
D R I N K S
CAFE ° BAR ° CULTURE

Mânud HW m. 1. Mond. Dr Mânud geid gad üf. 

Der Mond geht gerade auf. Syn = `Mond` . 

2. Monat. Ab dem neeschte Mânud tüed s de schô 

zîmmlî friejer afâ tämmre. 

Ab nächstem Monat wird es schon früher zu tagen beginnen.



Homemade Kombucha 3dl 6.00

Homemade Icetea  3 dl  
5 dl

 5.00 
7.00

S O F T D R I N K S

Sirupier de Berne Shorle (Syrup)
Choose alpine herbs, elderflower or rhubarb

 3 dl  
5 dl

 5.00 
7.00

Homemade Lemonade
Ginger or Lemon 

 3 dl   6.00 

Zämä
Natural  Swiss herbs soda

 3 dl   6.00 

Rivella 3 dl 5.50

Vivi  Kola / Vivi  Kola Zero 3 dl 5.50

Thomas Henry
Ginger Beer,  Bitterlemon or Tonic Water 

 2 dl  5.50

Süssmost oder Shorle
Apple juice sti l l  or sparkl ing

 3 dl  
5 dl

 5.00 
7.00

Elmer Citro  3 dl  
5 dl

 5.50 
7.50

Kids Sirup 1 dl 1.50

Wasser sti l l  oder laut
Water sti l l  or sparkl ing

 3 dl  
5 dl

7.5dl

 4.50 
6.00
8.00

JUICES
Walliser Aprikosensaft 100%
Apricot juice

 2 dl   8.00 

Granini  Orangensaft 100%
Orange juice

 3 dl   7.00 

Frisch gepresster Orangensaft
Fresh pressed orange juice

 2 dl   8.00 



Cappuccino 5.50

Café / Espresso / Ristretto 4.50

Doppio 6.00

Espresso Macchiato 4.80

Flat White 6.50

Milchkaffee / Latte Macchiato
Add homemade vanilla syrup

5.80
+1.00

Caffé Mocca 6.20

Caffé Freddo Latte 5.80

Babyccino
Milk foam

1.50

C O F F E E

Black Assam 5.50

Japanese Green Sencha 5.50

Jasmine Pearl 5.50

Jasmine Flower 6.00

Berner Rosen Red Fruits 5.50

TEA LÄNGGASS

Marrocan Mint 5.50

Ginger Lemon 5.50

Edelweiss Kräutermischung 5.50

Verveine 5.50

Indian Chai 5.50

Rooibos Vanilla 5.50



Homemade Indian Chai Latte
Add homemade vanil la syrup

6.50
+1.00

Golden Oat Milk
Homemade curcuma-, cinnamon- and gingermix

6.80

Heisser Ingwer
Homemade gingerjuice with hot water

6.00

Glühmost
Hot applejuice

5.50

Hot Chocolate
with whipped cream

6.00
+1.00

Matcha Tee Latte 6.80

Hot Chocolate with Rum / Baileys 10.50

Kaffee Amaretto /  Kaffee Baileys 10.50

Hot Ginger Apple
Ginger l iqueur (24% Vol.)  with hot apple juice

12.50

Tee Rum 10.50

Leni Kaffee
Hot amaretto with whipped cream, espresso on the side

10.50

Kafi  Lutz
Splash of fruit  brandy, sugar,  hot water and instant coffee

8.50

Irish Coffee
Coffee with jameson Ir ish whiskey (40% Vol.)

10.50

Schümli  Pflümli
Coffee with plum l iqueur (40% Vol.)  

10.50

S P E C I A L  H O T  D R I N K S

H O T   D R I N K S   W I T H   A   K I C K  

Cacao Ritual
Raw cacao, cinnamon, cardamom, chil i

7.50



Ingo Spritz
Ingwerer l iqueur (24%Vol.) ,  elderflower syrup, prosecco

14.00

Hugo, Albert or Rhabarbara Spritz
Elderflower,  alpine herb or rhubarb syrup with prosecco 

12.00

Ginger Apple Spritz
Ingwerer l iqueur (24%Vol.) ,  apple juice,  Prosecco

14.00

Aperol Spritz 12.50

Campari  Spritz 13.50

Thyme Apricot Spritz
Homemade thyme syrup, apricot juice,  prosecco, lemon

13.50

Campari  Soda / Orange 11.00

Martini  Bianco / Rosso
Vermouth (15%Vol.)   4cl .

