
 

Aperitif-Suggestions 2024 
 

Drinks  
The drinks are charged according to consumption. Special drinks are also available 

upon request. Choose the most suitable wines from our wine list. We are happy to advise 

you individually or you are very welcome to taste wines from our tap. 

 

 

Juices 

Orange Juice, litre 15.— 

Orange Juice, fresh, litre 30.— 

Grapefruit Juice, litre 15.— 

Tomato Juice, 20 cl 5.— 

Pineapple Juice, litre 15.— 

  

  

Seasonal fruit punch   

Homemade fruit punch without alcohol, litre  32.— 

Homemade fruit punch with alcohol, litre 42.— 

  

  

Softdrinks  

Bernese sparkling water, 70 cl  7.— 

Bernese tap water, 70 cl  7.— 

Homemade ice tea, litre  16.— 

San Bitter, 10 cl  6.— 

  

  

Bier  

Bärner Wirte, unfiltered beer, 33 cl  6.50 

Bärner Wirte, wheat beer 50 cl  9.— 
Bärner Wirte, Golden Ale (non-alcoholic), 33 cl      7.— 

  

  

Sparkling wines  

Champagne Arnaud de Cheurlin, France, 75 cl  98.— 

Brivio brut, DOC, Spumante del Ticino, Mendrisio, 75 cl  68.— 

  

  

BYO – Bring your own  
You are welcome to bring your favorite wine from home.  

We charge a handling fee of CHF 30.–/75cl bottle. 

 

Appetizers  
Apéro snacks can be ordered by 10 persons or more. For groups of less than 10 

people, we recommend choosing starters from the à la carte menu. The price is 

 



 

calculated by person. Our aperitif times are from 10 to 11.30 am and from 2.30 to 

5.30 pm. We are happy to discuss your preferences individually. 

  

  

Antipasti  

Mixed puff pastry 4.— 

Grissini with smoked ham  5.— 

Cherry tomatoes with marinated mozzarella pearls and basil  5.— 

Parmesan cheese and marinated olives 5.— 

Vegetables from the market with homemade dips 5.— 

Grilled zucchini rolls with pepper cheese 5.— 

Melon skewers 5.— 

  

  

  

  

Bruschette and Crostini  

Bruschetta pomodori – tomato cubes, garlic and basil 5.— 

Bruschetta Humus – Chickpea puree and cumin  5.— 

Crostini with herb bacon and goat cheese 5.— 

  

  

Focaccia  

Focaccia filled with goat cheese and rocket salad  5.— 

Focaccia with smoked salmon 5.— 

Focaccia with mortadella and sweet mustard 5.— 

  

  

Warm snacks   

Garlic bread  5.— 

Spring rolls with vegetable filling and sweet-sour sauce  5.— 

Tandoori chicken skewer with dip sauce 5.— 

Calamari fritti – Cuttlefish rings with chili mayonnaise 5.— 

Meetballs (beef) with mexican hot-sauce  5.— 

Cevapcici with Ajvar 5.— 

  

  

Flat rates  

3 different appetizers of your choice   14.— 

5 different appetizers of your choice   20.— 

7 different appetizers of your choice  24.— 

  

All prices in CHF, incl. 8.1% VAT  

 


