
S T A R T E R
Beef soup grandmother’s style 
from the cap of rump with root vegetables and croutons   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   9.80 CHF

Tessin Burrata with Tomato – vegetarian –                                           
thinly tomato slices on arugula with sea salt,
herb pesto and balsamic vinegar  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.20 CHF

“Caesar salad chef’s style”
romaine lettuce with fine dressing, mountain cheese, 
fried cubes of bacon, crispy cubes of white bread  starter 13.50 CHF
and strips of chicken breast marinated with honey . . . . . . . . . . . . . . . . . . . . . . . . . .  Main course 23.50 CHF
  

O U R  C L A S S I C S
Beef steak
gratinated with herbs and cheese, served with butter  small portion  36.20 CHF
hash brown and beans with bacon   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . regular portion  42.20 CHF
    
Two escalope’s “Vienna style”
fried in butter, garnished with citron and parsley,  small portion  36.00 CHF
served with french fries and cranberries normal . . . . . . . . . . . . . . . . . . . . . . . . . . regular portion  44.00 CHF

Dorint Burger
beefburger at sesam bun with bacon, cucumber, tomato, onions, 
iceberg lettuce and our “Dorint-Burgersauce”, served with french fries . . . . . . . . . . . . . . . . . . . .  30.20 CHF

Blüemlisalp’s “Geschnetzeltes” 
from veal with fresh mushrooms and fine cream sauce, 
served with butter hash brown and bacon wrapped haricots  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  44.30 CHF

“Roesti valais style” 
potato hash brown with ham, sliced tomato, 
fried egg and gratinated with raclette cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  27.50 CHF

“Egliknusperli” (Perch fillets fritters)
garnished with lemon and served with tartar sauce, herb potatoes and spinach leaves    . . . . . . . .  33.50 CHF

Vegan stew with lentils and vegetables – vegetarian and vegan –
coconut milk and ginger, served with basmati rice   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  27.70 CHF

Seelandrösti
potato hash brown with mixed vegetables and fried egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  25.50 CHF
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S A I S O N A L  A N D  F R E S H  
Sweet potato soup
with orange-almond oil and vegetable chips   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.80 CHF

Home-seared salmon tartare with prawn chips 
flavored with honey and dill on cucumber carpaccio    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.80 CHF 

Pork plätzli with winter morel cream sauce 
served on pesto tagliatelle    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  35.90 CHF

Guinea fowl breast suprême
with truffled jus on brussels sprouts, kale ragout and mashed potatoes  . . . . . . . . . . . . . . . . . . . .  39.90 CHF

SKREI - The chef's favorite fish 
arctic winter cod fried skin side down with garlic butter
served on creamed savoy cabbage and potato cubes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  39.90 CHF

Potato and vegetable gratin 
baked with Oberland cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  25.80 CHF

Mango sorbet on plum jam
with chili cinnamon liqueur and Liège waffle . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11.80 CHF



D I S H E S  I N  T H E  “ S T Ü B L I ”
Raclette à discrétion
Raclette served with potatoes in their jackets, gherkins and pickled onions . . . . . . . . . . . . . . . . . .  26.50 CHF

“Päschus” Cheese fondue – the classic for two persons –
the classic creamy mild one with secret ingridients, served with 
farmer style bread, jacket potatoes, gherkins and pickled onions . . . . . . . . . . . . . . . .  per person 25.80 CHF

P A S T A ,  4  L A N G U A G E S ,  1  C O U N T R Y
Italiano – vegetarian –
linguine with dried tomatoes, olives, blue cheese, 
herbs and olive oil   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    25.80 CHF

Français
linguine with lime butter, shrimps, broccoli, cherry tomatoes and garlic . . . . . . . . . . . . . . . . . . . .    33.50 CHF

Deutsch – vegetarian –
linguine with vegetables und herb-pesto cream sauce   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  26.80 CHF

Rumantsch
linguine with spinach, cherry tomatoes, dried meat, Bünder mountain cheese and cream . . . . . . .  27.80 CHF

F R O M  T H E  G R I L L
Beef filet
150 g  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    40.80 CHF
200 g  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    46.80 CHF

Sirloin
200 g  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  40.50 CHF

Chicken breast “supreme”
180 g  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    30.50 CHF

Served with:
French fries, butter hash brown, linguine or basmati rice, herb butter, 
sauce Hollandaise, pepper cream sauce or gravy

One bowl of broccoli with almonds   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . only as side dish 8.50 CHF

We will be pleased to serve you our fine 
steaks as a “fitness plate” with a salad.
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D E S S E R T
Grosse Berner Meringues
with apple sorbet, whipped cream, waffle und chocolate sprinkles   . . . . . . . . . . . . . . . . . . . . . . . . .  9.80 CHF

Bärner Meitschi  
warm inlaid cherries with caramelized pumpkin seeds, vanilla ice cream, 
whipped cream, waffle and chocolate crunch  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.80 CHF

Lemon tarte “Le Tourier” 
with crème fraiche, inlaid medlars and fruit sauce   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  11.80 CHF

Bananarama 
banana with chocolate ice cream, whipped cream, eggnog and waffle . . . . . . . . . . . . . . . . . . . . . .  11.80 CHF                                                                       

“Üser Glace” and Sorbet’s
vanilla, chocolate, strawberry, iced coffee, blueberry sorbet and apple sorbet . . .  price of scoop 2.80 CHF
Whipped cream   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.50 CHF

“Usem Chässpycher”
cheese, 3-flavours for choice:
shaved cheese, alpine cheese, Gruyère cheese, goat cheese, 
Emmentaler cheese or Appenzeller cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12.80 CHF

Choice of cakes
please ask for our today’s special   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   6.50 CHF
Whipped cream   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   1.50 CHF
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