8.00

Pastis 51
Anise-flavored aperit if  (40%Vol.)   4cl .

8.00

Mocktail  Apricot (0%)
Alcoholfree Spritz with apricotjuice,  tonic,  lemon and mint

9.50

Ingwer Panaché
Mix of beer and gingerbeer

3 dl  / 5 dl 5.50 / 8.50

Zermatt Bier 3.3 dl 7.00

Appenzeller Quöllfr isch - Zapfbier
Lager Draftbeer

3 dl  / 5 dl 5.00 / 8.00

L’Echappé Valais Pale Ale 3.3 dl 8.00

Monthly Beer Special  3.3 dl

Appenzeller Weizen 5 dl 9.00

Amor Fati  IPA 3.3 dl 8.00

Cider - Möhls Saft vom Fass 5 dl 9.00

Lola IPA (0%) alkoholfreies Bier 3.3 dl 6.50

A P É R I T I F   D R I N K S

B E E R

ZERO



Fendant 
Sans Culotte - Chasselas VS

6.00

Zermatt Mule
Ingwerer l iqueur (24%Vol.) ,  gingerbeer

19.00

Espresso Martini 18.00

Moscow Mule
Vodka, gingerbeer

18.00

Special  Cocktai l  by Manud 18.00

Gin Tonic Tanqueray
or Hendricks

17.00
19.00

Amaretto / Whiskey Sour 18.00

Johannisberg 
Cave du Paradis - Sylvaner VS

  8.00

Petite Arvine 
Arvine Devayes - Arvine VS

9.00

Heida  
Les Pyramides - Heida VS

8.50

Nez Noir Rosé*  
Merlot,  Syrah - Gamaret VS

8.00 Adoro Prosecco DOCG  
Chasselas IT

8.00

Pinot Noir
Bagnoud- Pinot noir VS

8.00

Cornalin 
Jacques Germanier - Cornalin VS

  9.00

Alma de la Marciana Tinto* 
La Marciana - Rioja ES

8.50

*Die mit Stern gekennzeichneten Weine sind Natur oder Bioweine
*The wines marked with a star are natural  or organic wines

Negroni 16.00

W I N E  B Y  T H E  G L A S S

C O C K T A I L S / L O N G D R I N K S

W H I T E   10cl. R E D   10cl.

R O S É   10cl. B U B B L E S   10cl. 

Monthly Wine Special



G I N , W H I S K E Y  &  C O

G I N

Hendricks Gin  
41.4 Vol.%

9.50

4 cl .

Monkey 47 Schwarzwald
Dry Gin 47 Vol.%

13.00

4487 Gin
Zermatt 43 Vol.%

18.00

*Ask our Staff for other Gin Specials

W H I S K E Y

Jack Daniels Old Nr.   
Bourbon 40 Vol.%

9.00

4 cl .

Johnett 2011
Swiss SIngle Malt 44 Vol.%

20.00

Glenfiddich
Single Malt 43 Vol.%

15.00

R U M

Pyrat XO Reserve Rum  
40 Vol.%

22.00

4 cl .

Havana Club 3 Años Rum
40 Vol.%

9.00

Havana Club 7 Años Rum
40 Vol.%

10.00

V O D K A / T E Q U I L A

Stolichnaya Vodka  
40 Vol.%

9.00

4 cl .

Don Julio Tequila Blanco
38 Vol.%

8.00

2 cl .

L I Q U E U R

Ingwerer 
24 Vol.%

7.00

2 cl .

Herbetet Genepy
38 Vol.%

6.00

Bailey’s  
17 Vol.%

7.50

4 cl .

Amaretto Disaronno
28 Vol.%

7.50

D I G E S T I V E

Etter Wil l iams Birne
42 Vol.%

12.00

2 cl .

Etter Abricot du Valais
42 Vol.%

12.00

Grappa di  Brunello Antica
43 Vol.%

9.00

Grappa di  Amarone
40 Vol.%

9.00

Rémy Martin Cognac
40 Vol.%

11.00

Vieil le Prune Réserve
Studer - 42 Vol.%

9.00

Vieil le Heida
40 Vol.%

13.00



Alle Preise verstehen sich in CHF – inklusive 8.1 % Mehrwertsteuer


