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Speisekarte | Food Menu

Kinderkarte | Kids Menu

Kalte Getranke | Cold Drinks

Kaffee | Coffee

Kaffee mit Pfiff | Coffee with a Kick

Schokolade | Chocolate

Bier | Beer

Champagner & Schaumwein | Champagne & Sparkling Wine
Wein offen oder Flasche | Wine by the glass or bottle
Sudwein | Fortified wine

Wildsafte (alkoholfrei) | Wild juices (non-alcoholic)
Gin & Tonic

Apéro | Aperitif

Cognac & Armagnhac

Rum

Tequila / Mezcal

Grappa

Wodka | Vodka

Krauterschnaps | Herbs brandy

Obstbranntwein | Fruit Brandy

Likor | Liqueur

Whisky

Der Weinkeller | The Wine Cellar

For any allergies, please ask our staff
A4 Vegetarian

Preise in CHF inkl. 8.1% MwSt
Prices in CHF incl. 8.1% VAT
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Grindelwalder Plattli : Wahlen Sie zwischen nur Kase, nur Fleisch oder gemischt
Grindelwalder platter : Choose between just cheese, meat or both

Kirchererbsen Hummus mit hausgemachtem Pita-Brot ¥
Chickpeas hummus with homemade pita bread

Grissini mit Oliven, gesalzener Butter und frischem Sauerteigbrot\’
Grissini with olives, salted butter, and fresh sourdough bread

Hausgemachte Rindfleischkrokette (200 g) mit Senf und eingelegtem Bierrettich
Homemade beef croquette (200 g) with mustard and pickled daikon radish

Rindstartar mit hausgemachtem Kartoffel-Brioche, Estragon und Hefe mayo
Beef tartare with homemade potato brioche, tarragon, and yeast mayo

Cremige Blumenkohlsuppe mit Haselnussen Y
Cauliflower soup with hazelnut

Frihlingshafter Blattsalat mit weissem Spargel VY
Spring leaf salad with white asparagus

Crispy Poulet Burger, konfierte Zwiebeln, Cornichons, Salat, Curry-mayonnaise, SUsskartoffelpommes
Crispy chicken burger, confit onions, pickles , salad, curry mayonnaise, sweet potato fries

Beef-Burger mit Kartoffel-Brioche-Broétchen, Cornichons, Réstzwiebeln, Salat, Cocktailsauce und Pommes
Beef Burger, potato brioche bun, pickles, fried onions, salad, cocktail sauce, fries

+ extra Bergkase oder Speck
+ extra mountain cheese or bacon

Pouletbrust geflllt mit Morcheln, Seelander Polenta und Karotten
Chicken breast stuffed with morels, Seeland polenta, and carrots

Rindsentrecote mit einer Kartoffelvariation und Schnittlauch
Beef entrecdte with a variation of potatoes and chives

Spinatravioli mit saisonalen Pilzen aus Steffisburg und frischem Salbei V¥V
Spinach ravioli with seasonal mushrooms from Steffisburg and fresh sage

Erbsenrisotto mit Saubohnen, gerduchertem Bergkase und Frihlingszwiebeln WV
Pea risotto with broad beans, smoked mountain cheese, and spring onions

Schweizer Lachs mit Gnochi ,Sellerie und Grindelwaldner Heu
Swiss salmon with gnocchi, celery, and hay from Grindelwald
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Pommes frites | French fries 8
Susskartoffel pommmes | Sweet potato fries
Jasminreis | Jasmin rice
Kartoffelplree | Mashed potato
Bitte fragen Sie uns nach den Tagesangeboten des Klichenchefs
Please ask us about the Chef's daily special
Profiteroles gefullt mit Vanilleeis und warmer Schokoladensauce (3Stk.) 19
Profiteroles filled with vanilla ice cream and warm chocolate sauce
Brownie mit Pekannuss und gesalzener Karamellsauce 16
Brownie with pecan nut and salted caramel sauce
Knuspriges Baiser, wilde rote Beeren und Vanillecreme 17
Crispy meringue, wild red berries, and vanilla cream
Glace (Kugel | Scoop) 45

Schokolade | Chocolate

Vanille | Vanilla

Mokka | Mocca

Cookies | Cookies

Waldbeere | Wild berry

Meringues mit Doppelrahm | Meringues with double cream

+ Rahm | + Whipped cream 2

Sorbet (Kugel | Scoop) 45

Mango | Mango
Zitronen | Lemon

Um die Qualitat unserer Gerichte aufrechtzuerhalten,
kénnen wir einige Anderungen leider nicht vornehmen. Vielen Dank fir Ihr Verstandnis
To maintain the quality of our dishes, we are unable to accommodate some modifications.

