 
 

CHF 19.50 

Mushroom Bruschetta 
Rustic baguette | champignon | shiitake | Gruyère 

 
 

CHF 12.50 

Creamy Pumpkin Soup with Ginger 
Pumpkin | ginger | cream 

 
 

CHF 13.00 

Baked Camembert 
Camembert cheese | dark bread | honey | walnuts 

 

 CHF 16.50 
CHF 24.00 

 

Main Courses 

 

 
 

Grilled Venison Fillet 
Venison fillet | pasnip purée | blueberrysauce | Brussel sprouts 

 
 

CHF 52.00 

Venison Schnitzel 
Venison Schnitzel | spaetzle | red cabbage | lingonberries 

 
 

CHF 47.00 

Braised Beef Cheeks 
Beef cheeks | mashed potatoes | pointed cabbage | demi-glace 

 
 

CHF 42.00 

Grilled Salmon 
Salmon | pumpkin purée | market vegetables | lemon sauce 

 
 

CHF 38.00 

Butternutsquash Risotto 
Butternut squash | Carnaroli - rice | truffle | roasted pumpkin - seeds 

 
 

CHF 23.00 

Baked Celeriac Steak 
Celeriac | ragout of mushrooms | spinach 

 
 

CHF 23.00 

Mushroom Risotto 
Carnaroli - rice | champignons | shiitake | parmesanchip 
 

 
CHF 23.00 



For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

 

Main Menu 
 

Starters & Soup 
 

Lamb’s Lettuce 
Lamb’s lettuce | eggs | bacon | croutons 

 CHF 15.50 

Beef Tartar 
Beef | brioche | truffle mayonnaise | cured egg 

Small 
Big 

CHF 28.00 
CHF 40.00 

Bouillabaisse 
Salmon | pike-perch | blue mussels | saffron 

 

 CHF 22.00 

Beef Broth with “Flädli” 
Beef broth | pancake stripes | parsley 

 

 CHF 12.00 

 

  



For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

Main Courses 

 

Chateaubriand for 2 People 
Beeffillet | potato gratin | green beans | bacon | garlic vinaigrette 

 
 

per person CHF 65.00 

Grilled Beef-Entrecote 
Baked potatoes | grilled vegetables | demi-glace 
 
 

 
CHF 55.00 

Wiener Schnitzel 
Cucumber salad | potato salad | lingonberries 

 
 

 
CHF 49.00 

Adler Style Sliced Veal 
Veal | potato pancake | creamy veal sauce 

 
 

 
CHF 48.00 

Adler Burger 
Corn bun | beef patty | tomato salsa | fried egg | “Bärner” fries 

 
 

 
CHF 35.00 

Vegan Burger 
Vegan bun | homemade patty | cocktail sauce | “Bärner” fries 

 
 

 
CHF 35.00 

Sautéed Alpine Pike-Perch 
Pike-perch | ravioli | spinach | whitewine sauce 

 
 

 
CHF 38.00 

 

  



For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

All Time Classics 

 
Minimum 2 people 

 

Tomahawk Swiss Angus Beef (prepared for 2 people) 

1000g Swiss Angus Beef 
Grilled vegetables | “Bärner” fries 
 
Order until 8 pm | Waiting time approx. 45 minutes 

per person CHF 85.00 

 

Eigermilch Classic Fondue (à discrétion) * 
Grindelwald mountain cheese Fondue „Eiger Bergführer“ 
Boiled potatoes | bread | pickled vegetables 
 
* with white wine, alcohol free version upon order 
 

per person CHF 35.00 

 

Raclette 

Raclette classic or raclette chilli | raclette potatoes | pickled vegetables 

 

per person CHF 26.00 

 

  



For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

Dessert 

 

Kaiserschmarren 
Kaiserschmarren | vanilla ice cream | rum raisins 
 
 

 CHF 19.00 

Crème Brûlée 
Vanilla custard | raspberry sorbet 
 
 

 CHF 13.00 

Apple Strudle 
Applestrudle | vanilla sauce | vanilla icecream 
 
 

 CHF 15.00 

Tête de Moine (cheese) 
Tête de Moine | dried fruits | bread with nuts 
 
 

 CHF 16.00 

Ice Cream und Sorbet 
Vanilla | chocolate | strawberry | lemon sorbet | raspberry sorbet | Gruyère 
 
 

per scoop CHF 5.00 

Wine-Poached Pear 
Williams pear | portwine | almond foam 
 
 

 CHF 15.00 

 

  



For information about allergens, please request our separate declaration sheet. 
 
All prices are in CHF, including VAT. 
 

Declaration of Origin 

 
Meat 

Veal Switzerland 
Beef Switzerland 
Venison (farmed game) Switzerland 
Duck Switzerland 

 

Fish 

Pike-Perch 
Salmon 

Switzerland 
Switzerland 

 

Eggs & Diary Switzerland 

 

Bread Switzerland 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


