
 
 
 

  01.12.22 

 

 

 

Harmonie-Menu 
 

Puff pastry « Queen Style » 
- or - 

Mixed Salad 
*** 

Thinly sliced veal « Harmonie », Rösti (hash browns) 
with mushroom cream sauce 

*** 
 Apple Juice Cream 54.50 

 

 

Fondue-Menu 
 

Air-dried beef and cured bacon 
- or - 

Homemade marinated vegetables 
*** 

Cheese Fondue « Classique » 
*** 

Caramel Cream 
- or – 

 Homemade fresh fruit salad 54.50 
 

 

Einstein-Menu 
☺ Vegetarian ☺ 

 
Tomato cream soup 

- or - 
Mixed salad 

*** 
Spinach gratin « Albert », Rösti (hash browns) 

*** 
 Apple sorbet 49.— 

 



 

   10.04.2023 

 

Season Menu 
 

 
 

Soup + Salads 
 
Fresh asparagus soup ☺  12.— 
 
Lamb’s lettuce salad with egg ☺  13.— 
Lamb’s lettuce salad with bacon  14.— 
 
Lamb’s Lettuce salad « Mediterranean » with sun-dried tomatoes and pine nuts ☺ 16.50 
 

From the kitchen 
 
Veal paillard « Classique » 160 g 31.50 
 
Chopped veal Chief’s style with aspargus  36.50 
 
Rump Steak (beef) with herb butter 150 g 26.50 
 
Pike Perch fillets « Meunière » 180 g 23.50 
 
Crispy fried Perch 180 g 21.50 
 

Side Dishes  
 
French fries, matchstick French fries, boiled potatoes, rice, macaroni  7.50 
Rösti (hash browns), spinach, asparagus fricassee  9.50 
Spinach gratin « our speciality »  11.— 
Sauce hollandaise, mayonnaise, vinaigrette, 
Tartare sauce, curry mayonnaise, Washabi mayonnaise ☺☺, 
Sweet chili sauce, herb butter, wild garlic butter  5.50 
 



 

  10.04.2023 

 

Seasonal Menu 
 

Lamb’s Lettuce Salad « Mediterranean » with sun-dried tomatoes and pine nuts ☺ 
- or - 

Perch fillets « Meunière style » 
*** 

Sirloin steak with wild garlic butter 
asparagus fricassee, allumettes 

*** 
Strawberry surprize 

- or - 
 Caramel Cream 54.50 
 

 

Seasonal 
 
Poached asparagus, Portion  36.— 

- with sauce hollandaise, mayonnaise or vinaigrette  5.50 
- with Parmaham or smoked ham  13.— 

 
Sausage and cheese salad  24.50 
Beef salad « Harmonie »  26.50 
 
Puff pastry shell filled with asparagus fricassee ☺  27.50 
Sirloin steak with wild garlic butter, asparagus fricassée, allumettes  37.50 
 

Burgers 
 

 « Green mountain »-Burger ☺☺ (vegan, Swiss made) with Bun 115 g 22.— 
 Capital-Burger (100% Swiss-Beef) with Bun 150 g 22.— 

 

Desserts 
 
Strawberry surprize  10.50 
Grandma’s « Apple juice cream »  9.50 
 



 

    22.01.23 

 

 

Fondue & Cheese 
 

Fondue 
 
Our famous speciality! 
Fondue « Classique » ☺  31.— 
 Side dishes: Pickled pearl onions, pickles, boiled potatoes, apple, pear, grapes each +2.50 

« Bernese Herb » Fondue ☺  32.50 
Fondue « moitié-moitié » ☺  33.50 
  (Half Gruyère and half Vacherin Fribourgeois cheese) 

Fondue « Truffle » ☺ with truffles and champagne  42.50 
 
To complement your fondue 
Air-dried beef  36.50 
Cured bacon  26.50 
 
Fondue-Menu (details under menus)  54.50 
 
 

Grilled Cheese 
 
Grilled cheese, plain ☺  21.— 
 Side dish supplements: Egg +3.50, Sautéed onions +3.50, Bacon +5.50 

Grilled Cheese with egg ☺  24.— 
Grilled Cheese with onion ☺  24.— 
Grilled Cheese « Our style » with bacon  26.— 
Grilled Cheese « All in » with bacon, sautéed onions, egg  31.— 
 
 

Cheese Specialities 
 
Onion Soup topped and baked with cheese (by request with Vegetable bouillon ☺) 16.50 
« Gschwellti » (Boiled potatoes) garnished with cheese and mixed salad ☺  28.50 
Macaroni with cheese « Swiss style » ☺  21.— 
Macaroni with cheese « Swiss style » with egg ☺  24.50 
Aged, extra hard Swiss cheese, thinly sliced ☺  25.— 
 



 

  22.01.23. 

 

Harmonie Classics 
 
Fillet of Beef « Harmonie » (USA)  51.— 
Fillet of Beef « Stroganov » (USA)  49.50 
Fillet of Beef « Johnnie Walker » (USA)  49.50 
 
Thinly sliced veal « Harmonie » with mushroom cream sauce  37.50 
Veal paillard « Classique » 160 g 33.— 
Cordon bleu   38.— 
 
Tripe « Milan style » with tomato sauce  24.— 
Tripe « Chef style » Milan topped and baked with cheese  26.— 
 
Perch fillets « Meunière style »  36.50 
 
Side dishes 
French fries, Match stick French fries, boiled potatoes, rice, macaroni  7.50 
Rösti (hashed browns), spinach  9.50 
Spinach gratin  11.50 
Green salad  9.— 
Mixed salad  14.50 
Large mixed salad  19.50 

 

 
Beef Tatare with Toast and Butter (Small Portion 31.—)  39.50 

  With Match stick French fries instead of toast +3.— 
  With Calvados or Whisky +3.— 
  « Poêlé » (topped and baked with herb butter) +5.— 

 

 
Puff pastry « Queen Style »  22.50 
Spinach gratin with mushroom   27.— 
Harmonie-Rösti (hash browns) with bacon, cheese and fried egg   27.— 
 
Macaroni with minced meat «Grandmother style» with homemade apple sauce 25.— 
Portion of French fries  11.50 
 



 

    22.01.23 

 

 

Desserts 
 

Homemade Specialities 
 
Caramel custard   with whipped cream  +2.—  9.— 
Apple juice cream   9.50 
« Caramel cream »   with whipped cream  +2.—  9.50 
Chocolate mousse   11.50 
Homemade fresh fruit salad  11.— 
Marc with grapes (homemade)  8.50 
 

Cake and Meringues 
 
Original « Treichler Zug Kirsch cake » with supplementary Kirsch +3.—  9.50 
Original « Brunner Meiringer Meringues » …with ice cream .+3.50)  9.50 

 small Portion: 5.50,   with ice cream .+3.50 

 

Frozen specialities 
 
Iced Coffee   with whipped cream  +2.—  10.50 
Semi-freddo au Kirsch  15.— 
 

Sorbets 
 
Sorbet plain (lemon, apple, or raspberry)  9.50 
Sorbet « Colonello » (lemon with vodka)  15.— 
Sorbet and Calvados (apple sorbet with Calvados)  15.— 
Black Forest Sorbet (raspberry sorbet with raspberry brandy/ Himbeergeist)  15.— 
Williams Sorbet (pear sorbet with Williamine)  15.— 
 

Ice Creams 
 
Mövenpick Premium Ice Cream 
Flavours: vanilla, mocca, strawberry, caramelita 
One scoop   with whipped cream  +2.—  4.50 
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