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Apero

There can hardly be a better way to start off your afternoon.

AMERICANO 18
The perfect first drink of the day; Italian Bitter and VVermouth, topped with
soda

MANDARIN SPRITZ 18
Fruity and slightly bitter pre dinner drink

JAPANESE HIGHBALL 24
Finest Japanese Whisky and soda water — perfection is in simplicity

GIN SONIC 21
Gin Tonic is too bitter for you? Try the Gin Sonic with local Dry Gin,
soda water and Tonic

SERENDIPITY 18
Light, refreshing, with mint and exquisite French apple brandy

NEGRONI SBAGLIATO
You like sparkling drinks? You will love the Shagliato
18



Gin Cocktails

Discover different styles of Gin in Classic Cocktails

GIMLET 18
Strong, yet refreshing drink that enhances Tamqueray Ten's citrussy flavor

AVIATION 21
Flowery version of the Gin Sour

HANKY PANKY 18
Equal parts of Dry Gin and Vermouth, with a splash of herbal liqueur for
extra depth

WHITE LADY 18
Gin and Orange liqueur is a perfect match, suitable for any time of the day.

TOM COLLINS 18
Refreshing longdrink based on local Matte Gin

LAST WORD 24
Legendary mix of French herbal liqueur, Maraschino and Gin. Strong, on the
sour side



Champagne

JEEPER GRAND RESERVE Blanc de blanc 10 cl
Jeeper, Faverolles-et-Coémy, Champagne 75 cl
JEEPER GRAND ASSEMBLAGE 10 cl
Pinot Noir, Pinot Meunier 75 cl

Jeeper, Faverolles-et-Coémy, Champagne

MOET & CHANDON IMPERIAL 20 cl
Moét & Chandon, Epernay 37.5¢l

75c¢l
VEUVE CLICQUOT CARTE JAUNE 75cl

Veuve Cliquot Ponsardin, Reims

LOUIS ROEDERER BRUT PREMIER 37.5¢cl
Louis Roederer, Reims 75 cl
KRUG GRANDE CUVEE 375¢cl
Krug, Reims 75¢cl

Champagne Rosé

JEEPER PREMIUM GRAND ROSE 10cl

Jeeper, Faverolles-et-Coémy, Champagne 75 cl

MOET & CHANDON ROSE IMPERIAL 20 cl

Moét & Chandon, Epernay 75cl
Prosecco

PROSECCO CASA FARIVE BRUT Glera 10cl

Vedova, Veneto 75cl
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White Wine

CHASSELAS DE FICHILLIEN - Chasselas
Cru de L Hdpital, AOC Vully, Métier-Vully — Schweiz

ARGILE BLANC - Jacquére, Chardonay, Mondeuse

Domaine des Ardoisiéeres,IGP Allobroges, Freterive — Frankreich

TRIMBACH - Sylvaner
AOC Alsace, Ribeauvillé — Frankreich

DOMAINE FROTE - Chardonnay
AOC Lac de Bienne, La Neuveville — Schweiz

VICTORIA — Gewurztraminer

Monte Odina, DOP Somontano, Huesca — Spanien

Rosé Wine

MASCARONE ROSE - Grenache, Cinsault, Syrah
Chateau La Mascaronne, AOC Cotes de Provence — Frankreich

Red Wine

LES CEPAGES - Pinot Noir
Le Petit Chateau, Fribourg, Métier Vully — Schweiz

FAUSTINE VIEILLE VIGNE — Nielluccio, Sciaccarello
Dom. Comte Abbatucci, VdF, Ajaccio — Frankreich

SAINT COSME - Syrah
L&C Barruol, AOC Cbtes du Rhone, Gigondas — Frankreich

BRUNO GIACOSA — Nebbiolo
DOC Nebbiolo d’Alba, Neive — Italien

PAGODES DE COS - Cabernet, Merlot, Petit Verdot
Cos d’Estournel, AOC S'-Estephe, S'-Estéphe — Frankreich
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Alcohol-free Alternatives
in a Wine Glass

FRENCH BLOOM ROSE 15

Die Champagne-Alternative

Entalkoholisierter franzdsischer Bio-Chardonnay-Wein, Bio-Traubensaft
und natdrliche Aromen wie Zitrone.

JUKES CORDIALITIES #1

16
Die Weisswein-Alternative

wahlweise mit prickelndem oder stillem Mineralwasser, ergibt zwei Glaser.

JUKES CORDIALITIES #6

16
Die Rotwein-Alternative

wahlweise mit prickelndem oder stillem Mineralwasser, ergibt zwei Glaser.

Matthew Jukes lasst hochwertige Friichte, Gemiise, Kréuter und Gewiirze
mit biologischem Apfelessig mazerieren. Daraus entsteht eine genussvolle,
gesunde und alkoholfreie Alternative, welche im Weinglas mit acht bis zehn
Anteilen Mineralwasser oder Tonic Water serviert wird. JUKES Cordialities
ist alkoholfrei, kalorien- und zuckerarm.



