ICONIC-COCKTAILS AT THE
BELLEVUE BAR

Natascha Galus and her passionate team
welcome you to Switzerland’s first
American Bar.

Since 1913 the Bellevue Bar has been the
scene of Bern's political, diplomatic, and
social life. Foreign delegations, agents,
spies, and celebrities have been pouring in
ever since and made it what it became: a
living legend.

Our selection of drinks invites you to a
journey through the 20™ century — enjoy
iconic cocktails with a modern twist.

Alle Preise in CHF inkl. MWST / Al prices in CHF including VAT



Apero

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

MANDARIN SPRITZ 18
Fruity, slightly bitter and light pre dinner drink

MIKADO 24
The advanced dirty Martini with avocado washed gin, crisp vermouth and a
mouthwatering garnish

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



Negronis

Various interpretation of our favorite aperitif drink

KINGSTON NEGRONI 21
Chocolate and vanilla flavors of Jamaican rum, hamonized perfectly with
italian Bitter and Vermouth

CROWN JEWEL NEGRONI 40
Beefeaters rare Crown Jewel forms the backbone of this extraordinary drink

SBAGLIATO 18
You like slightly bitter and sparkling drinks? Try the Sbhagliato with
Prosecco instead of gin

MEZCAL NEGRONI 21
Smoky Agave spirit, handcrafted in Oaxaca, joins italian Bitter and red
Vermouth

FRENCH NEGRONI 18
Cognac based variation of the all-time favorite Negroni

WHITE NEGRONI 18
Gin stands out in this rather refreshing aperitif



Old Fashioned

A simple concept: spirit, sugar and bitters, that can be so exciting to
experiment with!

DON LOCKWOOD 24
Smooth bourbon and smoky Scotch with maple and chocolate flavours

B.R.O.F. 18
Jamaican dark Rum with a whole lot of berries and a hint of chocolate

WAGYU OLD FASHIONED 21
Wagyu washed Bourbon is the base for this sophisticated Old Fashioned

MONK'S OLD FASHIONED 18
A hint of Elixir Vegetal, formerly distilled by Benedictine monks in France,
makes this cocktail a delight for connoisseurs

OAXACA OLD FASHIONED 21
A Tequila based Old Fashioned with a hint of Mezcal and Agave Syrup



Light Spirits

VERMOUTH COCKTAIL 18
Low ABYV, highly aromatic pre dinner drink with two kinds of Vermouth

COSMOPOLITAN 18
With unsweetened cranberry juice, almost a healthy treat with a vibrant
color

PINEAPPLE MARGARITA 21
Home infused Pineapple Tequila makes a heavenly fruity Margarita

CLOVER CLUB 18
Fruity version of the Gin Sour with homemade raspberry syrup

DANGEROUS SUMMER 24
Highly aromatic Rhum Agricole with homemade Grapefruit Cordial and
fresh lime juice

CAMPO QUEMADO 21
Green bellpepper and Mezcal are a perfect match with French herbal liqueur
and Maraschino. Strong, refreshing, on the sour side



Dark Spirits

PENICILLIN 18
The perfect sour for a cold day, with ginger, honey, and a float of smoky
Scotch

PAPILLON 18
Smooth after dinner drink created by our valued former Chef de Bar Franco
Frederico

FRISCO SOUR 18
Exceptional version of the Whiskey Sour - additional herbal liqueur makes it
a perfect after dinner drink

BANKERS PUNCH 24
You like it fruity, yet strong? The Banker’s Punch with Port, Rum, Irish
Whiskey and Raspberry is the one for you

TOMMY'S MARGARITA 24
Aged Tequila., Agave syrup and fresh lime juice — simple, yet delicious



Non — Alcoholic Cocktails

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.



White Wine

JOHANNITER SELECTION - Chasselas

Martin Hubacher, Twann - Schweiz

ARGILE BLANC - Jacquére, Chardonay, Mondeuse

Domaine des Ardoisieres, Frankreich

DOMAINE TRIMBACH - Sylvaner

Elsass, Ribeauvillé — Frankreich

CHARDONNAY DOMAINE FROTE - Chardonnay
Familie Froté, La Neuveville — Schweiz

CHATEAU LA MASCARONNE BLANC

Vermentino, Sémillon
Chateau La Mascaronne, Cotes de Provence — Frankreich

Rosé Wine

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

Red Wine

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

FAUSTINE ROUGE VIEILLE VIGNE
Nielluccio, Sciaccarello
Domaine Comte Abbatucci, Corse, Ajaccio — Frankreich

NEBBIOLO D’ALBA DOC — Nebbiolo
Bruno Giacosa, Neive, Piemonte — Italien

GOULEE BY COS D’ESTOURNEL -

Cabernet, Merlot
AOC Médoc — Frankreich

LES PAGODES DE COS

Cabernet, Merlot, Petit Verdot
AC Saint-Estephe — Frankreich

10cl

10cl

10cl

10 cl

10 cl

10 cl

10 cl

10cl

10cl

10 cl

10cl

14

17

13

22

10

10

14

16

21

11

23



Jukes Cordialities

ALKOHOLFREIE ALTERNATIVE IM WEINGLAS

Matthew Jukes l&sst hochwertige Friichte, Gemuse, 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.