Thank you for your understanding




Chicken Nuggets, Barner-Pommes
Chicken nuggets, Barner fries

“Fisch und Chips” mit Barner-Pommes
“Fish and chips” with Barner fries

Tagliatelle Bolognese
Tagliatelle bolognese

Tagliatelle mit Tomatensauce
Tagliatelle with tomato sauce

Glacier Wasser mit Kohlensaure | Glacier sparkling water

3dl/5dI /1L

Glacier Wasser still | Glacier still water

3dl/5dI/ 1L

Glacier Eis Tee (Saison) |Glacier Ice Tea (seasonal)

Coca-Cola / Coca-Cola Zero / Fanta / Sprite / Rivella Rot 3.3dI

Fever Tree Premium Indian Tonic Water / Fever Tree Premium Mediterranean Tonic Water 2d|
Swiss Moutain Spring Ginger Ale 2dl

Thomas Henry Ginger Beer 2d|

Tomato Juice 2d|

Sanbitter

Masala Chai (Indian black tea, cardamom, ginger, cloves, cinnamon)

Earl Grey (Black tea: Delicate, bergamot flavor)

English Breakfast (Black tea : Full bodied, woody, aromatic)

Sweet Havana smoky (Smoky black tea : Vanilla and whisky touch)

Sencha (Japanese green tea)

Apple & Cinnamon Garden (Green tea, orange, edelflower flower, apple, cinnamon)

Daytox red berries (Moringa, lemongrass, nettle, apple, hibiscus, bilberry, rosehip, redcurrants)
Fresh mint

Camomille flowers

Swiss vervain
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Kaffee Creme | Coffee with cream
Schale | Milk coffee

Espresso

Doppio

Americano

Flat White

Latte Macchiato

Cappuccino

Coffee Amaretto, 28%
Coffee Baileys, 17%
Irish Coffee, 40%

Ovomaltine, 3dl

Chocolate (Dark, Original, White), 3dlI

Chocolate with cream

Cold or warm milk, 3dl

Rugenbrau 4.8%, 2dl/3dl/5dI
Shandy | Panache, 3d1/ 5dl

Eiger Nordwand 3970 unfiltered, 4.9%, 3.3dl
Eiger Nordwand Pale Ale 3970, 4.9%, 3.3dl

Simmentaler Bergweizen, 5,3%, 3.3dl

Erdinger White alcohol-free, 5dl

Rugenbrau alcohol-free, 3.3dl|
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Champagner & Schaumwein |
Champagne & Sparkling Wine
Louis Roederer Cristal 2016
Louis Roederer Collection 244
Louis Roederer Brut Rosé Vintage 2016
Jaya Dei Colli Extra Dry

Wein offen oder Flasche |
Wine by the glass or bottle

Ueli Prager Preis Wine List Award Winner Fine Dining

Rot | Rosé | Weiss | Natur | SUss - Bitte fragen Sie unser Serviceteam nach der Weinkarte
Red | Rosé | White | Natural | Sweet - Please ask our service team for the wine list

Sudwein | Fortified wine

10 Year Ramos Pinto (Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca)
Romas Pinto, Douro, 20%

20 Year Ramos Pinto, (Touriga Franca, Touriga Nacional, Tinta Roriz, Tinta Barroca, Tinto Cao)
Romas Pinto, Douro, 20%

30 Year Ramos Pinto, (Touriga Franca, Touriga Nacional, Tinta Roriz, Tinta Barroca, Tinto Cao)
Romas Pinto, Douro, 20%

Ramos Pinto Vintage 1982 (Touriga Nacional, Touriga Franca, Tinta Roriz, Tinta Barroca)
Romas Pinto, Douro, 20%

Fine White Port, (Gouveio, Moscatel de Alejandria, Rabigato, Viosinho, Malvasia Fina)
W.&3J. Graham'’s, Vila Nova de Gaia, 20%

Old Maderia Wine Vintage 1925 (Boal), 20%
Luis XIV Fondillén Edad Superior 50 years (Monastrell), 16%
Sherry No 102 La Bota Palo Cortado Florpower MMX, Equipo Navazos, 11.5%

10cl
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Glacier Special
Lassen Sie sich Uberraschen
Let us surprise you

Glacier Mule

Himbeerlikor | Gingerwald | Limettensaft | Vanillesirup | Ingwerbier
Raspberry liqueur | Gingerwald | lime juice | vanilla syrup | ginger beer

Glacier Apple Rye

Rye Whiskey | Calvados | Zitronensaft | Apfelsaft | Zuckersirup
Rye whiskey | calvados | lemon juice | apple juice | sugar syrup

The last word
Chartreuse verte | Gin | Maraschino | Limettensaft
Chartreuse verte | Gin | Maraschino | Lime juice

Chartreuse & Tonic

Sours Cocktails
lhre Wahl : Amaretto / Pisco / Gin / Wodka / Mezcal
Your choice : Amaretto / Pisco / Gin / Vodka / Mezcal

Whisky Sour
Bourbon | Zuckersirup | Angosturabitter | Eiweiss
Bourbon | Sugar syrup | Angostura bitter | Eggwhite

Mojito optional Virgin Mojito
Rum | Limette | Zucker | Minze | Soda
Rum | Lime | Sugar | Mint | Soda

Espresso Martini
Wodka | Kahlua | Espresso
Vodka | Kahlua | Espresso

Chocolate Orange Martini
Wodka | Cointreau | Espresso | Creme de cacao
Vodka | Cointreau | Espresso | Cacao cream