Non-Alcoholic Cocktails

For everybody, for every time, for any occasion....

FRUITESSE 15
Fruity and refreshing., with non alcoholic sparkling wine from the
Champagne and Mandarin juice

SPICY SPRING 15
Non alcoholic Gin is the base of this thirst quencher with pineapple,
passionfruit, mint and a hint of cardamom

ROSIE 15
Rosemary lemonade, topped with Tonic Water and freshly brewed Espresso

L ALSACIEN 15
Non alcoholic rum, a homemade spice mix and grapefruit juice make this
drink a perfect delight for any time of the day.



Cognac & Armagnac

4cl

Hennessy XO 40
Hennessy Paradis 118
2cl 59

Martell Cordon Bleu 37
Delamain 29
Davidoff XO 40
Frapin VSOP Grande Champagne 22
Frapin Chateau Fontpinot XO 34
Frapin XO Grande Champagne 43
Rémy Martin XO 42
Rémy Martin Louis X111 280
2cl 140

1cl 70

Ferté de Partenay 1990 31
Laberdolive Sables Fauves, Bas-Armagnac 44

Tequila

4cl

Patron Silver 18
Patron afiejo 20

Patron Reposado 20



Rum

4cl
Appleton Estate Joy 25 years 58
Brugal 1888 Gran Reserva 17
Clairin Sajous 19
Clairin Vaval 19
Dictador 20 years 24
Diplomatico Reserva 18
Diplomatico Ambassador Selection 49
El Dorado 15 years 18
Havana Club Union Cohiba 54
Hampden 8 years 25
Mount Gay Eclipse 14
Pyrat XO reserve 15
Zacapa 23 Solera 20
Zacapa Royal Solera Gran Reserve 53

Vodka

4cl
Absolut — Sweden 13
Belvedere — Poland 16
Beluga — Russia 32
Grey Goose — France 16
Russian Standard — Russia 13
The Wild Alps — Switzerland 13
Titos — USA - Texas 13
42 Below — New Zealand 11



Single Malt Whisky

4 cl
Switzerland
Swiss Highland Classic 25
Speyside
Balvenie Carribean Cask 14 years 23
Balvenie Port Wood 21 years 49
Cardhu 14 years 39
Cragganmore 12 years 15
Glenfarclas 15 years 21
Glenfiddich 12 years 16
Glenfiddich 18 years 24
Glenlivet 18 years 22
Glenlivet 25 years 60
Macallan 12 years 26
Macallan 15 years 36
Islay
Ardbeg Uigeadail 31
Bruichladdich Port Charlotte 10 years 23
Bruichladdich The Classic Laddie 21
Lagavulin 16 years 26
Laphroaig 10 years 17
Caol lla 18 years 30

10



Single Malt Whisky

Islands

Talisker 10 years 16

Highland Park 18 years 44

Highland Park 21 years 60

Scapa Skiren 20
4cl

Highlands

Dalwhinnie 15 years 17

Deveron 12 years 16

Glenmorangie 10 years 15

Glenmorangie 18 years 32

Oban 14 years 21

Japan

Akashi Single Malt 34

Nikka From The Barrel 23

India

Amrut Single Malt 17
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Blended Whisk(e)y

4 cl
Switzerland
Old Bear Langatun 26
Old Deer Langatun 21
Scotland
Chivas Regal 12 years 15
Johnnie Walker Black Label 15
Johnnie Walker Blue Label 42
Monkey Shoulder William Grant 15
Ireland
Jameson 15
USA
Bib & Tucker 24
Hudson Baby Bourbon 24
Hudson Manhattan Rye 44
Jack Daniel's Single Barrel 14
Knob Creek Straight Rye 20
Knob Creek Bourbon 19
Wild Turkey Bourbon 15
Wild Turkey Rye 16
Woodford Reserve 15
Woodford Reserve Chocolate Malted Rye 16
Japan
Hibiki Japanese Harmony 35
Yamazakura Fine Blended 20
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Beer

Biére a la Pression

Barner Muntschi — unfiltriert
Bérni Spezial dunkel
Erdinger Weissbier

Calanda Senza — alkoholfrei

Mineral Water

Valser Prickelnd / Still
San Pellegrino / Acqua Panna

Soft Drinks

Coca-Cola/ Coke Zero

Sprite

Rivella Rot

Schweppes Ginger Ale / Bitter Lemon
Ginger Beer Fever Tree

Chinotto

Sanbitter

13
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Juices

Passionsfrucht, Grapefruit, Ananas,

Cranberry, Pfirsich, Multifrucht 20 cl
Frischer Orangensaft 20cl
Apfelsaft — Hochstamm Prémium 33cl

Coffee & Tea

Kaffee, Espresso

Doppelter Espresso
Cappuccino, Cafeé au lait
Latte Macchiato

Café Mélange

Caffe Corretto — mit Grappa

Portion Tee
Fragen Sie nach unserer umfangreichen Teekarte.