JUKES CORDIALITIES #1

16
Die Weisswein-Alternative — wahlweise mit prickelndem oder stillem
Mineralwasser, ergibt zwei Gléser.
JUKES CORDIALITIES #6

16

Die Rotwein-Alternative — wahlweise mit prickelndem oder stillem
Mineralwasser, ergibt zwei Gléser.



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 75cl

Jeeper, Faverolles-et-Coémy, Champagne

MOET & CHANDON IMPERIAL 20 cl
Moét & Chandon, Epernay 375¢l

75 cl
VEUVE CLICQUOT CARTE JAUNE 75 cl

Veuve Cliquot Ponsardin, Reims

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

Champagne Rosé

JEEPER PREMIUM GRAND ROSE 10cl

Jeeper, Faverolles-et-Coémy, Champagne 75cl

MOET & CHANDON ROSE IMPERIAL 20 cl

Moét & Chandon, Epernay 75cl
Prosecco

PROSECCO CASA FARIVE BRUT Glera 10 cl

Vedova, Veneto 75cl
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Gin

Beefeater Crown Jewel — England
Bishino — Switzerland

Bombay Sapphire — England
Botanist — Scotland

Breil Pur — Switzerland

Elephant — Germany

Gin Mare — Spain

Hendrick's — Scotland

Leopold’s — USA

Monkey 47 — Germany

Matte Gin — Bern, Switzerland
Oxley Cold Destilled — England
Portobello Road N°171 — England
Tanqueray No. Ten — England
Turicum — Switzerland

Ungava — Canada

And Tonic
20cl
Gent‘s Tonic — Switzerland
Eher trocken, Lakritz, Enzian, herbe Bitterkeit
mit frischem Zitronenaroma

Fever-Tree Mediterranean — UK
Fruchtiger Geschmack mit einer leichten Note
von Bitterorangen und Thymian

Indi Tonic — Spanien
Kaffirlimette, Kumquat und Kardamom pragen die Nase. Elegant am
Gaumen. Mit Akzenten von Sevilla Orange und dezent trockener Note
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Cognac & Armagnac

4cl

Hennessy XO 40
Hennessy Paradis 118
2cl 59

Martell Cordon Bleu 37
Delamain 29
Davidoff VSOP 24
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 XIII 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
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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
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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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Single Malt Whisky

4cl
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 10 years 19
Bruichladdich Port Charlotte 10 years 23
Bruichladdich The Classic Laddie 21
Lagavulin 16 years 26
Laphroaig 10 years 17
Caol lla 18 years 30
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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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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

Sanbitter

Chinotto
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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

18
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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

Social Bites

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

Plattli 29
Bresaola, Rohschinken, Coppa, Gruyeére
Breasola, ham, coppa, Gruyére

Rauchlachs 29
Rauchlachs, Meerrettich, Ciabatta-Brot
Smoked salmon, horseradish, ciabatta
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Classics

Kartoffel-Lauch Suppe 18
Potato-Leek-Soup

Burrata 26
Heirloom Tomaten, Pesto
Heirloom toamotes, pesto

Rindstartar 37
Siisse Zwiebeln, Jalapefios, Manchego-Kase
Sweet onions, jalapefios, manchego cheese

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

Penne Rigate All’Arrabiata 24

Spaghetti Pomodoro 24

Tagliatelle Bolognese 28
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Classics

Club Sandwich 36

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

Acquerello Risotto 37
mit Zitrone & Parmigiano-Reggiano
with Lemon & Parmigiano-Reggiano

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

Kalbskotelett Mailander Arti 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
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Cheese

Kéaseselektion 24
Cheese selection

Desserts

Zitrusfriichtetartelette mit Meringue
Citrus tartelette with meringue

Eclair mit Grand Cru-Schokolade 68% 1t

Grand Cru 68% chocolate Eclair

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
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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 "
FISCHEREI
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VWL MSC org det
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