Mule cocktail

Wodka oder Gin oder Rum | Limettensaft | Ingwerbier

Vodka or Gin or Rum | Lime juice | Ginger beer

Hugo Spritz optional Virgin Hugo
St. Germain Likor | Champagner | Soda | Zitrone
St. Germain Liqueur | Champagne | Soda | Lemon

Aperol Spritz
Aperol | Prosseco | Orange | Soda
Aperol | Prosseco | Orange | Soda

Negroni
Gin | Campari | Rot Wermut
Gin | Campari | Red Vermouth

Old fashion
Bourbon | Rye | Zuckersirup | Angosturabitter
Bourbon | Rye | Sugar syrup | Angostura bitter

18

18

18

21

21

16

18

16/12

16

18

18

15/12

15

16

21



Virgin Glacier
Lassen Sie sich Uberraschen
Let us surprise you

Cranberry Glacier
Cranberrysaft | Limettensaft | Holunderblitensirup | frische Minze
Cranberry juice | lime juice | elderflower syrup | fresh mint

Berries Lemonade
Sprite | Limettensaft | frische Minze | Erbeeeren und Himbeeren Sirup
Sprite| lime juice | fresh mint | Strawberry and Raspberry syrup

Non alcoholic Gin and Tonic, 0% .
Premium alkoholfreie Retter Gin aus Osterreich
Premium non alcoholic Retter Gin from Austria

Bei weiteren Cocktailwlnschen beratet Sie unser Serviceteam gerne
For further cocktail wishes, our service team will be happy to advise you

Well Apfel mit Rose | Well apple with rose, 75cl
Glasweise | By the glass, 10cl

Well Birne | Well pear, 75cl
Glasweise | By the glass, 10cl

Wilde Quitte | Wild quince, 75cl
Glasweise | By the glass, 10cl

Wildkirsche | Wild cherry, 75cl
Glasweise | By the glass, 10cl

Wilde Blaubeere | Wild blueberry, 75cl
Glasweise | By the glass, 10cl
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The Wall Gin, 45%

Swiss Crystal Gin (Interlaken), 46%
The Alpenist Gin (Jungfraujoch), 42%
Breil (BUundnerland), 47%

Roku (JAP), 43%

Gin Mare (ESP), 42.7%

Tanqueray (UK), 43.1%

Aperol ,11%

Campari, 23%

Cynar, 16.5%

Vermouth Jsotta rot, 15%
Vermouth Jsotta weiss, 15%

Ricard, 40%

Cognac Hennessy XO, 40%

Martell Cordon Bleu Extra Old, 40%

Hine Antique XO, 40%

Bas Armagnac Eric Artiguelongue 1950, 40%

Armagnac Napoléon, 40%

Malteco Suave de Panama Selecciéon Vintage 1982, 40%
Bumbu, Barbados 40%

The Alpenist Rum 8years (Jungfraujoch), 41%
Zacapa XO Solera Reserva Especial Guatemala, 40%

Plantation Barbados XO Extra Old, 40%

Mezcal Amaras Verde Espadin Joven, 42%
Jose Cuervo Especial Silver, 38%

Jose Cuervo Especial Gold, 38%
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Giare Amarone, 41%

Giare GewdUrztraminer, 41%
Giare Chardonnay, 45%
Affina Rovere, 46.5%

Affina Ciliegio, 43%

Affina Acacia, 40.5%

Belvedere , 40%
Absolut, 40%
Crystal Head Vodka, 40%

Hardermannli Chriter from Interlaken, 40%

Appenzeller, 29%
Ramazzotti, 30%
Fernet Branca, 39%

Amaro, 21%

Etter Vieille Poire Williams, 40%
Etter Vieille Pomme Royale, 40%
Etter Vieille Kirsch, 42%

Etter Vieille Prune, 41%

Etter Framboise, 41%

Etter Alte Quitte, 40%

Etter Alte Orange, 40%

Cointreau, 40%
Chambord, 16.5%

Kahlua, 20%

Bailey's Irish Cream, 17%
Amaretto Disaronno, 28%
Nocciola Psenner, 28%
Sambuca, 38%

Irish Mist, 35%

Limoncello Ricetta Originale, 28%
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Master Distiller Edition Il Rugenbrau, 55.7%

Compass Box Hedonism Blended Grain, 43%

Glenmorangie Signet, 46%

Laphroaig 10 years, 40%

Jura 19 Years, 44%

Highland Park 12 Years Viking Honour Edition, 40%

Tullamore Dew, 40%

Johnnie Walker Blue Label, 40%
Ballantine’s, 40%
Chivas Regal 12 Years, 40%

Bulleit Bourbon, 45%
Bulleit Straight Rye, 45%
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Beginnen Sie Ihren Abend in unserem intimen und exklusiven 320 Jahre alten Weinkeller im
Glacier. FUr Gruppen von 4 bis 12 Personen fur ein Apero unter Freunden oder lassen Sie sich
von unserem fachkundigen Sommelier durch die Weinverkostung fuhren.

Start your evening in our intimate and exclusive 320 years old wine cellar in Glacier.
For groups of 4 to 12 people for an Apero among friends or let our expert sornmelier guide you
through the wine tasting.
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