Ovomaltine — heiss oder kalt
Schokolade — heiss oder kalt
Chocolate Mélange

14
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Social Bites

Plattli 32

Bresaola, Rohschinken, Coppa, Gruyeére
Bresaola, ham, Coppa, Gruyere

Rauchlachs 32
Meerrettich, Ciabatta-Brot
Smoked salmon, horseradish, ciabatta

Kése Jalapefios Poppers 14
Frischkase, Jalapefios, Geralicherte Tomatensauce
Cream cheese, Jalapefios, smoked tomato sauce

Kartoffeln Wedges 15
Sweet Chilli-Sauce, Sauerrahm
Sweet Chilli Sauce, sour cream

Warme marinierte Oliven 10
Warm marinated olives

Dreierlei Dips 18
Hummus, Randen, Oliven-Tapenade, Focaccia
Hummus, beetroot, olive tapenade, focaccia

Crostini 24
Lachs, Artischocke, Iberico-Schinken
Salmon, artichockes, Iberico ham

16



Oysters

Huitre creuse Spéciale Tsarskayan 2
3 pcs 27 6 pcs 54 12 pcs 108

Roggenbrot, Salzbutter, Zitrone, Schalottenvinaigrette, Algen
Rye-bread, salted butter, lemon, shallots vinaigrette, salicornes

Salads

Caesar Salad 29
mit Poulet/ with chicken 34
mit Krevetten/ with prawns 36

Burrata 28
gerdstete Feigen, Pinienkerne, Balsamico-Dressing
Roasted fig, pine nuts, balsamic dressing

Ziegenkase Salad 28

Ziegenkase, karamellisierte Nusse, Honig-Senf-Dressing
Goat chesse, caramelized pecans, honey mustard dressing

mit Poulet/ with chicken 33
mit Krevetten/ with prawns 35
mit Rauchlachs/ with smoked salmon 35

17



Classics

Kartoffel-Lauch Suppe 18

Potato-leek-soup

Angus Rindstartar 37
Radieschen, eingelegter Shimeji, Eigelb
Radish, pickled shimeji, egg yolk

Penne Rigate all’ Arrabbiata 24
Taggiasca Oliven, Cherry Tomaten
Taggiasca olives, cherry tomatoes

Spaghetti alla Chitarra con Ragu alla Bolognese 28

Caramelle 28
mit Ricotta und Steinpilzen, cremige Pecorino-Sauce
with ricotta and porcini, creamy Pecorino sauce

18



Classics

Club Sandwich 36

Maispoularde, Chili-Jam, Duroc-Speck
Chicken, chili jam, Duroc pork bacon

Acquerello Risotto alla Milanese 38

Lachsfilet 54
mit Marktgemise und Kartoffelmousseline
Salmon filet with vegetables and potato mousseline

Kalbskotelett alla Milanese 58

mit Pommes Frites
Veal-Milanese with French fries

Bellevue Burger 42

Brioche Bun, Angus Rind, Cheddar, Smoked Burger Sauce
Brioche bun, Angus beef, cheddar cheese, smoked burger sauce

Bagel 34
Grilliertes Gemise, Randenhummus, Alfalfa-Sprossen
Grilled Vegetables, beetroot spread, alfalfa sprouts

Rindsentrecote 62
Pommes Frites, Kralterbutter
Grilled beef entrecote, french fries, herb butter
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Cheese

Kéaseselektion 24
Cheese selection

Desserts

Zitrusfriichtetartelette mit Meringue
Citrus tartelette with meringue

Entremets mit drei Schokoladen
Three Chocolate Entremets

Pistazien-, Mango- und Passionsfrucht-Kuchen 1
Pistachio, mango and passion cake

Rum-Baba
Rum baba
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Ilce Cream

6 per scoop

Caramel Schokolade Pistazie Vanille
Caramel Chocolate Pistache Vanille
Aprikose mit Thymian Erdbeere Zitrone Mango
Apricot with Thymian Strawberry Lemon Mango
Toppings
Schokoladen-Spéne Schokoladen-Sauce
Chocolate Chips Chocolate-Sauce
Honig-Granola Blutenstaub
Honig-Granola Pollen

Eiskaffee Bellevue 15
mit Kaffee-Glace, Rahm, Kaffee
Coffee Ice Cream, Cream, Coffee

21



Fir Fragen zu Ingredienzen und Allergenen stehen wir lhnen
gerne zur Verflgung
We will be happy to answer any questions about our
ingredients and allergens

Rind: Schweiz Kalb: Schweiz Gefliigel: Schweiz
Schwein: Schweiz / Spanien / Italien
Krevetten: Vietnam Lachs: Schottland

in Kooperation mit

ZERTIFIZIERTE
NACHHALTIGE "
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